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JITHESH.                                                                                         

Personal E–mail:
  JITHESH.333165@2freemail.com             



MELATH HOUSE, PERUVATTOOR POST, KOYILANDY, CALICUT-673305 

JOB OBJECTIVES 


· To successfully achieve organisation targets and goals through optimum utilisation of resources and  work towards best practises.

· To garner job satisfaction in the process of performance, learning and exceeding targets. 
· Completed  6yrs  in Food and beverage production. 

· In selfless pursuit of customer satisfaction for the ultimate achievement of organistaion targets. 

· Enjoy interacting with people and traveling.
· All round growth for self.

EDUCATION 


2004 – 2005

Post Graduate Diploma in Hospitality Management and catering technology  

                              From KITCO- IITM approved by Government of kerala
· Lead the team for the  food festivels at college.

Extra Qualification
      M.S  office,DTP,
WORK  EXPERIENCE


Al Raha Beach Hotel,5 Star Delux  Abu dhabi,UAE(Operating  by Danath groop )
Work as Commis- 1 from February 2012 to till date in a mediterraneann restaurant. 

 Resposibilities
· Preparing the food as per menu.

· Control food wastage without compromising the food quality.

· Prepare all mise en place in production sections for smooth kitchen operation.

· Maintain complete hygiene in Work area and keep HACCP standard.
· Ensure Timely Cleaning and sanitation of all the equipments and tools.
· Maintain daily log books and registering equipment issues.

· Recomment daily requirement from  store room to the Demi chefde partie.
· Provide Assistance to all subordinates and peers of various  kitchens.

Marriots International Resort And Spa,Goa,India

Worked as Commis-II from  April 2011 to February 2012.
Resposibilities
· Defining food and beverage standards regarding the quality of product and service.

· Setting standards and procedures as per, the audit body  of Marriott’s Hotels

· Identifying and developing new products & amenities to enhance the product quality.

· Taking care of Pizza and pasta station.

· Training and development of new associates

CASABIANCA , Italian restaurant, Trivandrum, Kerala.
Worked as Commis-II from  September 2009 to March 2011.
An Italian speciality  restaurant which is owned and operated by an Italian chef. The restaurant serves authentic Italian delices from bread to dessert. Mouth watering home made recipes of authentic Italian breads , main courses and oven fresh pizzas.

Resposibilities

· Taking care of all mise en place.

· Making of all the required products.

· Interacting with guest to exceed expectation.

· In charge of training and development of food and beverage team

· Frequent review of skill through new product development and menu engineering.

Holiday Inn Gem Park ,Ooty,Tamilnadu, India
Worked as Trainee from 2007 to 2008
Eagleton Golf Resort, Bangalore 
Worked as Trainee from 2006 to 2007
ACHIVEMENTS
Won the merit certificate  in  sial competition Abu Dhabi 2014.  

PERSONAL PROFILE


Date of Birth

:
4th March 1982.

Nationality

:
Indian.

Marital Status

:
Married
Sex                                                           :            Male
Religion                                                    :            Hindu

DECLARATION


I hereby declare that all the statements are true and correct to the best of my knowledge and belief.

Date: 23/7/16
Place: Abudhabi








