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OBJECTIVE

To join and develop a career with a progressive organization with a healthy and                      stimulating work environment and contribute to the achievement of the business objective of your organization.
PROFESSIONAL EXPERIENCE
1. Meraas holding
Al Satwa, 32 C Street
P.O.Box 123311,
Dubai, United Arab Emirates
Outlet name – DRAGONFLY BY TIM RAUE (contemporary Asian fine dining restaurant concept by Tim raue, 2 Michelin star chef)

Current position – chef di partie (28/11/16 until present)

· Duties and responsibilities

· Assist sous chef/head chef for market list control food cost

· Daily briefing for the staff, planning of work, quality of food, maintain high standard.
· Ordering of an ingredient keeping in the correct consumption in the mind in order control wastage and at same time controlling the food cost.
· To maintain proper rotation of product in all chillers to minimize wastage/spoilage
· To ensure the cleanliness and maintenance of all work areas, utensils, and    equipment following HACCP.
· To follow all safety and sanitation policies when handling food and beverage

· Produce dishes, sauces, garnishes as per recipes, photos and set standards.
· Platting all the dish as per standard recipe set by head chef /sous chef.
· have full knowledge of all menu items, daily features and promotions
· full in command of the Garde manger section assigned by head chef
· assisting head chef/sous chef for monthly inventory.

· Supervise and train all commie and demi chefs in their daily duties.
· Assisting head chef/sous chef for Platting dishes and garnish for photo shoots and other seminars for training purposes.

               2.  Crowne plaza hotels and resorts 

Sheikh Hamdan Street, Abu Dhabi – 3541 

United Arab Emirates 
chef di partie (11/05/2015 until 10/11/16)
In house kitchen; Cho GAO Asian restaurant and lounge (Best Business Lunch and Best South East Asian 2014 by TIME OUT ABU DHABI)
· Duties and responsibilities

· Reports directly to sous chef / chef di cuisine for the daily operation of outlet 
· Prepares all the menu items according to the international standard with highly maintaining the international HACCP policy
· Supervise the commis and demi chefs to maintain the standards as well  control the wastage and the cost
· Follow the guidance of the sous chef / executive chef and have input in new ways of presentation of dishes 
· To ensure that all the dishes are being prepared to the correct recipe and to the correct quantity
· To ensure that junior chefs and trainees receive the right training and optimum guidance 
· To deputies’ in the sous chef absence and take charge of the kitchen when directed to do so.
· To attend training courses and seminars as when required.
             3.  Jebel Ali international hotel golf resort and spa.
                 Jebel Ali Golf Resort & Spa (5-star Hotel)      
                  Jebel Ali, Dubai, UAE 
                   Last worked position; Demi chef di partie from 17/3/2010 until 28 /3/2015.   
In house kitchen worked.

 White orchid Asian restaurant: fine dining Asian fusion restaurant serves breakfast and dinner only

 Nominated for highly recommended south East Asian restaurant in Dubai 2013    by TIME OUT DUBAI.
(Worked from December 2010 untill 28th march 2015 as demi chef de partie)
  Preopening team from October 2012

· Duties and responsibilities

· Other duties include taking charge of the Japanese Teppanyaki , Sushi ,and Chinese wok section of the kitchen and the kitchen staff
· Training up junior kitchen chefs to improve their culinary skills on preparing and cooking Japanese Teppanyaki 
· Fully in charge of the teppanyaki table, serves 7 pax per seating, includes selection of starters , selection of main course and dessert on teppanyaki, cooking on teppanyaki, performing tricks and entertaining the guest as per hotel standard
· Assisting head chef and senior chefs in selection of  menu for the outlet sharing ideas on presentation ,recipes and platting 
· Preparing large quantity and bulk of food for catering and banquet functions both indoor and outdoor following the high standard and hygiene 
· Assisting chef di cuisine and other chefs in preparing all the Sauces and Vegetable for the daily operation.
· Receiving, storing, and follow-up the FIFO
· Handling all the market list order dry & frozen items
· Maintaining all HACCP Documentation & Records
· Have the knowledge of preparing all the food from menu which includes teppanyaki, sushi, Chinese wok, and Thai curry.
                   In-house kitchen worked.
· La Fontana; all day dining buffet Restaurant, breakfast, lunch and 7 themed night dinner.   

