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YASSINE EZZAHI – CV No. 1989948
                                                          (SOUS CHEF)
                          


	NATIONALETY : MORROCAN
AGE
33 YEARS
MARETAL STAUTS SINGLE
LANGUAGES  :
ENGLISH

ARABIC

FRENCH
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	· An effective communication with excellent personal skills developed

       and active with and independent disposition and ability to solve the problems

· under extreme pressure whilst ensuring customer satisfaction and team efforts

· I can work on extended hours and under pressure.

· Ability to interact with people in a team-oriented manner

· Able to work in a fast-paced environment

SOUS CHEF  AT  DUBAI  MALL  UAE jan 2015 up to now 
            Description

· Supervise the day to day functions of all Kitchen employees, facilities, and costs

· and contribute to  maximizing the overall Food & Beverage departmental profit.

· Marinating, seasoning, cooking of food items etc.  Coordinates and controls

·  kitchen helpers in food  storage (e.g. maintaining tidiness,

· planning and directing of all food preparation.  Conducts, coordinates and supervises inventories

· Monitors material consumption and orders required food and equipment on a daily

· basis to satisfy the daily production plan  Participates in the development of food products and menus

       as needed for menu

· presentations  Must be aware of content in catering manuals; conducts updates when necessary

· Supports training of kitchen helpers

· Quality  Maintains and monitors hygiene, health and safety standards and monitors that

· Hazard Analysis and Critical Control Point (HACCP) regulations are adhered to  Maintains and monitors quality, conducts quality control checks according to HACCP
· regulations  Conducts quality checks of goods received

· Monitors and ensures compliance with recipe specifications

· Leadership  Ensure that the area of responsibility is properly organized, staffed and directed

· Create daily schedule to ensure proper staffing requirements are met

· Guide, motivate and develop the subordinate employees within the Human

· Resources Policy  Teach and train staff of production and presentation changes to menu items

· Make the company’s values and management principles live in the department(s)

· Implement and control the cost budget in the area of responsibility; initiate and steer

· corrective actions in case of deviations  Discipline and document underperforming staff members
 SOUS CHEF  AT  (TIARA ) RESTAURANT AT  ABODHABI  jan 2013 to October 2014
ITALIUAN FINE DINING RESTAURANT  
             Description
· Comply with Standards of Service and assists in assuring the same from all  kitchen employees.
· Coordinate food production schedules and ensure highest level of food quality, taste and   presentation.
· Control food cost by assisting in training kitchen staff on the proper methods of food preparation and
        handling, by training kitchen, restaurant and steward employees on how to handle leftover food      items.

· Ensures that all kitchen employees consistently adhere to uniform, grooming and appearance   standards.

· adherence to recipes and product specifications. Train kitchen staff on all new menus.

· Maintain effective working relationship with food and beverage management

· Complete daily food orders based upon scheduled events

· Conduct regular inspections of the entire kitchen/dishwashing areas and coolers and promptly
       act to correct deficiencies found during inspection.
CHEF DE PARTIE  AT   “Quattro” RESTAURANT   AT DUBAI DOWN TOWN  November 2011 to December 2013 SPANISH , ITALIAN , FRENCH , BRAZILIAN , COUISINE 
               Description 

· Running the kitchen when the head chef is away

· Ensuring your brigade has high culinary standards

· Managing food purchasing and storage

· Maintaining a safe and hygienic kitchen environment

· Helping create new recipes and write menus

 CHEF DE PARTIE      AT JUMAIRAH  ISLAND CLUB HOUSE  DUBAI  September 2009 to October 2011 continental cuisine 
            Description
· responsible for running hot and cold  sections  in the  kitchen
· manages a small team of workers and  responsible for keeping organized so that meals go out on   
               time and the work area remains clean and orderly
· oversee the preparation, cooking, and presentation of meals in a restaurant
· directing chefs in their section in preparing, cooking, and presenting culinary dishes; enforcing strict   health and hygiene standards in the kitchen
DEMI CHEF DE PATRIE            AT  SHANGRI-LA  Hotel  - DUBAI    march 2007 to jul 2009 
ROOM SERVICE KITCHEN  GARD MANGER PASTRY CHINESE RESTAUANT AND BENQUITE  FINE DINING RESTAURANT CAlLED (AMWAJ )
            Description
· Prepares on daily basis food requisitions as assigned

