CURRICULUM VITAE

John  

Email: john.366865@2freemail.com 
Career Objective:

Seeking an increasingly responsible position where I can obtain career 

development and efficiency to work in a challenging environment where 

my qualification, experience and dedication can be utilized for the 

prospects of the organization.

Professional Experience

Jumeirah Golf Estates (Dubai UAE) 




16th March 2016 till date 
Position: Chef de Parties

· Ensure that the Mise en place is prepared fresh on a daily basis.

· Prepare and cook menu items as directed by the Sous /Executive Chef
· Ensure that all the dishes are prepared as per the recipe and in the correct proportion. 
· Responsibility for the production of sauces and juices to compliment various main dishes.

· Responsibility of portioning and trimming whole cuts of meat in accordance with the restaurant standards and ensuring effective cost control.

· Demonstrate and instruct Commis Chefs in food preparation and cooking skills as directed by the Sous / Executive Chef
· Monitoring sanitation practices to ensure that employees follow standards and regulations in accordance with HACCP program.

· In charge of Food and supply ordering /receiving. 

· Ensuring that sufficient quantities of pre-prepared items are available and are stored in a manner which increases their usefulness as well as maintaining quality

· Inspecting storage areas to ensure that the best hygiene levels are maintained and that all equipment is functioning properly

· Assist the Head chef and Sous chef with designing the menu and recipes. 

· Assisting other team members when necessary
Byblos Hotel (Dubai UAE) 





6th Jun 2013 to 7th March 2016 
Position: Chef de Parties

· Responsible for the quality of food and its presentation.

· Prepare Market list and place daily orders.  

· Supervise the Commis Chef and brief them accordingly for the upcoming Events, 

· Co-ordinate with the Chef in charge regarding all aspects of the job for the smooth operation.

· Check all the mise-en-place and always be prepared for the rush, 

· Prepare all-day Buffet menu as well as set menus for different occasion.

Emirates Flight Catering Co. Dubai (UAE) 


            6th Mar2007 to 3rd Jun 2011

Position: Senior Cook

· Lead and direct the staffs in the western section. 

· Receive & ordering items. 

· Assist the Sous Chef on daily operation.

Oberoi Flight Services (Mumbai India) 


24th Mar 2005 to 31st Jan 2007

Position: Commie-I

· Take responsibility of entire dish making process along with 8 cooks in hot kitchen and delivered quality, delicious dishes. 

· Specialized in making continental food for BC and FC.

 Saudi catering   Company under BAE (K.S.A)
                       15th Aug 1995 to 13th Jun 2001
Position: Western Cook 

· Responsible for preparing dishes, mainly sea foods and meats. 

· Expertise in roasting, grilled foods and baking dishes, the favorite dishes of Western Diners.

Hotel Sun N Sand Pvt. Ltd. (Mumbai) 


3rd Jan 1991 to 20th Apr 1995

Position: Commie-I 

· Shadowed different chefs de parties to learn about each station of the kitchen. 

· Cooked meals, entrees, snacks and desserts prepared sauces. 

· Discussed with Head Chef about supplies and menu options. 

· Discussed with waiters about different specialties and recopies.   

Hindustan International (Kolkata) 



5th Feb 1988 to 7th Feb 1991

Position: Commie-II (Continental Cook)     

· Ensured that all stations in the  kitchen were clear and up to OH&S standard 

· Cleaned the kitchen, stored food, chopped all vegetables for prep. 

· Checked food expiry dates and discarded any outdated food 

· Helped with all garnishes 

· Put into practice all skills learned in class 

Personal Profile:

· Hardworking and dedicated

· Sincere and result oriented

· Can work under pressure with time bound performance

· Easy adaptability to situations

· Good Communication and Analytical skills

Academic Background:

· HACCP

· Person In Charge (Level 2)

· Elementary Food Hygiene Certificate

· Right and Economical Way of Using TCL Products & Basic Food Hygiene

· Legend Chemicals Manufactured By Merlin Chemicals, U.K 

· First Aider

· Secondary School Certificate

· Ranaghat Devnath high school(India west Bengal)

 Achievements and skills:

· Have the ability and experience to prepare delicious quality healthy variety dishes in the stipulated time.

· Have expertise in variety of techniques in cooking to prepare healthy tasty dishes

· Have excellent managerial ability and have managed various teams with great efficiency.

· Have ability to produce cost- control while preparing delicious quality healthy food and thereby gives profit to the organization as well as satisfactions to customers

· Have experience of managing all operations related to dish in star hotel

Interest: 

Travelling the world and preparing amazing food, French cookery techniques and experiencing different cultures.

Languages: 

ENGLISH, ARABIC, HINDI and BENGALI

Personal Details: 

Date of Birth
:
5th July, 1971

Height
:
5 feet 8 inches

Blood Group
: 
A+

Religion
: 
Christian

Nationality
: 
Indian

Marital Status
: 
Married
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