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RESUME
SENTHILKUMAR
Email:    SENTHILKUMAR.342620@2freemail.com  
OBJECTIVE:

Looking forward to be part of progressive hospitality industry which provides ample opportunity to nature and build my multi-cuisine expertise aspirations, helps to learn the nuances of catering & hotel management to create niche position as renowned chef to excel at times.
PERSONAL PROFILE:

A self-motivated and result oriented individual with great inclination towards customer service excellence in hospitality industry, looking forward for suitable opportunities to build professional career and grow with the organization.
ACADEMIC PROFILE

Bachelor of Hotel Management & Catering Science (BHM) 

Grade  


   
  : 
FIRST CLASS WITH A++ GRADE
University


  : 
Bharathidasan University – Trichy.
Institution


  : 
Bharath College of Science and Management, 




             Tamil Nadu, India.
Year


                 : 
 2007 – 2010
Higher Secondary School Education

Grade  


   
  : 
FIRST CLASS (85%)
Institution

               : 
SIBMS Higher Secondary School, Tamil Nadu.
Year


               :
2006 – 2007
CAREER PROFILE
Six years of experience in Hotel Industry.

AREA OF FOCUS:

F&B production and preparation of  Indian cuisine and continental dishes.  

CDP - Jun. 2016 to Nov. 2016
Ambica Empire HOTEL, Chennai, India. 
Duties and Responsibilities
· Preparing, cooking and presenting dishes within speciality.
· Ensuring the team have high standards of food hygiene and follow the rules of health and safety (HACCP rules)  
· Ensuring that “knowledge of the product” is communicated to all relevant staff and maintained as per the instruction 
· Helping the sous chef and head chef to develop new dishes and menus.
· Monitoring stock movement.
· Managing many kind of issues for commis and trainee.
Commis I - Dec. 2014 to May 2016
VIVANTA CONNEMARA BY TAJ, Chennai, India. 
Duties and Responsibilities
· Monitoring stock movement and responsible for ordering on respective section 
· Ensuring minimum kitchen wastage. 
· Responsible for completing mise en place 
· Comply with all Good wood policies and procedures to ensure that all statutory regulations are observed. 
· Ensuring all statutory regulations are adhered to, such as food hygiene policies
· Ensuring that “knowledge of the product” is communicated to all relevant staff and maintained as per the instruction 
· Learn and record skills and recipes from other members of the department 
· Report any maintenance issues to the Head Chef immediately. 
· Active and helping the restaurant kitchen at busy times.
Commis I - Nov. 2013 to Apr. 2014
CLUB MAHINDRA resort, Goa, India. 
Duties and Responsibilities
· Ensuring stock is controlled and rotated. 
· Understand daily departmental costs and how they influence profit and loss results and act accordingly.
· Flexible and helping other departments at busy times when required.
· Learned Goan style food preparation in very short period of time and served.
· Reporting any maintenance issues to the Head Chef immediately.
· Assisting and monitoring food stocks and stock movement.
Commis II  –  Nov. 2012 to Sep. 2013
Hotel GREEN PARK, Chennai, India.
Duties and Responsibilities
· Ensuring the food preparation with hygiene and safety at all times 
· Preparing ingredients for the special food menu. 
· Measuring size and shape for each and every dishes.
· Preparing food items in new style and briefing to commis.  
Commis II -  Dec. 2011 to Nov. 2012
RADISSON BLU, Chennai, India.
Duties and Responsibilities
· Prepared lunch for 300 team members by single handling without compromising on quality.

· Preparing ingredients requisitions for assigned food.
· Controlling cost by minimizing spoilage and wastage.
· Maintaining the ingredients storage in proper temperature.
· Ensure that cost control policies and procedures are followed.
· Checking quality and quantity standard for raw meat and sea food while purchase. 
· Establish and maintain effective employee relationship.
· Informing all information to the Chef De Partie relevant to operation on a daily basis.
· Reporting about the equipment which need to be repaired or maintenance in the section 
· Maintaining cleanliness in all assigned areas including refrigerators.
Commis III  –  Oct. 2010 to Dec. 2011
Hotel  GREEN PARK, Chennai, India.
Duties and Responsibilities
· Preparing variety of food on “Live Counters”.
· Preparing basic gravy for variety of food.
· Ensuring the food preparation with hygiene and safety at all times 
· Measuring size and shape for each and every dishes.
TRAINING ATTENDED

F & B SERVICE
Hotel    


   
               : 
HOTEL DEE CEE MANOR, Chennai, India.
Duration 


   
  : 
45 Days
F & B PRODUCTION
Hotel    


   
              : 
HOTEL SOPANAM HERITAGE, Kerala, India.
Duration 


   
  : 
45 Days
F & B PRODUCTION 

Hotel    


   
              : 
HOTEL DEE CEE MANOR, Chennai, India.
Duration 


   
  : 
45 Days
PERSONAL DETAILS
   Date of Birth
               :
17.05.1989
   Gender


 :
Male
   Marital Status
             :
Single
   Nationality


 :
Indian
   Languages Known
 :
English, Tamil, Malayalam and Hindi.
   Interests and Hobbies      :
Playing cricket, Listening Music, Travelling, e.t.c.,
   Visa status                            :
VISIT VISA (Validity till 27.02.2017)
Declaration:
I hereby declare that the above written particulars are true to the best of  
my knowledge and belief.
Date:








Yours,

