IRSHAD 
Irshad.361948@2freemail.com


Area of Specialization: “Bakery & Pastry”

Work Experience

 Present working at[ Royal palace] Governor Palace Riyadh  Saudi Arabia from 15 may 2012 to till date as pastry chef
Job Description
· Handling the entire operation of pastry and bakery
· Ensuring the hygiene and cleanliness of the pastry
· Menu planning of the buffet and cost controlling
· Supervising and scheduling staff
Working at Sahara hospitality [Albert Abela group of companies] Sultanate of Oman from 29 July 2007 to 7 Jan  2011as pastry Chef .

Job Description

· Handling the entire operation of the pastry and bakery 
· Ensuring the hygiene and cleanliness of the pastry
· Maintaining the highest quality of products being served from the Bakery & Confectionery  
· Menu planning for the buffet and cost controlling.
· Supervising and scheduling staff.
Worked at Tamimi Global Co. Ltd .contractor of K B R Iraq from 18th March 2006 to 08May 2007 as Chef De partie . 

.

Job Description

· Handling the Buffet Lunch and Dinner in the American Army Mess.
· Taking all major decision regarding operations in pastry and Guidng staffs

· Presentation of buffet and Al- In production and cart
Worked at Bab al Bahrain Hotel Manama State of Bahrain  from 1 May 1999 to  30 Nov. 2005 as Demi chef De Partie.
        Job Description

· Handling the entire operation of pastry in absence of concerned chef with instant decision as and when required.
· Working closely with the Chief pastry chef on all day to day matters and ensured the operations are carried out smoothly.
· Suggestion of creative and innovative ideas.
       Worked at Global Offshore International Ltd. Asia Pacific Singapore from 3 August 1998 to 25 march 1999 as commi 1                            
Job Description

· Handling the Banquets, Buffet, function &  with massive bulk production 

· Good Knowledge efficiency in making CAKE , PASTRIES, DESSERT & BREADS

· Ability to plan things, Organize, Lead & Control 

· Work as reliever in the absence of Concern Chef
Worked at The village restaurant k.i.c. food product ltd. new delhi from 1st June 1994 to June 1998 as Commi-II.

Job Description
· Effectively handling banquets buffets and functions with massive bulk production.

· Preparing dessert for Restaurant service.
· Ability to guide win support, co-ordination and be able to raise active participation and involvement in work without using much pressure and friction
Achievements

Employee of the Month Award for Dessert Diamond Dining in Tamimi Global Co. 
Ltd_2006.
Educational Qualification

Successfully completed Secondary Education in the year 1994 
Basic Knowledge of Computer with Ms-Office, Windows and Internet

Extra Curricular Activities

        Reading Books, Net surfing, Listening to music etc.

Personal Details

Date of Birth



: 

15th June, 1977

Gender  



:   

Male

Marital Status


:   

Married

Nationality



:

Indian

Language Known


:

Hindi, English and Arabic

Religion



:

Muslim

                                                                                                  
