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	COMPETENCIES
	
	OBJECTIVE

	Extensive Job Knowledge
Managing business 

Team building skills
  Ability to empower, train and mentor a multicultural  team

	
	Seeking for an inspiring work environment where I can utilize my skills and knowledge to contribute to the success of my prospective employer while further developing myself and facilitate young chefs to be the Best by through leading by example.


	PERSONALITY TRAITS
	
	QUALIFICATIONS

	Leadership skills  

  Team player
Punctual, self disciplined and
Flexible  
	
	· Master degree School Certificate from Johannes Gutenberg Meister Schule in Heidelberg, Germany in culinary – Pastry.
· Participated additional in chocolate and sugar course
· Swiss National School (Richemont) Luzern, Switzerland, 
(Education apprenticeship, inclusive of several courses in Marzipan modeling, Cocoa painting, Sugar pouring , Meringues and production of various Ice Creams and sorbets)

	
	
	PRODUCT KNOWLEDGE

	5 star Park Hyatt Abu Dhabi Hotel & Villas, Abu Dhabi, UAE
   5 star Hotel Grand Hyatt Muscat, Sultanate of Oman                  
 
	
	· Overall Pastry/Bakery (Production, Equipment and Material)
· Safety standards and food Hygiene
· Sales and Marketing (Retail consumer goods)
· Costing, menu planning and culinary development
Head Pastry Chef   (Pre Opening team)        24 July 2011 to date                                           
Position Description

· Managing daily operation of the pastry/Bakery kitchen consist of 15 staff members including overview of production for 4 F&B outlets, Banquet events and outside catering
· Supervision, quality control and maintain standards.

· Menu planning and development.

· Menu costing and food cost control.

· Preparing I scala Requisitions, Roster and Cross training plans
· Guiding, developing and mentoring Cross training and cross exposure attendees’ from other Hyatt Hotels

· Responsible for Product line in our Pastry lounge (Library)

· Plating desserts, preparing chocolate products, wedding cakes, special cakes, diverse Pastries

· Attending to special guest requests.

· Conducting departmental training.

· Executing Manager on Duty

Other Achievements
· Pastry presentations for local newspapers and magazines representing Park Hyatt Abu Dhabi

· Celebrating our people (COP) committee member (2012)

· Task force & German promotion at Grand Hyatt Doha (2013)

· Member of First Aide team 
· Certification in Essential Food safety level1 + 2

· Attended Chocolate Workshop at Chocolate academy Dubai, as well several Pastry workshops in Abu Dhabi and Dubai conducted by several companies
Contribution to Library for Winning the Award Highly commended best afternoon tea 2013 and 2014 by time out Abu Dhabi

Contribution to Library for winning the Award Best Tea room Abu Dhabi 2015 by fact magazine

Pastry Chef                                   14 February 2006 - 23 July 2011)                                                                       
Position Description
· Managing daily operation of the pastry kitchen consist of 14 staff members including overview of production for 7 F&B outlets, Banquet events and outside catering
· Supervision, quality control and maintain standards.

· Menu planning and development.

· Menu costing and food cost control.
· Preparing Standard of Performance documents as required.

· Attending to special guest requests.

· Conducting departmental training.

· Training students from local hotel schools to support Omanisation.
Other Achievements
· Member of the Chain de Rottisseur inauguration team – Oman.

· Hyatt representative judge at local Hotel School culinary competitions.

· Organizing committee member of the Annual staff party – Grand Hyatt Muscat (2009)
· Various theme promotions at Tea lounge.

· Providing recipes and publishing to local news papers and magazines.

· Member of the School of Hospitality Inauguration team – 2010. 

· Hyatt certified Train the Trainer and the leadership skills series.

· Hyatt Service Excellence series.

· Member of the First aid team – Grand Hyatt Muscat.
· Cross exposure at Grand Hyatt Dubai – 2008.
· Participant at Felchlin Chocolate workshop Switzerland 2008
· Participant at Unifine Pastry Seminar Asia in Bangkok 2011
Contribution to Mokha Café in winning the category of Best Buffet 2008 and 2010 at Oman Restaurant Awards

Contribution in winning the category of Best Italian Food 2007,2008 and 2009 at Oman Restaurant Awards


	GAA & Eismann Services 79346, Endingen, Germany   
	
	Owner (December 1999 -  February 2006) 

	
	
	· Operating and managing own business (Eismann franchise) 
· Creating developing and promoting various pastry items and deserts.

· Storing distributing and selling a wide range of consumer goods to private house hold, restaurants and hotels. 
· Stock, cost controlling and ordering goods from the main distributor.

· Customer acquisition.
· Handling daily cash, bank and monthly taxation.
· Certified sales representative of EIsmann – Europe.