· Sees to it that all food items for the restaurant are prepared on time and meet quality and quantity   standards

· Controls cost by minimizing spoilage, waste, proper storage and exercising strict portion control

· Ensure that cost control policies and procedures are followed

· Attends training sessions

·  Ensures freshness and suitability of products used by the section and that they are stored properly

· Ensures smooth running of the section during Demi Chef De parties absences

•  DEMI CHEF DE PARTIE SONGHO HOTEL 5* MARRAKECH MORROCO November 2005 to Decembre 2006  continental cuisine                                                   
            Description
· Support the Chef de Partie or Sous Chef in the daily operation and work 
· Work according to the menu specifications by the Chef de Partie 
· Keep work area at all times in hygienic conditions according to the rules set by the hotel 
· Control food stock and food cost in his section 
· Prepare the daily miss-en-place and food production in different sections of the main kitchen 
· Follow the instructions and recommendations from the immediate superiors to complete the daily tasks 
· Ensure the highest standards and consistent quality in the daily preparation and keep up to date with the new products, recipes and preparation techniques 
· Instruct and lead subordinates through their daily requirements in food preparation and  

actively take part in set up of buffets and special functions 
· Coordinate and participate with other sections of requirements, cleanliness, wastage and cost  control
DEMI CHEF DE PARTIE  AT PACHA MARRAKECH  5*NIGHT CLUB ITALIAN  and FRENCH fine dining cuicine march 2004 to november 2005
             Description
· responsible for keeping a portion of line cooks or station chefs’ on time and organized during production
·  responsible for all dishes prepared in my section
· assist with cooking, preparation and plating when station chefs are absent.
· ensures that all health and food safety standards are practiced and helps troubleshoot any kitchen issues that may arise
COMMIS 1 AT - SOFITEL –HOTEL  MARRAKECH (5*)– MORROCO 
International cuisine  2002 to 2004  training 
             Description
· Maintaining high standards of hygiene

· Preparing the ingredients for a more senior chef

· Measuring dish ingredients and portion sizes accurately

· Dealing with deliveries and stock rotation

· LEVEL BACALORIA 
· Diploma in Culinary Arts <I.S.I.H.R><Institute Superior de Industry Hoteliers ET  Redecoration )
· Diploma OF  WEBMASTER AND NETWORK 

·  Certificate   of HACCP from  Shangri-La hotel Dubai   UAE
·  Certificate of food hygiene LEVEL 3 (PIC) Person in charge  FROM BOECKER   UAE
·  Certificate of FIRST AIDER from POLICE ACADEMY     UAE
·  Certificate of basic food hygiene from Shangri-La hotel Dubai  UAE
·  Certificate of (SFSMS) Shangri-la food safety management system  from Shangri-la hotel  UAE
·  Certificate of Customer service. (Customer delighting membership) from Shangri-la hotel  UAE      Shangri-la hotel Dubai Motive, recognition and exceptional service)

· Training of Micros  Fidelio and Opera system ,Revel system 2015/2016

·  ISO 9001; 14000 and 22000 TRAININGS
· Training of fire safety and first aid with Shangri-la hotel  UAE
· Training of Analyzing problems and developing solutions from Shangri-la hotel  UAE

·      Apple SYSTEM , Windows , LINUX
·      Microsoft Office (MS Word, MS Excel, MS Power Point, MS Outlook)
·      Networking ,  
·       Photoshop  7, 10  cs5
·      + ………….
Personally I am a sincere and hardworking person who believes in giving to the best of my    abilities. I hope the above details have covered the area of experience, skills & abilities that I carry with me.
Take responsibility Respect the perspectives of others and am 

Open to new ideas as a result of working with a number of diverse individuals in different 

Environments
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