Sudath.365853@2freemail.com 
Covering letter

Dear Sir/ Madam,

                        At your Prestigious and Well  known Brand in the Market I, Sudath  would like to apply for the position of Pastry chef
I would like to explore the possibilities of joining your organization. My enclosed resume will provide you with pertinent information concerning my experience, abilities, and all my acquired skills.

You will find me a dedicated individual, with the ability to quickly establish strong work relationships with individuals of all levels of backgrounds. My ambitious and assertive personality enables me to maintain an effective performance in a conscientious.

Given an opportunity to serve in your esteemed organization, I will assume all responsibilities that may be assigned to me, and will prove myself worthy of the job. I would be highly obliged if you could give me some of precious time for a personal interview at your convenience.

Thanking you in anticipation,
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PROFESSIONAL OBJECTIVE                                                                                            
To work in an environment where I can flourish, build a lifelong career in the industry that has global potential and at the same time have real sense of pride in work.

WORK EXPERIENCE
:  Total 15 Years of Experience in hotel in pastry                           kitchen
Company 

:   Xtream catering 
Designation

:   Pastry chef

Duration

:   july-2016 up to date
Working area

:   kitchen

Location

:   Mussafah, Abu Dhabi, UAE
Duties & Responsibilities:
· Take care about the HACCP document

· Taking in charge of the pastry 

· Arrange junior staff for duty

· Control food cost and store items 

· Work with dessert buffet, wedding function, al cart, display, garnish

· Make dessert for buffet

Company 

:   City season al hamra hotel
Designation

:   Pastry chef
Duration

:   may-2014 – july-2016
Working area

:   kitchen
Location

:   Abu Dhabi, UAE
Duties & Responsibilities:
· To understand the expectation of the hotel and consumer and delivery the product with  standard quality.  
· Ensuring the development of a strategic to make more business for company. 
· To assists in achieving the annual revenue plan.
· Maintain and develop regular pattern of sales calls, meeting with principals of target market
· strategies and setting aggressive goals that will drive the property's 
· Following-up on existing clients and generating additional revenue from new      clients.
· Ensure the selling and servicing of all group business
· Take care about the HACCP document

· Taking in charge of the pastry 

· Arrange junior staff for duty

· Control food cost and store items 

· Work with dessert buffet, wedding function, al cart, display, garnish

· Make dessert for buffet

Company 

:   ROTANA HOTEL
Designation

:   pastry chef de partie
Duration                          :   Nov 2012 to April 2014

Working area

:   kitchen/ pastry
Location

:   ABU DHABI, U.A.E.
Duties & Responsibilities:
· To be responsible for all dessert and occasionally cakes banquet segments.

· Maintaining the quality of production  
· To support the senior to maintain the HACCP document 
· Assists in the operation with my staff to success to all of that. 
· Responsible for Control food cost and store items              
· Responsible for Control food cost and store items 

Company 

:   ZITAHLI RESORT & SPA   

Designation

:   Pastry chef de partie
Duration

:   Feb 2012 to oct 2012
Working area

:   kitchen/ pastry
Location

:   kuda funafaru Republic of Maldives
Duties & Responsibilities:
· Take care about the FSA ( food safety Asia ) document 

· Arrange junior staff for duty

· Control food cost and store items 

· Work with dessert buffet, wedding function, al cart, display, garnish

· Make dessert for buffet
Company 
:   Hilton irufushi resort & spa
Designation
:   demi chef de party (pastry)
Duration           :   May 2011– December 2011

Working area
:   kitchen/ pastry
Location
:   Republic of Maldives
Duties & Responsibilities:

· Managing the all junior staff duty and work load
· Responsible for delivery of Ala’carte orders of room service  
· Sugar and chocolate garnishes for the desserts and misenplace for alacarte and buffet desserts for the outlets.
· Maintaining hygiene and sanitation in the kitchen as per the HACCP standards of 

· Hilton
Company 

:   Crowne plaza hotel 
Designation

:   As a demi chef de party (pastry) 
Duration

          :   November 2009 – may 2011

Working area

:   kitchen/ pastry
Location                            :   Dubai, UAE

Duties & Responsibilities:

· Worked in the pastry section for lunch and dinner.
· Responsible for the plating and production for the lunch and dinner service.
· Maintained always the standards of the company.
· Followed all required personal protective equipments and also maintained HACCP at all times.
Company 

:   Global Tower Hotel 
Designation

:   pastry commi 1 
Duration

          :   March 2008 - December 2008

 Working area

:   kitchen/ pastry
Location                           :   Wellawaththa, Sri lanka

Duties & Responsibilities: 
· Worked in the pastry section for lunch and dinner
· Take care of the evening.
· Responsible for the plating and production for the lunch and dinner service.
· Maintained always the standards of the company.
· Followed all required personal protective equipment and also maintained HACCP at all times.
Company 

:   Sheraton Hotel
Designation

:   pastry commi 1 
Duration

         :   October 2005- December 2007 

Working area

:   kitchen/ pastry
Location                            :   Abu Dhabi U.A.E 

Duties & Responsibilities:

· Worked in the pastry section for lunch and dinner
· Take care of the evening.
· Responsible for the plating and production for the lunch and dinner service.
· Maintained always the standards of the company.
· Followed all required personal protective equipment and also maintained HACCP at all times.
Company 

          :   Inter-continental Resort
Designation

 :   pastry commi 3 
Duration

          :   October 2001 - October 2005

Working area

 :   kitchen/ pastry


Location                             :   Al-ain U.A.E.

Duties & Responsibilities:

· Worked in the pastry section for lunch and dinner
· Take care of the evening.
· Responsible for the plating and production for the lunch and dinner service.
· Maintained always the standards of the company.
· Followed all required personal protective equipment and also maintained HACCP at all times.
PROFESSIONAL QUALIFICATION
G.C.E A/L Exam 1999 PASSED at the joseph vaz college, wennwppuwa,           Sri Lanka
    Chemistry           S
    Physics                S

    Zoo logy              S
ADDITIONAL QUALIFICATION

· Personnel Hygiene awarded by crowne plaza hotel with valid certificate

· Personnel Hygiene awarded by ADFA

SOFTWARE CREDENTIALS
· Extensive knowledge of MS-Office

· Internet , micros, FBM
PERSONAL DETAILS
Date of Birth
 
:
 06 – 11  - 1980 
Sex

 
:
 Male

Marital Status

:
 married  
Nationality

          :
              Sri Lankan
Languages Known
: 
 English, Sinhala
DECLERATIONS

I, hereby declare that above furnished information is true to best of my knowledge.
�








