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	An astute and skilled professional offering over a decade of experience in the field of Hotel Management and Food & Beverages Operations.
· HACCAP Currently associated with Big Chef JBR Restaurant in Dubai, UAE (Meraas F & B Concept) as CDP.

· Qualified Diploma in Cruise Galley Operations from Culinary Academy of India, Hyderabad.

· Proven track record in storing food items with correct level and checking expiry level as well as ensuring that all kitchen equipment is properly maintained.

· Demonstrated abilities at keeping chiller record to maintain the proper food storage and making sure that good products are delivered without any complaint.

· Skilled in keeping record for buffet temperature to avoid danger zone as well as following the standard and maintaining all the paper work.

· A strong team leader with excellent analytical, problem solving, negotiating and interpersonal skills.
	[image: image6.png]PARK HYATT GOA"



[image: image7.jpg]() INTERCONTINENTAL.

THE GRAND GOA RESORT






[image: image8.jpg]CULINARY ACADEMY OF INDIA

Affiliated to Osmania University ii



Professional Skills
Work Experience
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Since Aug’15

Big Chef JBR Restaurant, Dubai, UAE (Meraas F & B Concept) as CDP
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Jan’14 – Jul’15

Jumeirah Emirates Tower Rib Room Steak House, Dubai, UAE as Commi 1
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Jan’12 – Jan’14

St. Regis Sadiyaat Island Olea Restaurant Abu Dhabi, UAE as Commi 1 
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food items.

Maintain daily mis-en-place and prepares certain food items for
the following days duties; workin all areas of thekitchen such as
Café Pacificahot & cold line, Garde Manger and Banquetkitchen.

of food and ingredients by checking for quality.





Nov’09 – Jul’11

Carnival Corporation & PLC’S P&O Cruises, UK as Commi 1

Jan’08 – Jan’09

Park Hyatt Goa Resort & Spa, India as Commi Chef

Nov’06 – Jan’08

Inter Continental The Grand Resort, Goa as Commi 1


· Efficiently place order on daily basis keeping mind with the stock and usage as well as train Commis chef and DCDP about their job.

· Provide awareness of all hygiene controls and chemical; take controls and create team spirits as well as comply with all company policies & procedure.

· Actively share ideas and opinions or provide any suggestion deliver daily by briefing; ensure all kitchen colleagues are aware of company standard & expectation.

· Make inventory of kitchen items and according to calculate the monthly food cost; consistently offer professional, friendly & proactive guest service while supporting fellow colleagues.

· Check daily mise-en-place list n go through with chef’s recipe and also ensure that each n every time the finishing product should be same as per chef standard.

· Operate one section and responsible for everything like ordering, making product, plating, deliver the food on time; keep clean all the time the work area and make sure follow hygiene standard.

· Handle and report any accident immediately no matter how minor; keep consisting about the temperature of the meat as per guest request.

· Look after the mise-en-place as per daily operation, preparing the product; maintain daily checking leveling and cleanliness; follow up kitchen policies, procedure and service standard.

· Work in a la carte, make good communication as well as prepare the food order on time, food consistency, and knowledge about good plating.

· Prepare the food for different sitting, set up all plate for service, check cleanliness and hygiene standard; approach guest request make them happy. 

· Maintain hygiene practice in daily basis checking equipment, floor, work area as well as submit the fridge n chiller temperature sheet.

· Proficiently work with good practice n follow chef’s standard recipe; give support to Demi Chef to make sure all the work going smooth.

· Follow up the daily work schedule, support Commi 1 in the daily operation and work as well as work according to menu specification by the Chef De Partie.

· Keep work area clean all the time as per hotel hygiene standard; prepare daily mise-en-place& food production in different section.

Scholastic
Year?

Diploma in Cruise Galley Operations from Culinary Academy of India, Hyderabad

2006

Diploma in Hotel Management & Catering Technology from Subhash Bose Institute

Personal Snippets
Date of Birth

:
27th January 1983

Languages Known
:
English, Hindi and Bengali
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