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	SKILLS



	
	OBJECTIVE



	Menu Design

Maintaining food cost and minimize variances

Work well under pressure

Excellent in multi tasking

Team Building

Staff Management

Strong interpersonal skills

Inventory Control

Purchasing

Ability to quickly identify and resolve issues.

Ability to communicate clearly

Good personal hygiene

	A hard working, pro-active   Chef De Cuisine   with upbeat and positive attitude, who is passionate about food and quality, is ready and qualified for the next stage in a successful career. Highly efficient and methodical with a good eye for detail, lead with strong organizational   skills   , currently looking for a suitable chef position with an ambitious & exciting establishment.



	
	KEY QUALIFICATIONS



	
	· Certified ‘Person in Charge’ by Dubai Municipality
·  Certified Intermediate food hygiene from  broakers  uk highfeild 
· Silver medal and Bronze medal for chocolate carving and five course dinner menu Middle East  junior chef   competition 2010
· Merit certificate for dinner menu  Senior chef competition 2011
· +10 years experience with kitchen operations

· Hands-on experience in food preparation in keeping with prescribed menu, recipes and preparation techniques

· In-depth knowledge of assigning responsibilities for particular work

· Ability to handle fast-paced environment 

· Ability to quickly identify and resolve issues. 

· Making sure that all health, hygiene and safety requirements are met.

· Ensuring that all HACCP reports are maintained and monitored.

· Experienced in handling 10 team members 

· Work  effectively  under pressure  and  stress

· Training new staff and presenting food same standard 

· Able to create and maintain excellent relationships with the patrons and co-workers


	                          CAREER PROGRESSION

Pizzaro  Italian chain Restaurants

 Chef in Charge

(Working as a chef in charge  from April 2015 to till now

(Handling various outlet according to the business requires

(maintain the stock management, minimize the cost 

(Responsible for completing all audit and quality standard documentation


	CAFE BATEEL , Dubai


	June 2010- FEB, 2015 


	SOUS CHEF
Reporting to the Head Chef

· Responsible for completing all audit and quality standards documentation.

· Ensuring the kitchen is a safe and healthy environment to work in.

· Responsible for food stock control, ordering high quality vegetables and meat. 

· Stock control and rotation procedures implementation.

· Ensure food preparation procedures for quality, uniformity and accurateness

· Introducing and developing new dishes, measuring consistency and performance.
· Opening Team member as a five cafes 

· Training new staff according to menu standard


	
	

	

	Promoted To  Chef De Partie 

	September2008- May 2010


	Reporting to the Chef De Cuisine 
· Handling Meats and Sauces section
· Ensured that all kitchen work is completed within the timelines

· Rotate products to avoid spoilage

· Observed employees engaged in portioning, preparing, and garnishing foods

· Help with menu planning


	Commies- I

	April 2008- August 2008


	Reporting to the Chef De Partie (continental cuisine).

· Assisted in the Meats and sauces section

· Assist chefs on the preparation, cooking and presentation

· Keeping the kitchen organised, ensuring utensils are placed in the correct place.

· Maintain high food quality and presentation



	HOTEL CEE CEE TOWER

	May  2007- June 2007


	Commies -II
Reporting to Sous Chef (continental cuisine)

· Handling ala-cart orders at dinner service, 

· Carry out the preparatory work for creating dishes.

· Reviewed delivered product and ensured appropriate storage

· Conducting trials for daily changing Buffet Menu

· Keeping the kitchen organised, ensuring utensils are placed in the correct place.


	T &U Leisure  HOTEL ,Kerala


	    August 2006- March 2007


	Commies -II
Reporting to the Head 

· Worked in all major departments - Bakery, Garde Manger, Continental, Indian, Pantry, Butchery, and Preparing of curries in Indian specialty restaurant.

· Assisting with the preparation for dishes

· Checking food items on delivery and tidy them into cold storage.

· Involved in catering for large conferences and banquets.


	The Attic Steak House

	December2004- May 2005


	Commies -III (continental and Italian ) 
Reporting to Head Chef 
· Handling ala-cart orders 
· Handling Meats and Sauces section 
· Assisting with the preparation for dish 
Hotel Mermaid ,Kerala ,                          April 2004 –November 2004
· Worked in all major departments - Bakery, Garde Manger, Continental, Indian, Pantry, Butchery, and Preparing of curries in Indian specialty restaurant
· Checking food items on delivery and tidy them into cold storage
· Assist with the preparation for dishes 

· Involved in catering for large conferences and  banquets

    August 2006- March 2008
HOTEL  INFANTRY COURT , Banglore                           FEB 2003 .AUG 2003
· Training in all major departments –Kitchen Outlets, Food & Beverage Service and Purchase Department

Worked in all major departments - Bakery, Garde Manger, Continental, Indian, Pantry, Butchery, and Preparing of curries in Indian specialty restaurant



	                                 EDUCATION



	Diploma In  Catering Management 
National Institute of Open School, Government of India
	2002-03

	10+2, Humanities 

(History, English, Political Science, Fine Arts, Geography)

Higher secondary board, HMYSHS , Ernakulam  ,  Kerala ,India
	2000-02

	Matriculation 

(Social Science, Science, Mathematics, English, Hindi)

ST Aloysious  High school , Kerala, India
                                   AWARD RECIVED 

· Bronze Medal Winning For Five Course Continental Dinner  Menu ,Middle East Junior Chef Competition ,Emirates Culinary gulid,Dubai,2010

· Silver Medal  winning  for Chocolate Carving ,Middle East Junior Chef competition ,Emirates culinary guild ,Dubai2010

· Merit Certificate for Emirates Senior Food Competition   2012 

	2000-01

	                            TECHINICAL EDUCATION

· Certificate course in Vegetable Carving from Jana Sikshan  Sansthan, Government Of India ,October, 2006

· Certificate course in Basic Food Hygiene level 2 from Boecker Food and  Safety  Public Health uk   certified, September 2007

· Intermediate Food Hygiene level 3 from  Brokers Public health uk certified, July 2009

· “Personal In Charge in hygiene”  ,level 2 certificate ,from  Dubai  Municipality and High field uk, May  2011



	

	                            TECHNICAL PROFICIENCY



	Good knowledge of :
	MS-Office (Word/Power Point / Excel), 

Internet



	                                   PERSONAL DETAILS



	Nationality 

Date of Birth

Language

Gender

Marital Status    


	: Indian

: 8th May 1985

: English , Hindi, Malayalam

: Male

:married
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