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Professional Overview
-I am interested in a position as Executive Chef with emphasis on the food section and also I am creative, analytical and able to work with people of diverse cultures.

-Education: [Culinary Diploma Egypt, Alexandria Hotel Institute] French Diploma 24 month Practical and theoretical after high school.

-My special skills are in organization, professional with modern kitchen and cooking, Good experience and Specialized in Fine Dining cuisine" quality more than quantity",  food recipe development,  food Presentation,  food Promotions, Menu Planning [for all entire Hotel Menu] inclusive of Banquet Department, Control of Manning Guide and Excellent Food Cost, adept in employee supervision and team leadership, Good Kitchen Trainer, Good Communication with our Guest, Good experience with Italian cuisine, Chinese Food, Middle East Kitchen and Seafood Restaurants, Excellent Knowledge of Kitchen Operation Cold, Hot, Butcher, Pastry and Also professional of all inclusive system 

-Familiar with HACCP and Also Check Safety First [e-CRISTAL] to Ensure a high standard of hygiene and grooming
-Good Working Knowledge of: Computer Familiar with all Windows and Microsoft Office, Windows (excel – word – power point). 
-Languages: Arabic Mother Tong, English Very Good, French Un peu

-F&B Management Training course {American Hotel &Motel Association}

-Management Training 1999 (STEIGENBERGER Bad Tatzmannsdorf Austria)

- Teacher in [Institute of Swiss Academy Hurghada Egypt 2003 – 2004]
-Available: Within 4 week {after offer letter}

-Hobbies: Cooking, Soccer, Reading and Fishing

Overview Professional Career
Global Emirates Service UAE
Catering Executive Chef from January 2017 till Present

**********************************************

Coral Beach Tiran Resort 380 Rooms - Sharm El Sheikh Resort Egypt
Executive Chef from February 2015 till January 2017
Main Restaurant +Pool Snack + [Specialty Restaurants Italian Restaurant + Fish Restaurant]

Guest in Hotel 50% half Board + 50% all inclusive 

**********************************************

Caribbean World Resort Egypt - 541 Rooms -5 Star Resort Hurghada Soma Bay

From July 2013 – till – January 2015

4outlet - 3 main Restaurants Buffet Style - 2 Snacks Bar [limited menu]

 4 Specialty Restaurants [Italian Restaurant + Room service + B.B.Q + Fish Restaurant]

**********************************************

Laguna Vista Beach and Laguna Garden 674 Rooms - 5 Star Resort Sharm El Sheikh Egypt 

2 Hotels All Inclusive and Full Board – 4 Outlets [one Buffet to each hotel + 3 Specialty Restaurants + one Snacks Bar + Room Service 24 Hours]

Executive Chef from March 2012 –till – June 2013

**********************************************

-Jaz Mirabel Sharm El Sheikh Egypt - Resort 1001 Rooms-5 Star Resort Hotel

3 hotels in one complex [Mirabel Beach + Mirabel Park + Mirabel Club]

All Inclusive Hotel + full Board 11 Outlets [4 Buffet +4 Snacks Bar+3 specialty Restaurants + Room Service 24 Hours]

Responsible 119 cooks +7 staff canteen cooks+ 54 Steward 
Executive Chef From: March 2008 – till –February 2012

**********************************************

Marriott Sharm El Sheikh Egypt - Red Sea Resort 522 Rooms-5 Star Resort Hotel

H P + full Board 7 Outlets + Room Service 24 Hours  
Responsible 65 cooks + 36 Steward + main Store
Executive Chef From: Decemeber2006 till February 2008
**********************************************

Dreams Beach Resort Egypt –800 Rooms 5 Stars All Inclusive Hotels

-Director of Kitchen   from: July 2004 – till – November 2006 
-responsible of three hotels with total 1100 rooms
All inclusive with 7 restaurants 100 cooks

Dreams Beach & Dreams Vacation & 34 cooks in Marsa Alam hotel
**********************************************

Prima Sol Beach Albatros Hurghada Egypt -625 Rooms – 4 Stars Plus Resort Hotel 

All Inclusive Hotel 4 restaurants Al-card - 74 cooks
Executive Chef From: October 2002 – till June 2004 

**********************************************

-STEIGENBERGER –Middle East- EGYPT

01/08/1999 - 30/09/2002 Pre-Opening Team

Executive Chef Responsible for all outlets

Taba Sinai - Red Sea - EGYPT

302 Rooms - 6 outlets 
Hurghada Aida Verdi Red Sea 4 star Resort - 236 Rooms - 4 outlets
**********************************************

