WANGDI DORJEE BHUTIA –CV NO:202542

To be internationally recognized as a Professional Chef in the Hospitality Industry and to work in achallenging environment
Specialized in Pan-Asian Cuisine / Hot and Cold / Sushi and Sashimi / Continental Food 
HIGHLIGHTS

-Flair with ingredients

-Ability to stay calm when thepressure mounts


-Sous vide technique

-High volume production capability

-Inventory management familiarity

-Strong leadership skills to motivate brigade of chefs

-First rate culinary skills

-Focused and disciplined

-Well-tuned palate
-Focus on portion and cost control

EXPERIENCE

09 / 10 / 2010 to Current- Hotels and Resorts－Dubai, UAE
Jr Sous Chef in charge of all day Dining / Restaurant / Palm pool Bar and 2 catering contracts large contract (Enterprises) 37 colleagues
· Maintain a high standard of service at all times.

· To ensure that all Health and Safety legislation and guidelines areimplemented, adhered to and reviewed regularly, in respect of kitchenproduction, employees, machinery, equipment and hygiene.

· To ensure all products used are of a high standard and recipes are followed 
· To produce all dishes to a high standard upon presentation of the recipe.

· To ensure all areas are clean and tidy after service

· To ensure all dishes are served at the correct portion size, quality andtemperature.

· Jointly responsible for preparing kitchen cleaning rotas, 
· Supervisingcleaning schedules and signing off on a weekly basis.

· To ensure when ordering on behalf of the Company, the mostcompetitive price is obtained.

03/2008 to 10/2010 Chef De PartieTaj Palace Hotel －Dubai, UAE
· Preparing, cooking and presenting specialty dishes 
· Managing and training all demi-chef de parties and commis 
· Helping the sous chef and head chef to develop new dishes and menus

· Ensuring high standards of food hygiene andfollow the rules of health and safety

· Monitoring portion and waste control to maintain profit margins

03/2006 to 07/2007Demi Chef de PartieSheraton Abu Dhabi Resort & Towers －
Abu Dhabi, UAE
· Monitor stock movement and be responsible for ordering in my section
· To ensure minimum kitchen wastage.

· To ensure knowledge of the product is maintained and communicated

to all relevant personnel.

· To be responsible for completing mis en place

· To learn and record skills and recipes from other members of the department

· To report any maintenance issues to the Head Chef immediately

· To comply with all Sheraton policies and procedures to ensure that all

Statutory regulations are observed.

· To liaise with the Head Chef/Sous Chef and implement new menu/dishes/systems where applicable

· To ensure all statutory regulations are adhered to, such as food hygiene policies

· To be flexible and willing to help the all other restaurant kitchens at busy times if required

08/2005 to 03/2006 
Chef de Partie -The Chancery Pavilion －Bangalore, India

09/2001 to 05/2005 
Jr. Kitchen Executive- The Leela Palace - Kempinski Group －Bangalore, India

09/1998 to 07/1999
 Chinese Chef -Hotel Monarch －Ooty, India

11/1997 to 04/1998
 Commis De Cusine-1Hotel,The Residency －Tamil Nadu, India

12/1995 to 10/1997 
Trainee Commis -Hotel Hindustan －Kolkata, India
EDUCATION

1994 -High School Diploma West Bengal Board of Secondary Education India

CERTIFICATIONS

· HACCP Awareness Training, Good will Quality Consultants, Dubai, November

2013

· Person in Charge Certificate Level 3 Training, Food Control Department, Dubai

Municipality, July 2013

· Level 3 Award Supervising Food Safety Catering, July 2013

· Refreshing Training, Taj Palace Hotel, July 2010

· Basic Food Hygiene, Johnson Diversey, October 2007

· Basic Fire Training, The Leela Palace, India, February 2002, The Leela Palace, India

· Service Culture Training, Sheraton Brand

· Certificate of Achievement, On Job Training Skills, Movenpick, Deira

LAGUAGES- English-Hindi-Bengali- Tamil- Nepali
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