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MUHAMMAD
Email: Muhammad.353961@2freemail.com 
Application for: Line Cook / Chef
PERSONAL SUMMARY

• Over 9 years of experience in culinary arena
• Strong command on classic and contemporary culinary methodologies
• Perfectly weighs, measures, and mixes ingredients
• Able to work efficiently without supervision
• Proven ability to clean work areas, equipment, utensils, dishes, and silverware
EXPERIENCE OF CUISINES

Italian , American Cuisine, Emiratti Cuisine, Indian and Pakistani Cuisine

CAREER HISTORY
ALBOOM TOURIST VILLAGE 
LINE COOK – Zaman Awal Restaurant
Dubai Healthcare City (Emiratti & Italian Cuisine)

January 2016 – Present

DUTIES AND RESPONSIBILITIES

· Serving hygienic and quality foods as per restaurant standard
· Maintaining cleanines in kitchen in all section

· Serving food on time with food timing 
· Handling all delivery for vegetables and foods 

· Following the orders of chef de partie and sous chef
SALEH BIN LAHEJ GROUP-HOSPITALITY DIVISION
CHEF (PIZZA , PASTA, PANTRY STATION)–Romano’s Macaroni Grill (Italian)

World Trade Center, Abu Dhabi
December 08, 2013 – December 08, 2015

DUTIES AND RESPONSIBILITIES
PIZZA STATION 

· Prepared multiple pizza orders simultaneously. 

· Learned hard work ethic while working in a fast pace environment in an organized manner

· Provided customer service to ensure a satisfactory experience

· Responsible for maintenance and cleanliness of brick oven and pizza kitchen
PASTA STATION
· Followed proper food handling methods and maintained correct temperature of all food products.

· Provided courteous and informative customer service in an open kitchen format.

PANTRY STATION
· Prepared salads and dressings for seasonal dishes

· Composed seasonal desserts for the daily dining menu

· Performed all transactions in a cordial; efficient and professional manner
ABU DHABI NATIONAL HOTELS

CHEF – Arabic Cusine

Police College, Abu Dhabi

August 2012 – November 2013
PRINCE PALACE HOTEL

CHEF – Chinese/Indian/Pakistan Cuisine

Bangkok, Thailand

August 2010 – November 2011

CITY HOTEL AND RESTAURANT

CHEF – Pakistani Foods
Vehari City, Pakistan

July 2009 – July 2010

AROMA RESTAURANT AND BANQUET LAWNS

CHEF – Pakistani Foods
Vehari City, Pakistan

May 2008 – May 2009

EDUCATION
COMMERCE COLLEGE VEHARI

· F.A with science

· Vehari, Pakistan

· 2006 - 2008

GOVERNMENT HIGH SCHOOL 
· Vehari, Pakistan
· 2001 – 2006
HIKMAT YAR PUBLIC SCHOOL

· Vehari, Pakistan

· 1995 – 2001

STRENGTH 
· Positive attitude, intellectual, ability to accept challenges and quick learner, creativity, team work player, work efficiently under pressure, work better under minimum supervision, ready to work in challenging conditions.

SKILLS
· Ready to work in challenging conditions.

· Has an exceptional communication and interpersonal relation skills.

· Has a fire fighting skill.

· Excellent communication skill

· Computer Literate
  PERSONAL DETAILS

· Nationality                   :  Pakistani

· Date of Birth

       :  January 1, 1989
· Sex


       :  Male 

· Marital Status

       :  Single  

· Height                        :  5’9
· Languages                    :  English,Urdu,Hindi
Known

Muhammad 

