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Name: Hicham 
Nationality: Lebanese
Date of birth: 6/5/1983

Religion: Christian Maronite
Hicham.340354@2freemail.com 
================================================================================

Profile:  
17 years’ experience in the Food production (Kitchen), making and preparing high quality food. From Fine Dining, Gastronomies Live cooking & buffet, a la Carte, & fast Food and Diet and healthy food catering... Specialty in French & Italian cuisine. (International cuisine) Expert in world Flavors and spices certified from international Escoffier Academy USA.
Note: Worked with the above chefs: 
3 star Michelin Pascale Silman and jack bruneaux; David Jobert; Italian chefs Pasquale Procida and culinary artist chef Gianfranco Chiarini…

Education:
 BT1, BT2, BT3 baccalaureate in Sagesse Culinary arts institute, Beirut: Chef Section.
Competitions: 
Silver Medal award in Signature dish live cooking demonstration contest against 24 hotel in 
Diyafa Qatar Exhibition November 2011.

Trainings &certificates:
· Certificate cook & chill Art & science (Electrolux) food cost how to manage it form ICCA International center for culinary arts Dubai.2016
· Certificate cook & chill Art & science (Electrolux) food cost how to manage it form ICCA International center for culinary arts Dubai.2017
· 'SelfCooking Center®'- RATIONAL Certified Operator (RCO) Certificate of completion training Dubai.
· Certificate of completion in recognition of completing to satisfaction (HRI Texas Beef Training Workshop) by USA Meat Export Federation & Texas Beef Council.
· Appreciation and Gratitude from (Activet) Health Fitness Abu Dhabi Cooking Show Chef 2016.
· Live cooking show cooking chef in Adnec 2015 Health fitness festival.

· Live cooking show at sports city 2015.
· Level 4 in HACCP training Management for food Manufacturing (QCF)

· HABC Level 3 award certificate in supervising for food safety in catering

· Level 2 award certificate in food safety and food hygiene training program

· Escoffier Culinary academy Course Certificate of completion for the world flavors Salt, Spices, Herbs,

· Silver medal award in Diyafa exhibition in Signature dish live demonstration contest (2011)

· Customer Experience edge (Dining Experience) certificate-Signature worldwide.

· Customer Experience edge broad stroke skills certificate- Signature World Wide.

· Complaint Handling Training Certificate- Signature worldwide.

· Certificate of Appreciation from La Cigale hotel for salon culinaire competition (silver medal)

· La Cigale hotel Service award appreciation of loyal and conscientious 5 years 

· Safety & Security Basic Awareness Training

· HACCP Training.

· Fire Safety Training.

Experience:  
	Location:

Slim n’ lite
national catering company

UAE-Abu Dhabi
	Position:

Executive Chef
	Domain:

Responsible for catering 

For diet and healthy food

For over 500 daily client

Preparing menu, recipes

Cooking the food orders
	Department:

Kitchen

Catering
	Duration:
From 31

May2014 till 

present

	La Cigale 5 star hotel

Member of leading hotels of the world

Doha-Qatar
	Sous chef & chef in-charge
	In charge of Madison piano bar fine dining restaurant and night club 600 pax

Fine dining 150 pax
	Kitchen
	July 2012

Till May 2014

	La Cigale 5 star Hotel 

Member of leading hotels of the world

Doha – Qatar
	Chef de Partie & Chef In-charge.
Pre-opening & opening.
	Buffet, à la Carte, Live Cooking (International Cuisine) serving le cigalon, shisha garden, orangery, cigar lounge, Take away order.
	Kitchen
	June 2007

Till July 2012

	Nova Generation 

Café Resto (Beirut-Lebanon)
	Chef 
	Hot & Cold Section
	Kitchen
	2006 -2007

	La maison du saumon,

 Salmontini (Dubai)
	Chef de Partie, Pre opening & 

Soft Opening
	Hot & Cold Section

Specialty Sea food
	Kitchen
	2006 

(3 months)

	Bert’s Café

French Café Resto
(Beirut –Lebanon)
	Chef 
	Cold & Hot Section
	Kitchen
	2005-2006

Am Shift

	Salmontini, La maison 

Du saumon

(Beirut –Lebanon)
	Chef de Partie, Pre opening and opening.
	Cold & Hot Section

Specialty Salmon & seafood
	Kitchen
	2006

Pm shift

	Yammine Catering

(Beirut – Lebanon)


	Chef de Partie
	Cold & Hot Section
	Kitchen
	2005

	Hotel Monroe 

5 star hotel

(Beirut Lebanon)
	Demi Chef de Partie
	Hot & Cold Section
	Kitchen
	2004

	Hotel Sofitel Le Gabriel

4 star hotel

(Beirut – Lebanon)
	Commis/Chef Room Service/To,

Demi Chef de partie
	Hot & Cold Secttion

À la Carte & Plat du Jour

Training with Chef Jack 

Bruneaux & Chef Pascal 

Silman “3 stars Michelin”
	Kitchen
	2001-2004


Language:

· Arabic: Mother language

· English: Good
· French: Good

Hobbies: 
· Athletic Sport, Internet, Cooking, internet surfing.
*All information mentioned above is true and proper according to my credence and experience
