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PROFESSIONAL SYNOPSIS
A hardworking and enthusiastic chef who loves cooking and takes it more than just my career but as also my hobby and passion. I am keen to grow into a su-chef with hard work and dedication. I love trying new types of food and learning various world-wide cuisines and keep exploring the various diversities in world food with every opportunity.
· Having 4 years of experience in food production with 5 Star luxury brands like The Oberoi and world famous restaurants like The cheese cake factory.
· Experience with international cuisines such as Malaysian, Oriental, French, Mexican.
· Working knowledge of Indian delicacies like Tandoor, Kebabs, Hyderabadi Cuisine, Gravies.
· Experience in F&B areas, front office, housekeeping, hotel management

· Good knowledge of beverages – wine, liquor, cocktails

· Excellent culinary skills and knowledge of molecular gastronomy
· EFST Certified.
WORK EXPERIENCE 

Senior Line Cook – The Cheese Cake Factory, Abu Dhabi-UAE (Oct’2014 – Present)

· Handling all guest orders
· Working under pressure and delivering the food on time with proper standard.
· Taking line check like maintaining the temperature of protein, meat and cheese.
· Maintaining the Hygiene of the line by using disinfectants and sterilizing equipment and maintaining NSF Standard

· Currently handling the Mexican section.
Chef De Party – The Raj Palace, Jaipur-India (Dec’2013_Sep’2014)
· Helping sous chef with food cost menu planning and store requisition

· Supervising standard recipe followed while cooking and holding pass

· Supervising cleanliness and hygiene of  kitchen 

· Preparing roaster for staff 

· Trial of new products to be launch
Commis Chef – The Oberoi Rajvilas, Jaipur-India (Nov’12 – Nov’13)

· Helping chef-de-partie with preparing gravies, tandoor cooking

· Assisting with menu planning for buffet  and  restaurant

· Pre-cooking for fish food
· Demonstrating cooking techniques and the correct use of equipment to staff.

·  Liaising with managers and kitchen staff regarding customers’ orders.

·  Maintaining a safe kitchen area and hygienic working environment.

· Weighing and measuring cooking ingredients
Commis 1—Regenta Central, Jaipur-India (Oct’11-Oct’12)
· French cuisine food preparation 

· Assistants to chefs in food preparation

· Responsible for efficient running of Kitchen Area

· Preparing, serving and cooking food under supervision of Head Chef
Trainee – Taj Banjara, Hyderabad-India (Apr’2007-Oct’2007)

· F&B Activities

· Food Production

· House Keeping

· Front Office
EDUCATIONAL BACKGROUND

	EXAM / DEGREE
	YEAR
	NAME OF INSTITUTE
	UNIVERSITY / BOARD
	%

	B.Sc (Hospitality and Hotel Administration)
	2010
	IHM (Hyderabad)
	NCHMCT & IGNOU
	65%

	12th Board
	2006
	Baldwin Methodist College
	PUC
	63%

	10th Board
	2004
	St. Mary’s Day School
	ICSE
	60%


SKILL SET

· Pressure handling

· Talented & creative

· A Good listener, fast learner, confident individual with team handling skills.
· Comprehensive problem solving abilities.
· Excellent verbal and written communication skills.
· Basic computer knowledge of MS-Office.
Achievement & Extra Curricular

· Certificate course in French

· Outdoor catering at Ramoji Film City

· Certificate in basic first aid training

· Achieved certificate of participation in PATA Travel Mart 2008 held in Hyderabad

· Represented Interstate football and Athletics
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