   (Worked from March 2010 till December 2010)
· Duties and responsibilities
·    Assigned by chef in charge to prepare Asian themed night buffet.

·    Assisting other chefs in preparing the mise en place for daily operation breakfast, lunch, and dinner.
·    Maintain cleanliness in the kitchen all the time and checking freezer    and chiller temperature
·    Maintaining all HACCP Documentation & Record.

·    Fully responsible for doing overnight shift and preparing all food items of the breakfast buffet including set up of hot food and cold food with total practice of HACCP.         

·    Ensure the highest standards and consistent quality in the daily preparation and keep up to date with the new products, recipes, and preparation techniques  

·     Coordinate and participate with other sections of requirements, cleanliness, wastage, and cost control 

· Preparing large quantity and bulk of food for catering and banquet functions both indoor and outdoor following the high standard and hygiene
   4.   Food Vision - Paris group Chop-Chop Restaurant, Wafi Hospitality Dubai - United Arab Emirates.     

             Position-Commis 2  (line cook)

            From: 15th October 2007 until February 21st, 2010

Property Description:
Food Vision - Paris Group has brought a franchise restaurants and brand new concept from Wafi Hospitality.




As a Fashion Successful Company, Restaurant industry is new for Paris Group to run this industry.



Paris Group and Wafi Hospitality (Insight) has tie the contract to managed the business, with full successful experience restaurant likely Biella pizzeria Restorante, Chop-Chop, Art Café, Simply Fresh, Fish & Chip and Flaming Wok whose separately within Dubai, Muscat, and Middle East.


Duties & Responsibilities
· Maintains standard food quality, service and cost

· Responsible for doing monthly inventory of the kitchen.

· Responsible for make preparation Sauces and Vegetable for the daily operation


· Have the knowledge of preparing all the food items from the menu
Cleaning and sanitizing the area of responsibility before preparing the stocks needed for the operation.
· Set up the stocks needed for the day in accordance with FIFO     procedure.
Maintain cleanliness in the kitchen all the time and checking freezer and chiller temperature.
5. Jasmine moon Chinese restaurant
  (Dine inn, home delivery and take away)

  Al barsha, Dubai, United Arab Emirates 
                   Position-chef cook

      2005 march till 2006 April.

    Duties and responsibilities.
· Responsible for preparing and presenting all the food items from the menu within quality and quantity.

· Assisting senior’s chefs and other chefs in preparing the stocks like meat, poultry, dairy, vegetables and all types of sauces.
· Check all par stock and prepare daily and monthly inventories.

· Set up the stocks for the day but in accordance with FIFO procedure.

· Ensuring the standards of hygiene are maintained and improvement were possible.

PERSONAL DETAIL

Nationality
:
Indian

Date of Birth
:
20-06-1984

Gender
            :           Male 
Civil Status
:
Married
Visa Status
:
Employment visa
                                  Language known: English, Hindi, and Others.
Education

Class 10th or metric passed with certificate (IGNOU)

Professional strengths and additional skills.

.
· Internationally skill and ability to communicate effectively across multi-             national, multi -cultural environment 

· An engaging personality and flair

·  Fluent in English on speaking and writing.
· Ability to speak, read, analyses and interpret standards of performance manuals, technical procedures, manual or statutory regulations 

· Service focused desire to delight.

· Flexible in high pressure situations, quick learner, and team player.

· Hardworking, flexible, leadership quality, self-motivated, smart worker, trustworthy, energetic, articulative and good presence of mind.

· Have the showman ship quality, can deal one on one directly with the guest

· Have the basic knowledge of computer programs such as Microsoft word, Microsoft excels

· Working knowledge of various computer software programs including, but not limited to word processing and email.
· Willing to learn different language for easy communication with the guest

· Specialized in pan Asian , Chinese, Thai, and Japanese (Chinese wok, Thai curry, teppanyaki and sushi), 
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