	5 star Grand Hotel Römerbad 
Badenweiler, Germany
	
	Pastry Chef                              (September 1997 – November 1999)

	
	
	· Managing daily operation of the pastry kitchen consist of 6 staff. 

· Supervision production for restaurants, VIP and banquet functions and outside catering
· Preparation of daily Market List.
· Menu planning and development.
· Cost control and energy saving.

· Organizing & participation in cultural events.
· Training of Apprenticeship students 
 

	5 star Hotel Intercontinental 
Dubai, UAE
	
	Assistant Pastry Chef                                      May 1996 – June 1997

	
	
	· Supervising the daily operation consist of 13 staff members.

· Supervision of production for 14 hotel outlets, banquets, outside catering, culinary events and Boulevard Gourmet (Pastry Shop).
· Creating plated desserts special themed cake structures for various gala functions, cultural events and VIP requests.

· Organizing work schedules and rosters.
· Controlling attendance sheets (manually done at the time)
Extra Curricular Activities

	
	
	· Member of the Hotel sports and social committee.
· Participated in management retreat and career development workshop.
· Active team member during preparation of the worlds longest cake for Guinness Book of records – 1996

· Committee member of the hotel staff party – 1996 



	Johannes Gutenberg Schule
Heidelberg, Germany
	
	Student                                          September 1995 – February 1996

	
	
	Attended and completed Trade School (College for Master Craftsman for Confectioners) to obtain the Master Certificate.
Subjects:

Theory & practical (Trade practical, Professional Drawing, Working Material Knowledge, Sales and Distribution, Costing and Food Regulations)

Business and Legal (Accounting, Legal, Economics and Social Matters)
 

	Confectionery Café Bakery Lienhart, Freiburg, Germany 
	
	Confectioner                                              April 1994 – August 1995

	
	
	Worked independently in all sections of the pastry kitchen, specifically the cake, dessert and chocolate section. 


	Confectionery & Café Gmeiner

Oberkirch, Germany    
	
	Pastry Cook                                          October 1993 – March 1994 

	
	
	Worked as an all rounder in all sections of the pastry kitchen, particular in cake and chocolate section

	Barnhof Buffet Bern

Bern, Switzerland    
	
	Stage Patissier                               November 1992 – October 1992

	
	
	· Producing various types of cakes, tarts, desserts, chocolates, ice creams and regional specialties.
· Responsible for dessert supply to three pastry shops, 3 outlets, fine dining and á-la-carte service.

· Catering and attending to outside events and banquet functions.

· Plating desserts



	5 star Hotel Kempinski 

Frankfurt, Germany 
	
	Commis – Demi Chef Patissier      October 1991 – November 1992 

	
	
	· Producing cakes, tarts, cookies and desserts for á la-carte and banquet functions.
· Preparing mise en place for pastry orders for 4 F&B outlets

· Plating desserts for various F&B outlets.

· Arranging and set up of buffets for VIP events and special occasions
· Following guidelines for Food and Safety measurements

	Bakery & Confectionery Frederic, New York, USA 
	
	Pastry Cook                                    October 1990 – September1991
· Preparing assorted international pastries, like cakes, entremets, mousses, cookies
· Wedding and Birthday cakes.

· Production of traditional European Christmas specialties. 
· Preparing variety of bakery products like breads, bread rolls, Danish Pastries

	Café & Confectionery Blender, Todtnau, Germany 
	
	Pastry Cook                                      August 1985 – September 1990

	
	
	· Supervising the daily operation and executing overall production of pastry and bakery 
· Training apprenticeship students.

· Leading a team of 4

· Attending to á la-carte service in café and Pastry shop.

· Producing a wide range of Bakery items, cakes, Confect, chocolates, Ice creams, specialties and seasonal products.

· Preparations and set up of outside catering stalls at various events like Easter market, Christmas market, international skiing events, Mardi Gras street events



	Café and Confectionery Steinmetz, Germany
	
	Apprenticeship                                           August  1982 – July 1985

	
	
	· Learning basics of all types of confectionary and pastries within our assortment, like sweet bakery products, cakes, confect, chocolates, Creams, Fillings, various dough’s, Retail products, Food hygiene, Food storing, in house policies ,procedures and legal requirements
· Attended as a dual apprentice program state apprentice school Freiburg for theoretical knowledge, gaining degree for middle class assessment (February 1984)and final assessment (July 1985)


	
	
	

	CONTACT INFORMATION
	
	
	

	
	
	

	
	
	PERSONAL DETAILS

	HOBBIES  AND INTERESTS
	
	Date of Birth:               28 February 1966
Place of Birth:
            Freiburg, Germany
Nationality:                  German
 
Marital Status:
            Married (1 child studying abroad, 1 child schooling IB Diploma, Grade 11)
Sports, Travel and culture, Music, Reading


	REFERENCES
	
	Available if required
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