RAHUL
RAHUL.343955@2freemail.com  



Date:

Rahul 
Executive Chef
Abu Dhabi National Hotels
Abu Dhabi
Sub: Executive Chef/Production Manager
Dear Sir
This is with reference to the telephonic conversation; I wish to express my interest in joining your team as a (Chef Manager). 

Review of credentials would confirm my association as Executive Chef, and offering performance driven experience of over 17 years in the areas of Kitchen Management, Food Safety/Hygiene, Food Procurement, Preparation/Presentation, Health/Safety Standards, and Quality Management.

Possess an exceptional record of service and international experience in handling multiple clienteles and expertise in all facets of cooking and management of five star hotels and restaurants and also in Implementing and maintaining  the international hotel Food Qualitay and Safety Standard in the kitchen.

With an innate sense of task prioritization, managerial aptitude, training & development and result oriented attitude towards accelerating organizational growth and that too in a high pressured, time bound and competitive environment, I reckon that my grooming level is apt to look outward for a challenging senior level position as a Executive Chef/Chef Manager, requiring complete grasp & grip of Food & Beverage, which is of higest Standard, yet Maintaining the set Budget and achieving Optimum excedded expectation from Customer’s  This will require lot of hard work, dedication and high level of professional loyalty, integrity and maturity.

A glance through my resume, attached along, shall familiarize you with my credentials. I am confident of fitting in the slot as well as in the team. However, should you desire personal interaction; I may be called upon where the possibility of our association could be explored further. 

Sincerely,

RAHUL 


EXECUTIVE CHEF

Seeking challenging and creative assignments with reputed companies in the hospitality sector


SYNOPSIS 
· An innovative Chef with record of service and experience of 17+ years in handling Food Production, Quality & Cost Control, multiple clienteles & expertise across purchasing, receiving & preparing culinary products, currently spearheading functions as Executive Chef with Abu Dhabi National Hotels
· Experienced and innovative Specialty Chef with an exceptional record of service and international experience in handling multiple clienteles and expertise in all facets of cooking and management of five star hotels and restaurants and also in Implementing and maintaining  the international hotel Food Qualitay and Safety Standard in the kitchen. 
· Honed with skills in handling and supervising large staffs and overseeing food revenues with comprehensive experience in Food & beverage service, production, costing and interacting with clients of international standards

· Forte in operations, food and beverage management, public relations, food promotions, menu planning, F&B, Front Office, Guest Servicing, costing, training, human resource management and customer relations

· Proficiency in handling all aspects of kitchen management including monitoring food production and aesthetic presentation of food and beverages, developing and testing recipes and techniques for food preparation ensuring consistent high quality and minimizing food costs & supply waste including controlling  production waste.
Core Competencies

F & B Operations ( Purchase Performance (P Management ( Food handling and sanitation standards ( Kitchen Organization ( Inventory management ( Menu Planning and Costing ( Staff Training in Culinary Arts ( Product Quality Assurance ( Customer Services ( Guest Servicing (Quality & Hygiene ( Food Cost and Budget Control ( Executive Leadership 



PROFESSIONAL EXPERIENCE 
Since April 2015


Food Production Unit                        
   

Executive Chef 

· Accountable for Menu planning, provisioning, pricing, food preparation along with maintenance of high culinary standards as per HACCP guidelines.
· Maintaining daily inventory, of food produced & dispatched from Cook Chill, review food requisitions & adhere to control systems to assure quality & consistency
· Production Planning, Ensuring highest quality of products Produced. 
· Handling overall operations; proficient in formulating & implementing strategic plans to enhance service quality standards & implementing strict measures to optimize Client satisfaction & retention

· Establishing framework for the department including assignments, time schedules and job descriptions. Task responsibilities include upkeep, maintenance & hygiene of the Kitchen; food forecasting, ordering of food supplies on board & maintaining optimum levels of food inventories

· Interfacing with the engineering department for implementing preventive maintenance program in kitchen and allied sections

· Reviewing key performance indicators for the department and taking measures to improve the same. Assuring that menus are regularly updates in line with market trends after coordinating with the General Manager

· Working towards highest levels of customer satisfaction as indicated through feedbacks. Responsible for maintaining cordial relations with large corporate clients to assure satisfactory service and speedy problem solving

· Leading culinary teams and managing and motivating the manpower to improve efficiency and attain performance benchmarks 

