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RAJEEV 
E-Mail: Rajeev.332859@2freemail.com 
      POSITION APPLIED FOR  ---    KITCHEN MANAGER/ EXECUTIVE SOUS CHEF CONTINENTAL
Driven by high energy levels and technical competence I am confident of making visible contribution to company’s growth and profitability objectives  
PROFESSIONAL SYNOPSIS
· Multi Skilled and Innovative Chef with exposure of over 10 years of experience in steering multifunctional domains with highly reputed hospitality establishments, specialized skills in handling all facets of Cooking & Kitchen Management, Menu Planning, Inventory Management, Cost Control, Guest Servicing, F&B Operations, Quality & Hygiene, Revenue Generation, Team Management, Training, Public Relations, General Administration and Liaison & Coordination. 

· Possess sound knowledge of cross contamination i.e. how does it occur and how can we prevent the same

· Comprehensive experience in managing all aspects of kitchen management including monitoring food production and aesthetic presentation of food and beverages; possess thorough understanding of all key health, safety and sanitation concerns when it comes to kitchen operations.
· Received in-house trainings in food safety in Cruise Line and Alshaya 
· Expertise at developing and testing recipes and techniques for food preparation ensuring consistent high quality and minimizing food costs & supply waste with understanding of all key health and sanitation concerns; proficient in ensuring the quality & consistency of food presentation /preparation in coordination with menu recipes, methods, pictures and specifications as per company standards.

· Culinary innovator with exceptional culinary skills known for producing top quality, creative dishes and contributing to revenue growth. Excellent knowledge of quality, procurement and inventory & food budgeting with an eye on cost control.
PROFICIENCY MATRIX


WORK EXPERIENCE
Oct’14 – till date: Alshaya Group, Dubai as Chef - Continental Department
Sep’09 – Oct’13: Norwegian Cruise Line, U.S.A as Chef
Jan’08 – Sep’09: Hotel Fidalgo, Goa as Continental Cook

Dec’04 – Mar’07: The Central Park Hotel as Continental Cook  
Key Result Areas

Project Management

· Coordinating with project in setting up the kitchen. Redesigning and planning of existing kitchens and restaurants in phase manner. 

· Developing marketing and feasibility strategies of Food and beverage operations. 

· Organizing and executing international food festival and theme parties. 

Kitchen Operations

· Planning menu for an expansive repertoire of menus. Handling Walking Cooler and Hygiene food. Setting up the kitchen standard operating procedure. 

· Updating new trends in cuisines and as well as in the food and beverage service. Ensuring operation in all food-selling outlets, outside catering etc., conducting R&D for recipes and menu. 

· Planning and executing banquet and party menus for conferences and for the banquet menu. Performing Menu engineering and analysis on existing menu to improvise the sale.

Inventory, Equipment & Quality

· Handling inventory management for kitchen items and other food supplies. Coordinating with operating staff for upkeep of kitchen equipment in perfect working order. 

· Ensuring cleanliness in the kitchen work area & that it is in order prior to commencement of food preparation.

· Conducting hygiene inspections and conveying feedback to operating staff as well as managers for gaps in actual (Vs) versus standardized norms. Handling duties within kitchen area in accordance with health, hygiene and safety regulations.

Client Servicing

· Ensuring customer satisfaction by achieving delivery of service quality norms. Ensuring the implementation of policies & procedures in the operating systems to achieve greater customer delight. 

· Interacting with clients, handling requests & resolving complaints. 

· Minimizing the food complaints in Banquets with direct feedbacks from guests.
Training & Development

· Implementing several levels training programs for kitchen staff. 

· Recruiting & training the staff; managing staff training in terms of hygiene & food preparation according to the menu. 

INDUSTRIAL TRAINING
· Industrial Training in Holiday Inn (Surat) 
EDUCATION
· 3 years Diploma in Hotel Management Catering Technology and Applied Nutrition from NSHM School of Hotel Management, Durgapur in 2003
· Passed the Food Safety Examination Conducted BY U.A.E Govt.  
PERSONAL DETAILS
Date of Birth 

: 
29th March, 1981
Languages Known 
: 
English & Hindi
Nationality

: 
Indian 
Marital Status

: 
Married 
References 

: 
Available upon request

Expertise in: 





Menu Planning/ Costing 


Innovating & Reinventing Menus 


Handling large scale gourmet operations 


Staff Training 


Food Promotions 


Quality Assurance 


Expense Management with  business partners 


Kitchen Operations


Guest Servicing


Safety / Hygiene Management


Team Management





Leadership


Driven to succeed and excel 


Skilled in building organizations 


Innovative in thought and solutions 


Committed to value for all guests 


Seasoned and effective leader 








Knowledge


Startup & Growth Management 


Change Management 


Strategic Planning & Execution 


Turnaround Management


Brand Building 











