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_____________________________________________________________OBJECTIVES
:








          To be able to find a career in a reputable company in the food service industry and to share my knowledge and experience to improve and contribute to the success of the business.
WORK EXPERIENCE:

Name of the company: Ph7 Catering services 12-07-016 to 05-10-2016
Position:  Sous Chef
Reporting to: Executive Chef
Job Description:

· Managing kitchen operations and supervising the staff
· Strong ability to prepare hygienic food following the menu and recipes techniques
· Help with the planning of menus and recipes
· Supervised the packing and dispatching the cooked food items 
· Maintained hygiene standards of kitchen and equipments
· Ensure the defined of methods of cooking and garnishing
· Gave instructions to cooking workers on fine points of cooking
· Supervised the preparation and service of food
· Assisting and help the Executive chef to develop the dishes and menu
· Ensure and supervised the kitchen staff to follow the quality and standard of food
Name of Company:  The butcher shop and grill -Azadea (Kareem Trading)  
                                     2012 to 2016

Position:  Chef de Partie
Reporting to:  Head Chef
Job Description:
· Performs assigned tasks and ensures their timely implementation.
· Ensure proper handling of equipment, prevents loss and damage to assets and goods.
· Ensures and enforces the highest standards of sanitation and hygiene.
· Follows the correct production procedures according to the recipes issued by the Kitchen Chef.
· Responsible to portion control quality standard instructions.
· Carries out other duties that may vary from time to time.
· Responsible to train the new staff assigned in the section.
· Assist in conducting monthly inventory counting with the head chef and store manager.
· Supervised the kitchen commis and kitchen helpers to follow the standard and quality of food
Name of Company: The butcher shop and grill Azadea (Kareem Trading) - 2011 to 2012
Position:  Demi Chef de Partie
Reporting to:  Sous Chef

Job Description:
· Prepares meat cuts for display as well as for kitchen production use.
· Attends to guest needs according to standards and up sell the
  Products  for more sales.
· Performs daily and monthly inventory with the chef.
· Handle cash and sales using micros
· Cooking deferent dishes and cooking style and cooking methods from the menu 
Name of Company:  Bin Hendi Enterprises – 2008 - 2011
Position:   Butcher supervisor
Reporting to:  Chef in charge
Job Description:

· Performs physical inventory of all stored items.

· Prepare the requisition of special order of meat for the outlet.

· Prepare meat cuts to be use for the following day of delivery.

· Assist in stock taking for the monthly inventory.

· Prepare list of frozen items to be thawed for advance preparation.

· To ensure that the anticipated shortages are communicated to the head chef.

· To ensure that all meat cuts are freshly prepared and produced.
· Performs other task as needed.
Name of Company:  The Arab Company for American Foods



             Fuddruckers Restaurants  & Applebees - 2007-2008
Position : Back of the house Supervisor

Reporting to :  Restaurant Manager
Job Description:
· To ensure that all stocks are kept under optimum conditions.

· Performs inventory for the day to be able to forecast the requisition for advance preparation.

· Prepare mass production of burgers and steaks.

· Designate the jobs for other butcher.

· Involved in monthly stock counting.

· Helps to train new staff to be active in the section.

· To ensure that the section is kept tidy and clean at all times.

Name of Company :  Days Inn Hotel – Jordan- 2005- 2007
Position : Kitchen Commis 
Reporting to:  Sous chef
Job Description:

· Prepare all orders for meat and poultry for all section.

· Participate in monthly inventory.

· Receives good delivered in the butchery section and kitchen.

· Arranging freezers and chillers for FIFO system.

· Prepares order for ala carte menu.

· Prepares mise en place for special menu
EDUCATIONAL  BACKGROUND AND RECOGNITION:
HIGH SCHOOL GRADUATE

ATTENDS FOOD SAFETY AND BASIC HYGIENE (LEVEL 2)

PIC TRAINING ( LEVEL 3)

RECEIVER OF HARD WORKER OF THE MONTH (NOVEMBER 2011)
RECEIVER OF HARD WORKER OF THE MONTH (JANUARY 2012)

EMPLOYEE OF THE MONTH (FEBRUARY 2013)

EMPLOYEE OF THE YEAR 2013

HARDWORKER OF THE MONTH (SEPTEMBER 2014)

HARDWORKER OF THE MONTH (MAY 2015)