· Expertise in menu planning in line with the international culinary standards; also handling matters pertaining to costing of food, pricing and housekeeping while ensuring adherence to budgetary & quality parameters

· Accountable for Total layout and management of operational logistics of the buffet and budgeting, pricing and cost control

· Enhancing menus that are in line with the international standards and supervise the preparation of menus

· Controlling food wastage and spoilage while implementing all cost control procedures to ensure profitable operations within budgetary parameters

· Adhering to all safety and sanitation regulations of the health systems and procedures in food handling areas

Since Jul 2014



NEW YORK UNIVERSITY
                                         Executive Sous Chef 

· Accountable for Menu planning, provisioning, pricing, food preparation along with maintenance of high culinary standards as per HACCP guidelines

· Maintaining daily inventory, fill out food requisitions & adhere to control systems to assure optimum quality & consistency

· Handling overall operations; proficient in formulating & implementing strategic plans to enhance service quality standards & implementing strict measures to optimize guest satisfaction & retention

· Establishing framework for the department including assignments, time schedules and job descriptions. Task responsibilities include upkeep, maintenance & hygiene of the Kitchen; food forecasting, ordering of food supplies on board & maintaining optimum levels of food inventories
·  Assuring that menus are regularly updates in line with market trends after coordinating with the Executive Chef and the F&B Manager

· Working towards highest levels of customer satisfaction as indicated through feedbacks. Responsible for maintaining cordial relations with large corporate clients to assure satisfactory service and speedy problem solving 

· Expertise in menu planning in line with the international culinary standards; also handling matters pertaining to costing of food, pricing and housekeeping while ensuring adherence to budgetary & quality parameters

· Accountable for Total layout and management of operational logistics of the buffet and budgeting, pricing and cost control

· Constant menus that are in line with the international standards and supervise the preparation of menus

· Controlling food wastage and spoilage while implementing all cost control procedures to ensure profitable operations within budgetary parameters

· Adhering to all safety and sanitation regulations of the health systems and procedures in food handling areas

· Administering quality and consistency of food before dispensing them out from the kitchen
· Mentoring associates in safety procedures and supervises their ability to follow loss prevention policies to prevent accidents 
Jan 2008-Jun 2014



TRIDENT HOTEL, MUMBAI
                                          Sr Sous Chef
· Worked within the food cost budget, always checks/adjusts food requisitions and controls waste.

· Instrumental in assuring the highest health, sanitation and safety standards necessary in food handling and overall galley cleanliness.

· Ensured galley sanitation maintaining the highest of culinary standards.

· Supervised, trained and evaluated all kitchen associates.

· Adhered to all safety and sanitation regulations of the health systems and procedures in food handling areas.

· Adhered to budget and exercising cost control at the same time maintained quality and performance standards.

· Took stock of all food items, inventory management and placing orders for items to be replenished. 

· Conducted appraisals of supervisors and ensure application of building blocks

· Organized Food Festivals

· Guaranteed that menus, recipes, methods, pictures and specifications given by the corporate office are followed exactly.

· Share the responsibility of proper storing procedures, food orders, food cost, equipment, sanitation and hygiene with the Executive Chef.

· Part of team that took care of All Day Dining Restaurant “FRANGIPANI” (121 covers), and In room dinning (550 Rooms ) and a tea lounge 40 Covers
· Managed and looked after strength of more than 50 staff

· Promoted to Sr. Sous Chef From Sr. Kitchen Executive in April 2011.


Previous assignemnts

Sous Chef at Private Yatch (Mar 2007-Sept 2007)

Chef De Partie on Ocean Liner Passenger Ship in the World Queen Elizabeth-2 (Oct 2001-Mar 2007)

Demi Chef de Partie at Oberoi Hotels, Mumbai (May 1999-Oct 2001)



ACADEMICAL CREDENTIALS 
Diploma in Hotel Management Catering Technology & Applied Nutrition, 1999
Mumbai

Class XII, 1995
C.H.M College, Ulhasnagar

Class X, 1993
New English High School, Badlapur

Trainings Attended

· Mapping For Value (Management Training Course)2016
· Basic Food Hygiene

· Fire Fighting Training

· Environment Training

· Crowd Management

· Hazard Chemicals

· Personal Survival Techniques

· The Effective leadership,MDP. Gurgaon, Delhi 2013


Date of Birth; 18th Dec, 1976
References:  Available on Request

