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ANUAR 

ANUAR.357150@2freemail.com 

Dear Sir/Madam,

I have 9 + years working experience across Hotels, Corporate companies canteen, Multi-cuisines Restaurants and MNC companies Guest house and currently seeking a good position with reputed organization like you that's meets my qualifications, experience and expections.

During my years of experience, I worked at Lupin Ltd, Pune, Syntel India Ltd, Talawade, Pune, Maharastra as an Unit DCDP. Now I have 5 years working experience in KHD HUMBOLDT WEDAG INDIA PVT. LTD.at New delhi as a chef-cum Caretaker.Now I am working in UAE as Indian head Chef.

I am certified Food Safety and Hygiene training from Munisipality of Sharjah(United Arab Emirates)

I am highly motivated person with good  communication skill. Moreover my strong background in F & B production Area will put me in the right direction to run any section in your department. I am good in English, Hindi, and Odiya and have good writing skill.

Finally, I am available at anytime in order to discuss . In this connection, please find my updated  resume here below.

Thank you for your precious time and consideration and looking forward to hearing from you.

Best Regard,

CURRICULUM VITA

SUMMARY

Graduate(Turism and Hospitality)from IGNOU, New Delhi with 9 + years Experience speard across F & B production, Menu planning cost controlling and inventory etc.

OBJECTIVE

· To get a challenging and responsible position where I can contribute myself with my best efforts for the growth of organization.

· To establish myself as a successful professional in Hotel Industry and work an innovative and competitive world.
1.WORK EXPERIENCE

COMPANY- Rukn Al Katyar Al Awal ( Multicusine fine dine Restaurant) Sharjah, UAE

DURATION- November 2016- till date.

DESIGNATION- Head Chef

2.COMPANY-KHD Humboldt India pvt. Ltd. A German based global leader in cement plant technology, equipment and services.

DURATION – November-2009-till date

DESIGNATIN- Chef-cum Caretaker 

DETAILED JOB ROLE

· Preparing the Italian Continental, Thai cuisine, Indian and Chinese food.

· Handling VVIP clients lounge as wel as 100 covers restaurant.

· Handling personal hygiene of staff as well as duty roasters.

· Take care of foreigners clients/visitors.

· Menu planning, cost controlling and inventory etc

· Organizing meeting, conferences and dinner.

· Preparation the monthly reports of Guest House.

1. COMPANY- Tirumala Hospitality Services private ltd. (from September 2007 to Novmber 2009) company is engaged in Hospitality business in 65 corporate sector in all over India.
DURATION- September 2007 to Novmber 2009

DESIGNATION- Unit Head Cook

CLIENT – Syntel India Ltd, Pune, Maharastra (A Leading IT Company)

DETAILED JOB ROLE

· Handled Indian and continental cuisine.

· Menu planning, weekly inventory etc.

· Handled bulk Cooking for clients party and meetings.

2. COMPANY- Bindra's hospitality Services pvt. Ltd. Pune, Maharastra
DURATION- One Year 2006 / 2007

DESIGNATION- Asst. Cook (Indian Bulk Cooking)

CLIENT- Lupin Ltd.(Pune)

DETAILED JOB ROLE

· Handled Indian Bulk Cooking

3. HOTEL CENTRE POINT – (A Unit of hotel Amarjit pvt. Ltd. Nagpur, Maharastra
DURATION- November – 2003 to Feb- 2005

DESIGNATION- Asst. Cook

DETAILED JOB ROLE
· Worked in all concern department like pantry and salad section, Indian and Chinese section etc.

ACADEMIC  DETAILS

· Graduate(TURISM STUDY) program From IGNOU, New Delhi.

· Seniour secondary from NOIS, New Delhi with 52.53%

· High school certificate from Board of secondary education Odisha with 55% marks.

TECHNICAL KNOWLEDGE

· Microsoft office (Word, Excel, PowerPoint)

· Internet

· E-mail, Fax, Telex

PERSONAL  DETAILS

Date of birth 

:
5th April 1983

Nationality

:
Indian

Marital Status

:
Married

Sex


:
Male

Language Known
:
English, Hindi, Odiya and Marathi

Interst Area's

:
F & B production Area

DECLARATION

I hereby declare that the above given information are true to the best of my knowledge and belief.

 place: Sharjah

Date:
15/01/2017








