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                                                                                      Paritosh
Paritosh.366494@2freemail.com   


Jr  Sous Chef – 10+ years - Hospitality (Hotels, Restaurants- 

& catering)
Professional Snapshot
First class International culinary experience across geographies including India and Middle East with world class standards across global cuisines, Expertise in customer service Orientation, creative menu development. Guest   relations, specialty cuisine & presentation food and kitchen safety,

Strong knowledge of HACCP, proficient in providing high standard of Customer service and maintaining quality,

Skillfull at monitoring and motivating workforce to enhance their efficiencies and assist them to deliver best quality services to clients, 
Profound experience in cooking and preparing variety of foods with exceptional knowledge of food preparation, presentation methods, techniques, quality standards, inventory and ordering methods
Areas of Proven Strength
Customer Service Orientation-- Cost Management--Training & Development-- Inventory Management

Creating New Dishes-- Fusion Cuisine-- Stock Control-- Accounting & Budgeting-- Guest Relations

Creative Menu Design / Development-- Complete Banquet & Kitchen Management

Complete Banquet & Kitchen Management- Specialty Cuisine & Presentation- Customer Relationship Management

Food & Kitchen Safety 

Education Qualification
Passed my hotel management diploma in 1999 at kalyani hotel management collage in Kolkata –India

Passed my high secondary education with 2nd division in Kolkata --India

Training course
Personal In Charge (PIC) Training from Dubai, Intermediate food hygiene (HACCP) course from cove rotana resorts, Destination Leader ship training course, on job training course, Personal hygiene & grooming, First aid training course, etc……
Employment Chronicle
	Carrer Paths
	                           Duration

	 Jr Sous Chef with Novotel Kolkata Hotel—(INDIA) 
	                Oct 2016 -----Till  Date

	            Chef De partie with Damac hotel & resorts(UAE)


	Sep-2013 ---Aug-2016

	                Chef De Partie with Cove Rotana Resorts (UAE)

	Dec-2009----Jun-2013

	Pre opening Demi Chef with Al Salam Rotana Hotel (KHARTOUM)
	Dec-2006----Dec-2009

	              Chef with  Ess ,Compass catering (BAGDAD)
 
	Nov-2003----Jun-2005

	     Pre opening Commi chef with Silver sand Hotel (OMAN)

	 Apr-2001----Aug-2003


Key Responsible Areas 
Banquet Operations ~ Menu Planning for Special Functions ~ Food Costs Control ~ Staff Training ~ HACCP Compliance ~ Customer Service ~ Performance Management ~ Manning ~ Inventory Management ~ Maintenance Reporting ~ Smooth Culinary Operations
***Currently supervising 2 Chef de parties and 5 Commi Chefs***
Coordinate daily tasks with Executive Chef and update the information with the kitchen staff, 

Allocate the duty roster and manage the food preparation processes, 
Work in close collaboration with f & b department for up gradation of service sequence and menu in ethnic Specialty restaurant and events,
Ensure FIFO orders are followed, cleanliness and safety are maintained at the cooking station by assisting in organization the kitchen, walk in the chiller and all storages

Control food cost by assisting in training kitchen staff on the proper methods of food preparation 
Personal Dossier
Date of Birth

:
2nd January 1978

Linguistic Proficiency
:
English, Hindi 

Nationality

:
Indian 

References

:
Will be pleased to furnish upon request
[image: image1.png]


[image: image2.png]




