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Objective



Seeking for the opportunity to make a strong contribution to the organization goals through continued development of professional skills.

Summary

· Committed and dedicated team player

· Very open & flexible to change

· Fast learning and result oriented ability

Educational Qualification

SSLC    west Bengal board of secondary school.





Hr,sec
   west Bengal board of higher secondary councile.
Parsuing bachelor degree.

Diploma of hotel management (DHM) from Global organization management studies Jadavpur Calcutta.



Computer Skills

· Ms – Office {Ms Word, Power Point, Excel

Training Details

AREA OF INTEREST

Bakery and confectionary

.

INDUSTRIAL TRANING 

· Undergone training  at hotel  Jaipur palace, Jaipur

CASUAL TRANING

· The oberoi grand, Calcutta.
· The park, Calcutta
EXPOSURE TRANING

· The Oberoi New Delhi.


 
OTHERS TRANING

· Completed workshop in bread (Arranged by Irekes flour)

· Completed chocolate workshop (Arranged by callebaut chocolate)

· Certified departmental training  (Arranged by OCLD) 

· Hygiene and food safety(Arranged by hotel atlantis in dubai)
Professional experience:
15 years

Hotel Keshari , bhubaneswar ,from 2001 march to augst2001.

Hotel Maurya palace, from august 2001 to2001october at jaipure
Theoberoi Udaivilas at Udaipur from   2001november to2003 october (preopening team member)
                       

         The oberoi amarvilas from 2003 Nov to till August 2008 working as a potensial supervisor.

         Hotel Atlantis the palm jumeirah  Dubai from August 2008 to till November 2010 as supervisor.(pre opening team member)
         Hotel The zuri white sands Goa resorts and casino November 2010 to till November 2011 as junior sous chef.

Hotel Chancery pavilion November 2011 to till August 2013date. As a Pastry chef.

Hotel Hyatt ahmedabad from 2013 august to till 30 th november.Pastry sous chef(pastry head)
            Hotel Novotel Kolkata 1st December to till date(Pastry sous chef) 
*Job description:

                                                                      *  Maintain the high quality  consistency product

                                                                        * Look after the outlets desert (production as well as quality)

                                                                        *Receive the branded item as par company approved.

                                                                        *Staff handling.

 
*Maintain hygiene and grooming standard.

                                                                        *Give training  to the staff.

                                                                        *Implement new deserts

                                                                        *Maintain the cost  

Personal Profile

Date of Birth




:16.03.1981

Father’s Name




:Late srimanta jana

Height                   



:          5'9"

Weight                  



:           59 Kg.

Blood group




:
B+ve

Sex





:
Male

Religion




:
Hindu

Nationality




:
Indian

Marital status




:
Married
