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mohram

Date of birth: 1st of  DECAMPER 1976. Mansoura 

Marital Statues
: Married
Mitlitry service
: Not Required
Education:

Hotels and Tourism Diploma (Britch academy in Egypt)
1994 to 1996 with 87%
Language

English (Well. Spoken & Writing)
  Objective:   Seek the Position of 

Executive Pastry chef
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PERSONAL SUMMARY
A hardworking, motivated and enthusiastic executive pastry Chef who has a real passion for food, and who is sure to exceed your customer’s expectations. Mohamed’s leadership style is to always lead by example in observing standards, rules and regulations. He has a unique method of cooking, and is well placed to improve the standards of cuisine in your kitchen, and to operate it at a healthy profit margin. By possessing extensive knowledge of all the rules and regulations concerning personal hygiene and appearance, he is able to ensure strict compliance with the highest standards. He is not only a strong leader but is also a good team player who has the experience required to create a stimulating, positive and energetic working atmosphere. Right now he is eager to further develop his career with a leading company, and is looking for a suitable position with an employer who is looking to recruit the best and brightest people.
	Managing
	Culinary
	Dynamic
	Smart
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	Schedule optimization Supervising Leadership skills Businessmanagement
Achieving food margins People management
	Dish specification Food sampling pastry recipes
Kitchen management Special diets Induction training
	Exceptional host Leading by example Inspiring people Team player
Positive attitude
	Food ideas New recipes
Problem solving Effective planning skills Innovative
Resourceful


KEY COMPETENCIES
· Able to manage a diverse team as well as priorities and organize a largeworkload.

· Handling emergency situations i.e. having to produce large amounts of extra meals at the lastminute.

· Experience of food manufacturing, food production, as well as restaurant and catering workenvironments.

· Ability to foresee and recognize potential problems before they occur and to plan for themaccordingly.

· Creativity, Leadership Skills, Hand-Eye Coordination, Sense of Taste and Smell, Time Management, Business Acumen
Courses and Training
· ISO 14001, ISO 9001, ISO 22000 

· International Organization for Standardization

· American chamber, development manager skills , October  20014

· Strategic management  2012

· Certified hospitality department trainer  

· Food safety risk management 2011

· Hospitality leadership skills development 2011

· Basic food hygiene training course by CRISTAL(A check Safty first company)2008

· Certificate of Achievement (Marketing Is Every Body's Job) By The Ministry of Tourism, The Egyptian Tourism federation and The Egyptian Hotel Association2010 

· Hospitality Department trainer(American Hotel & lodging Educational institute)

By ministry of Tourism and Egyptian Tourism Federation 2009

· Supervisory & leadership skills 2006

· HACCP in practice training course by SGS 2006

· Essential Skills Course ( Marriott hotel )

Award 

· Silver medal in plated main cours 1/4/2015 HOTEX international  
· Bronze medal in plated dessert 10/5/2010 Egyptian chefs association 

· Gold medal in plated dessert 24/1/2010 completion via ministry of tourism 

· Bronze medal in plated dessert 12/3/2008 Egyptian chefs association 
· Bronze medal in petit four with showpiece 12/3/2008 Egyptian chefs association
· Bronze medal in decorative showpiece 12/3/2008  Egyptian chefs association
· Merit Certificate (National Salon Culinary For Plated Desserts and show pieces 

Certificated 

· Manger of the year 2014
· Certificate in recognition of being awarded bronze medal sun rise 2008-11-15

· Decorate and plate different types and styles of desserts 

· Certificate of excellence 2011 opening coral sea sensatory
· Certificate from the management of sun rise  resort being awarded bronze medal  2008

· Certificate  of achievement of basic food hygiene  2008  

· Membership in Egyptian chefs association

· Certificate of excellence 2006 

· Thanks litter from executive chef of Marriott hotel 2001
CAREER HISTORY
* opening
Executive sous chef     January 2015 –Present
Responsible for leading by example by demonstrating high standards of pastry product, cooking method and customer service at all times. Also in charge of all kitchen section( butcher, Gard mange, hot kitchen and alla cart restaurant ) and minimizing wastage at all stages of food production and for instilling in staff a culture of essential hygiene practices connected with food cooking, storage and meal preparation, controlling the ISO documents 22000, 14001, 9001.  
Duties
· Conducting regular staff performance reviews and taking appropriate action to rectify anydeficiencies.
· Makingsurethatallfoodwhichispresentedtoclienteleisdonesoina timelymannerand inthecorrectsequence.
· Giving both positive and negative feedback to kitchen staff on a dailybasis.
· Providing appropriate training for all members ofstaff.
· Ensuring that all cleaning rotes duties are carried out properly and those relevant administrative records areupdated.
· Checkingquantityandqualityoffoodreceivedfromsuppliers,andthenwritingfoodcostreportsforseniormanagers.
· Processing invoices on a weekly basis and ensuring that any outstanding bills are paid in full and ontime.
· Developing and maintain good working relationships throughout the cateringteam.
*Coral Sea Senseatori 5*Hotel Sharm El Sheikh 

Pastry chef     January 2011 –December 2014team opening
I was responsible for the management Pastry and the team in terms of quality sweets and unique offering to talk to customers while pursuing rules HACCP and up to Executive Chef instructions and assist him in the administration to the kitchen and follow-up restaurants a la carte and update menus and solving customer problems with the investigation and make sure to please customers
*SUNRISE Resorts 5* Sharm El SheikhPastry chef    1st of December 2007 – till 31 of December 2010
My duties to manage and maintain pastry by leading the team work to achieve the customer satisfaction, the quality, appearance of sweets, and presentation, creative to do decorated by sugar, chocolate, and individual sweets for special events, controlling the HACCP system to make sure food is safety to produce to our gust, training my team and follow up and assist the executive chef.

* CORAL SEA oriental Resort 5* Sharm El Sheikh
Pastry chef   September 2005 till November 2007
*SONESTA Beach Resort 5* TABA 

      Pastry chef    July 2004 till August 2005
*The Raouf hotels International, 5* Sharm El Sheikh

      Pastry chef     August 2003 till July2004 team opening 

*Aida Verdi Resort & Leisure Park, 5* (Steigenberger Middle East) hurghada 

Pastry chef February 2003 till Jun 2003
*Hilton El Noor, 5* Hurghada
       Pastry chef    September 2002 till January 2003   

*Marriot Beach Hotel, 5* hurghada
Pastry chef    October 2000 till September 2002
 *The Grand Resort Hotel, 5* hurghada
Deme chef de parties January 1999 till   September 2000
*Paradisio L.T. I Beach Hotel, 5*Hurghada
Deme chef de parties May 1999 till December 1999
  *L.I.T SONESTA Paradisio Beach Resort, 5*Hurghada
Deme chef de parties   January 1999 till April 1999
*El Gouna SONESTA Paradisio Beach Resort, 5*Hurghada
1st comes` May 1998 till November 1998
*Golden Five Hotel, 5* Hurghada
2nd comes` September 1997 till March 1998
*The Grand Hotel Resort, 5*Hurghada
2nd comes` September 1996 till September 1997
REFERENCES
Available onrequest
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