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CURRICULUM VITAE

JABIR

JABIR.278572@2freemail.com  
Career Objective:


If am given an opportunity to serve under your kind principals, I assure you sir, that I will do my level best to server to the Entire satisfaction of my superiors.


Work Experience: 
· 5 June 2015 to 11 October 2015 Padria Modernia Angola Africa as a Bakery supervisor 
· 20 June 2009 to 06 July, 2014,   National Corporation for tourism & Hotels U.A.E. as a Pastry chef.                                                 
· 08 May 2005 to 03 Nov2007   NCTH Abu Dhabi  Gasco Buhasa as a Pastry chef  

· 4Dec. 2000-10 January 2003, Holiday Inn, Jaipur, India as a

Pastry chef-World Famous Chain Five Star Hotels

Responsible for buffet & prepared three times daily meals and 'a'la carte,

Specializes  in the work of decorating ornamental cakes & dessert.

· 29 October 1992-08 November 2000 Saudi Catering K.S.A.

Bakery Chef-Famous Middle East Life Support Catering

Worked under The  Catering Contract.

Participated in the decorate party menu, buffet & prepared three times daily meals and 'a lacarte'.

· 05-May 1991-30 May 1992 Jewel of India Bombay India,

Baker & Confectioner-Five Star Restaurant

Did all the kind of work in  the Bakery & confectionery area.

Specializes in work of  decorating ornamental cakes & bread for display.

· 15 September 1989-25 February 1991 Rama International Aurangabad India,

Pastry man Commis-1st Famous Five Star Hotel, Welcome Group.

Responsible for buffet & prepared three times daily meals and 'a la cart'

Specializes in the work  of decorating   ornamental cakes & bread.

· 08 June 1988-12 July 1989 Centaur Hotel Juhu Beach, Bombay India

Commis II.

Famous Five   Hotel India.

Responsible for buffet & prepared three times daily meals and 'a la carte'

Specializes gained all the basic knowledge of popular recipes & various methods.

Awards and Certificates:

· NCTH’s Employee of the Month


April 2010

· Completion of NEHA’s Food Safety Course


May 25, 2010

· HABC Level 2 Award in Emergency First Aid at Work (QCF)


January 20, 2013

· Completion of Alison ABC IT Computer Training Course


August 23, 2013

· NCTH’s Best in Hygiene and HSE Practices Award


February 2014

· Received Chef Award from Empowering Fourth Generation Professionals

February 28, 2014

· HABC Level 2 Award in Food Safety in Catering (QCF)


Match 03, 2014

Others:


Chocolates gelatin and gum paste.

Have command creative and artistry display items.

Mastery in all kinds of pastry works.

