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Objective: To seek a challenging position as Pastry Chef  in reputed, high standard Hotel and invest all my professional expertise, qualification & valuable experience to the optimum level to facilitate continued career growth.

Personal & Professional Profile:  
· Over 20 years of  professional experience; seasoned in Hospitality & Service Industry.

· Time Management- Work under tremendous work pressure, challenging environment & meeting with the deadlines with ease and efficiency.

· Good interpersonal skills, leading & dealing effectively with people at all levels from multicultural environment.
· Proven ability to train, develop and maintain a team of professionals.

Employment 
Details:
Club Dubai:                               
Employment Period:               June 2010 -  To date

Job Title:                                Sous Chef on…,presently 

Working as Pastry Chef
Reporting to:                           Executive Chef 

Responsibilities:                      Responsible for Pastry section             
            Menu planning for weekly  changing business lunch, Event                            
                                    and Daily buffet.        
Responsible for controlling the food cost within the budgeted level
Train, supervise and motivate the pastry team

Responsible for planning and making of show pieces for Gala events

Ensuring minimum wastage, safe storage of surplus desserts

To see all equipments and utensils used are in good condition through periodical maintenance

To associate with Executive Chef planning upcoming activities

Conduct department meetings for analyzing sales, plans issues, targets ect.

Responsible for monitoring hygiene sanitation standards of the pastry section and its  area of the Haccp  standards.

Al Habthoor Grand Resort & Spa,  Jumeirah Beach Dubai.
Employment Period:             February 2007 – June2010

Job Title:                               Chef de partie

Reporting to:                         Pastry chef

Responsibilities:                    In charge for the dinner buffet, Thyme nights.
                                              Supervising the Banquet function operation.

                                              Prepare Chocolate Decoration, Show pieces, Chocolate Petite 
                                              Fours & Truffle, Prepare the daily requisition for all section 

                                              Make sure to receive all the correct material and foodstuff.

Mount Lavinia Hotel, Sri lanka.

Employment Period:             August 2005 – February 2007
Job Title:                               Demi Chef de Partie

Reporting to:                         Pastry Chef

Responsibilities                     Prepare of desert buffet and ala carte, function and all the 

                                              Production.

                                              Ensuring and smooth and effective operation, assisting to chef
                                             to Maintain food cost, HACCP standard in the kitchen.
Hilton Hotel Dubai. United Arab Emirates.
Employment Period:             August 1998 –January 2005

Job Title:                               Demi Chef de Partie

Reporting to:                         Pastry Chef

Responsibilities:                   Assisting to the Supervisor to maintain consistency, quality  

                                              And the product.
                                              Ensure mis-en-place of all section to be ready and properly 
                                              Stored.

                                              Prepare desert buffet and Contribute in my capacity for 
                                              Various function.
La – Brioche Patisserie, Sharjah, United Arab Emirates.
Employment Period:              1997 – 1998
Job Title:                                Commis 1

Reporting to:                          Pastry Chef
Responsibilities:                    Prepare all kind of  mise - en  place and  confectionary
Jeddah Inter-continental Hotel, Saudi Arabia.

Employment Period:             1992 – 1997

Job Title:                               Commis I  &  Commis II

Reporting to:                         Pastry Chef
Responsibilities                    Prepare all kind of  mise - en place, function and buffet desert.
Jaze Catering Services, Saudi Arabia.

Employment Period:             1988 – 1991

Job Title:                               Commis II

Reporting to:                         Supervisor

Responsibilities:                    Prepare all kind of  mise – en  place.
Hotel Ceylon Intercontinental Colombo,  Sri Lanka
Employment Period:             1986 – 1988

Job Title:                               Kitchen Apprentice

Reporting to:                         Chef de partie

Responsibilities:                    Prepare all kind of mise –en  place.

Academic Qualification:
Successfully completed E-Office Computer Course at Zabeel Institute, Dubai. U.A.E.

Training Skill:                     Task Training
                                              Management for Supervisor I & II

                                              Basic Hygiene Training.

Professional Awards:         Awarded bronze medal for Theme Birthday Cake at the Chef 
                                              Culinary Challenge by Hilton International Hotel, Dubai 1999
                                              Awarded bronze medal for Theme Birthday Cake at the Chef

                                              Culinary Challenge by Hilton International Hotel, Dubai 2000
                                              Awarded silver medal for Theme Birthday Cake at the 
                                              Emirates Culinary Guide at Middle East Junior Chef of the
                                              Year Dubai 2001.
                                              Awarded Merit Certificates for six plates of  Desserts at the 
                                              Emirates Culinary Guide Dubai 2004.

                                              Participation for Black Box Competition Dubai 2008.
Language Skills:                  Read/Write/Speak
English                                  Fluent

Personal Details:

Date of Birth:                          10 September 1963

Gender:                                    Male

Marital Status:                         Married

Nationality:                              Sri Lankan

Academic Qualification:       G.C.E. Advance Level Examination.
Declaration:

I do here by certify that the above given particulars furnished by me are true and accurate to the best of my knowledge.
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