-Swiss Inn Hotel - EGYPT

From: 22/05/1998 to: 31/07/1999 Pre-Opening Team

Executive Chef Responsible for all outlets

**********************************************

-Conrad International - Sharm El-Sheikh. Sinai - Red Sea - EGYPT

01/04/1997 - 19/05/1998 Pre-Opening Team - 351 Rooms - 5 Star Hotel - 5 Outlets
Executive Sous Chef

Responsible for the development of new recipes and test cooking - Catering - Room Service - Training 25 cooks

**********************************************

-Mövenpick Hotel from 01/10/1991 till 31/03/1997

-Mövenpick El Gouna Hurghada. - 300 Rooms-5 Star Resort Hotel

01/11/1995 - 31/03/1997 Pre-Opening Team

Executive Sous Chef 

Responsible for: during the opening period, in order to establish the Mövenpick Philosophy and standards. Introduction of the recipes and set up for all outlets with emphasis for the Mövenpick kitchen and the Swiss restaurant.

-Mövenpick Sharm El-Sheikh - 348 Rooms-5 Star Resort Hotel.        

From: 01/10/1991- 31/10/1995 Opening Team

Position:     Sous Chef

Responsible for Mövenpick Specialty Restaurant French fine dining 72 seats 

B.B.Q Restaurant High revenue in both outlets with an average of L.E 34’000 per day

Responsible for the training of 10 cooks and 5 apprentices

Hotel with best occupancy in Egypt (average of 80 %)

Well known for high standards and quality - Many returning guests
**********************************************

-Saudi Arabia Princess Palace Kingdom - Saudi Arabia

From: 03/10/1985 - 21/09/1991

Position:   Kitchen Chef

Full Responsible for Catering, Banquet, Menu and Party (Western Kitchen)

**********************************************

-El - Gezirah Sheraton. Cairo- EGYPT - 477 Rooms-5 Star Hotel

From: 01/08/1984 - 29/09/1985

Position:    Commie I                         

**********************************************

-El - Mehrik Hotel Alexandria. Alexandria-EGYPT

From: 04/06/1982 - 25/7/1984

Position:   CommieI  120 Rooms- 4 Star Hotel

**********************************************

- Etap Luxor Luxor – EGYPT -354 Rooms- 5 Star Hotel

From: 01/12/1981 - 30/05/1982

Position: Commie II Training.

COURSES

- Health and safety flow-up 2015

- Train the Trainer Course 2014 [one more time]

-New HACCP Course 2014

-Occupational Safety and Health 2013

-Modern Management 2013 

-Fire Training Course [November 2011]

-Marketing is Every Body’s Job [July 2011]

-Fire Course [November 2011]

-Marketing is Every Body’s Job [July 2011]

-HACCP for Management 2011

-Bakery Seminar 

-Understanding Tem Dynamics [August 2010]

-The Professional Development Program for Hospitality Managers [Julie 2008]

- HACCP Course [2008]

- Train the Trainer Course 2008

-Time management and Stress [American university] 2005

-Communication [American university] 2005

-Creative Thinking & problem solving [American university] 2005

-Budget and decision making [American university] 2005

-Team leader [American university] 2005

-Institute teacher in Swiss Academy Hurghada Egypt {2003 – 2004}

-Hotel Control {February 2001}

-What Is Service {January 2000}

-Quality Stander {November 1999}

-Management Training Austria 1999 (STEIGENBERGER Bad Tatzmannsdorf Austria)

-Effective Supervision {April 14 to 18 /1999}

-BRAVO {Techniques and Secrets February 1999}

  ** Best Revenue Making Available Service Opportunities**

-Customer Care {September 1998}

-Telephone Manner {14/03/1998}

-Management Performance and Developing Report {26&27 November1998}

-Guest Courtesy {November 20 /1997}

-F&B Management Training course {American Hotel &Motel Association}

-Domino Course {September 15 /1996}

-Pro Activity Leadership {May 08 / 1996}

-Management by Objectives {May 7 / 1996}

-Motivating Staff {February 7/ 1996}

-How to instruct 1&2{June 25 / 1995}

-Up-Selling {June 21 / 1995}

-Leadership {June 20 / 1995}

-Time-Management {June 18 /1995}

-Golf Food Course (December 1987)

-Fire Training
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