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Ramesh.351627@2freemail.com
	


Professional Profile
A dedicated and highly motivated professional with extensive experience as a Sous Chef in Continental, Italian, Mediterian, Indian and Arabic cuisine . Enjoys leading, managing and motivating highly successful and productive teams, possesses excellent supervisory skills and adept at delivering effective training. Highly customer-oriented with a commitment to delivering exceptional service through the development of efficient teams. A creative and passionate culinary professional with outstanding cooking skills, and the ability to thrive under pressure in challenging environments. Extremely strong interpersonal and communication skills with the ability to build positive relationships with colleagues at all levels, excellent organizational and administrative qualities, and integrates well into new environments. 
Objective 
Now seeking a challenging new position making best use of existing skills and experience while enabling further progression through continuous professional development. 

Career Summary
	Feb 15 – Date 
	SOUS CHEF 

	
	Etihad Tower (Al Gusto Italiano), Abu Dhabi, UAE 


· Responsible for overseeing smooth day to day operations in the kitchen for a la carte.
· Developing menus and setting standard recipes, enabling the restaurants to run at an acceptable food cost while ensuring complete guest satisfaction 

· Delivering effective training and support to employees to maintain the high standard of service 

· Checking incoming produce; ensuring all food merchandise alignment with order sheets, and receiving records and purchasing specifications 
· Maintaining a culture of essential hygiene practices within the kitchen, when cooking and storing food, using knives, chopping boards and table surfaces, and ensuring all members of staff adhere to health and safety guidelines 
· Preparing and distributing duty rotas for staff teams, taking into account planned activities and staff absence, ensuring their clear display, and managing any necessary changes 
· Assisting in the building of an efficient team of colleagues by taking an active interest in their welfare, safety, training and development and developing a culture of high motivations and positive engagement 

· Staffing and scheduling employees, controlling overtime and ensuring staff maintain highest standards of personal hygiene, dress and conduct 
· Communicating to all staff the latest function updates, changes to procedures, special information and important notifications 

· Requisitioning daily supplies and ensuring correct storage, and communicating needs with purchasing and storeroom personnel 

· Reviewing sales and food cost daily to maximize cost efficiency, and resolving any discrepancies with the controller 
Career Summary cont. 
	Jan 13 –  Jan 15
	HEAD CHEF

	
	Executive Suites, Abu Dhabi, UAE 


	Jan 10 – Jan 13 
	CHEF DE PARTIE 

	
	Madinat Jumeirah Hotel, Dubai, UAE 


	Oct 07 – Dec 09 
	COMMIS 1 

	
	One & Only Royal Mirage Hotel, Dubai, UAE 


	Nov 06 – Oct 07 
	MANAGEMENT TRAINING 

	
	Hotel Ohris, Hyderabad, India 


	May 06 – Sep 06 
	INDUSTRIAL TRAINING 

	
	Best Western, The Pride Hotel, Pune, Maharashtra, India 


	Nov 05 – Apr 06 
	COMMIS 3 

	
	Hotel Surya, Varanasi, India 


	Feb 04 (1-Week) 
	VOCATIONAL TRAINING 

	
	Taj Residency, Uttar Pradesh, India 


Education and Qualifications
	2006 
	Bachelor of Science in Hotel Management and Tourism 
Punjab Technical University, Jalandhar, India 

	
	

	2002 
	Bachelor of Commerce 
L.N.M.U. Darbhanga Bihar, India 

	
	

	1999 
	Intermediate of Science 

	
	

	1997 
	Completion of Higher Secondary School 


Professional Development 
· Leadership Skills Training Organized – Executive Suites, Abu Dhabi 
· Customer Service Skills – Executive Suites, Abu Dhabi 
· Essential Food Safety Training – Abu Dhabi Food Control Authority 
· Customer Service in Hospitality Industry Course – Executive Suites, Abu Dhabi 
· Leadership First and Second Step Training – Madinat Jumeirah Dubai 
· Basic Hygiene Training & Awareness Course – Madinat Jumeirah Dubai 
· Fire Safety Course – One & Only Royal Mirage Hotel, Dubai 
· Click Training – One & Only Royal Mirage Hotel, Dubai 
· HACCP and Food Safety and Hygiene Awareness Course from Johnson Diversey, Dubai 
Other Details
	I.T. Proficiency: 
	Diploma in Computer Financial Accounting – ACL Computer Varanasi, India 

	
	

	Languages: 
	English and Hindi 
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