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SAYEED
Dubai-U.A.E

Mobile no- C/o 0503718643
Email ID- sayeed.269583@2freemail.com 
CAREER OBJECTIVE:

To excel in the Hospitality industry and giving my best in the culinary work, be a part of fast growing establishment that would enhance my skill and abilities.i have learned through my own experience to be more open-minded person in learning  new things that will enrich my professional and personal advancement.
WORK EXPERIENCE
Over 12years of cooking experience in Banquet&outlet kitchen ,food production & Hospitality business.
Able to prepare food & sauces in bulk quantity for royal wedding function.
(Speciality in Continental,indian,Arabic,chinese,pasta,&sizzlers)
· Working as a Sous Chef at Al Jawaher reception & Convention Centre. Sharjah(Under Sharjah govt.) from 1st aug2013 till present.(pre opening staff)
· Worked  as a chef-de partie at Sharjah Golf&shooting club,from 27th  September 2009 to 25th july2013.
· Worked as a Demi chef at Ramada Hotel Ajman from November 2006 to February 2008.
· Worked as a Continental Cook at  Ramee Guest line Hotel December 2005 to January 2006.

· Worked as a Continental Cook at  Poonja international from 2004 to 2005.

· Worked as a commieII  at Hotel new Victoria from 2002 to 2004.
· Worked as kitchen trainee at  Hotel New Victoria.
EXTRA CURRICULUM
 Chef in-charge in Dubai Air Show 2013,and awarded with best work appreciation.
Chef in-charge in International event,Formula 1 car race Abu Dhabi2014,with Dubai world trade centre.

Invited by Sharjah TV live cooking show to share my recipe .

ACHIEVMENT: :Bronze Medal in saloon Culinary Competition Dubai2015, five course 




dinner menu.

Silver Medal in Saloon Culinary Competition Dubai2015 ,live seafood practical cooking.

Silver Medal in Three course Dinner menu ,East Coast Fujerah International competition 2015.
Bronze Medal in Beef Live cooking, East Coast Fujerah International competition 2015.
DUTIES&RESPONSIBILITIES:
· Reporting executive sous chef
· Responsible to ensure the correct preparation and presentation of a consistent level for all food items prepared.
· Have expertise in variety of techniques in cooking to prepare a healthy and delicious main course dishes such as grilled, seafood, sauces,  pastas, sizzlers, and local Emiratis dishes.

· Responsible for function incharge,and guide the chefs food pickup techniques in wedding function.
· To plan develop menu for the Hotel considering factors such as product availability, service cost, number to be served Etc.
· Responsible to supervise all method of food preparation and cooking methods, size of portions, garnishing and presentation of food.

· Check all the daily even orders and make sure all those are delivered according to the required details as per the event details.

· Assist the senior chefs to arrange menu for the buffet and Ala carte.

· Assist the kitchen staff to prepare and set up all menu items required of the function and daily buffet.
· Maintain correct set standards of food Hygiene
EDUCATIONAL QUALIFICATION

Higher Secondary passed with 2nd division, from Umesh Chandra College Kolkata.
Appeared B.com from Calcutta University.

TECHNICAL QUALIFICATION

Diploma  in professional cookery from Indian Institute of management studies.
GHP manager training in food safety & HACCP certified from Sharjah food control dept.

HACCP training complete from  Dubai(UAE)

Basic knowledge of computer Word and excel, power point etc.

PERSONAL INFORMATION

Date of birth

:
12th July 1984

Sex


:
Male

Civil status

:
unmarried
Nationality

:
INDIAN

Strength

:
Sincerity & punctuality

LANGUAGES KNOWN

English, Hindi, & Urdu, Arabic
DECLARATION

I hereby declare that the above said details are true and correct to the best of my knowledge and belief.










Sayeed
