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ALIWAFA HARIS 
OBJECTIVES:

Pursuer a successful career in an environment that offers rewarding challenges and

Unlimited opportunities for growth and utilization of my skill experience and hard work        
PROFESSIONAL EXPERIENCE:
           CHEF DE PARTIE 

           RESTAURANT & CAF E
           JBR DUBAI , UAE

           2015  CURRENT
JOB DESCRIPTION 

· To consistently offer professional, friendly and proactive guest service while supporting fellow colleagues

· To ensure the consistency in the preparation of all food items for a la carte andor buffet menus according to hotel recipes and standards

· To actively share ideas, opinions & suggestions in daily shift briefings

· To ensure all kitchen colleagues are aware of standards & expectations

· To liaise daily with Outlet Chefs to keep open lines of communication regarding guest feedback

· To continually strive to improve food preparations & presentations

· To maintain proper rotation of product in all chillers to minimize wastage/spoilage

· To have full knowledge of all menu items, daily features and promotions

· To ensure the cleanliness and maintenance of all work areas, utensils, and equipment

· To follow kitchen policies, procedures and service standards

· To follow all safety and sanitation policies when handling food and beverage

· Other duties as assigned

 CHEF DE PARTY

             CLE DUBAI (lounge bar)
            LEXURY RESTAURENT&BAR
            DIFC DUBAI UAE

           2014 -2015
             JOB DESCRIPTION

· PREPARE AND PRESENT HIGH QUALITY DISHES WITHIN COMPANY GUIDELINES

· KEEP ALL WORKING AREAS CLEAN AND TIDY AND ENSURE NO CROSS CONTAMINATION
· PREPARE ALL MIS-EN-PLACE FOR ALL RELEVANT MENUS
· ASSIST IN POSITIVE OUTCOMES FROM GUEST QUERIES IN A TIMELY AND EFFICIENT MANNER
· ENSURE FOOD STUFFS ARE OF A GOOD QUALITY AND STORED CORRECTLY
· CONTRIBUTE TO CONTROLLING COSTS, IMPROVING GROSS PROFIT MARGINS, AND OTHER DEPARTMENTAL AND FINANCIAL TARGETS
· ASSIST OTHER DEPARTMENTS WHEREVER NECESSARY AND MAINTAIN GOOD WORKING RELATIONSHIPS
· REPORT MAINTENANCE, HYGIENE AND HAZARD ISSUES
· COMPLY WITH HOTEL SECURITY, FIRE REGULATIONS AND ALL HEALTH AND SAFETY AND FOOD SAFETY LEGISLATION
· AWARENESS DEPARTMENTAL TARGETS AND STRIVE TO ACHIEVE THEM AS PART OF THE TEAM

· BE ENVIRONMENTALLY AWARE
Commis 1 ( hot  kitchen)
            THE COVE ROTANA HOTEL & RESORT

            5* LEXURY HOTEL  

            RAK UAE

            2013-2014
           JOB DESCRIPTION 

•Support Chef de Party  in the daily operation and work 
•Work according to the menu specifications by the Chef de Party 
•Keep work area at all times in hygienic conditions according to the rules set by the hotel 
•Control food stock and food cost in  section 
•Prepare the daily mis-en-place and food production in different sections of the main kitchen or satellites 
•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 
•Coordinate and participate with other sections of requirements, cleanliness, wastage and cost control
COMMIS 1 (international cuisine)
ORCHESTRA RESTARANT&CAFE.

INTERNATIONAL HOSPITALITY GROUP

DUBAI  UAE
2011-2013 
Job Description:
•Support Chef de Partie  or Demi Chef de Partie 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  section 
•Prepare the daily mis-en-place and food production in different sections of the main kitchen or satellites 
•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 
•Coordinate and participate with other sections of requirements, cleanliness, wastage and cost control
         COMMI  2
           Pasha restaurant & Cafe 
           Mall of the emirates
           Dubai UAE
           2008-2011
Job description

•Support the Demi Chef de Partie or Commis I in the daily operation and work 
•Work according to the instructions of Superiors 
•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 mis-en-place and food production in different sections of the main kitchen or satellites 
 •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

•Coordinate and participate with other sections of requirements, cleanliness, wastage and cost control
EDUCATIONAL AND QUALIFICATION BACKGROUND:

Advance level Qualified subject; Account, Economic and Business Studies  

AL-Humaizara Central College Beruwela, Sri Lanka.
Ordinary level; Qualified
AL- Humaizara Central College Beruwala, Sri Lanka.

OTHER QUALIFICATION
Computer diploma                  
      December 2006
Hotel management  

                  August 2007
PERSONAL INFORMATION:

Date of Birth


:
August 23, 1989 
Place of Birth


:
Beruwala, Sri Lanka
Nationality


:
Sri Lanka

Civil Status


:
Single

Languages


:
English, Tamil, Hindi, Singhalese,
                                                                        Malayalam

Visa Status


:
DUBAI Free Zone Visa 

I do hereby certify that the above mentioned information are true and correct to the best of my knowledge and belief.
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To interview this candidate, please send your company name, vacancy and salary offered details along with this or other CV Reference Numbers that you may have short listed from 

http://www.gulfjobseeker.com/employer/cvdatabasepaid.php 

addressing to HR Consultant on cvcontacts@gulfjobseekers.com
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