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Abu Dhabi 

C/o - Tel: +9715006425478/ E-mail: Jamal.377513@2freemail.com 
Personal Profile:

Jamal is a positively energetic, highly motivated and a dynamic Professional Chef. He possesses excellent, entrepreneurial and management planning skills, high-end customer service, and extensive culinary art experience with a proven successful track record of Michelin Star achievements in the UK, Europe and the USA.
He is a proactive Chef Director who has the ability to educate, motivate and positively direct individuals within a team to successfully deliver excellent results. He is able to work with creative innovation and resourcefulness. He is a result-orientated individual who has extensive communication skills, with a proven ability to seize opportunities, whilst building rapport, trust, and mutual respect at all levels.
Key Professional Skills:


· Excellent communication and interpersonal skills. Confidently act as an interface between colleagues / suppliers, delivering a professional service and using facilitation skills.
· Excellent presentation and persuasion skills. Able to present to small and large groups.
· Culinary knowledge & expertise. Michelin Star experienced Chef Director, extremely creative in creating new and unique menus.
· Positively infectious in personality and possess highly motivational attributes. Actively choose to be a positive individual with a staff motivating ‘can do’ attitude.
· Exceptional customer service. Have an understanding of how to deliver excellent levels of customer satisfaction and retention, ensuring a smooth process of service.
· Good IT skills. Proficient with common software applications including Microsoft Office Word and Excel.
· Excellent problem solving and business organisation skills. Skilled in managing multiple projects simultaneously by prioritising, delegating and planning. 

· Leadership & Teamwork. Experience of working in teams and leading teams, involved planning, task allocation and co-ordination to ensure high quality.
· Commercial culinary business acumen. Management of daily and monthly revenues by focusing on provision of service. Measuring profit and loss, managing costings, cash flow, cost reductions, purchasing, inventory control, labour cost control and purchasing.
· Health & Safety. Always keeping health and safety at the forefront whilst ensuring that food preparation, serving and the safety of colleagues is of the highest priority.

· Languages. Can confidently speak and write English and French.
Employment History:

Almaz by Momo, Abu Dhabi  and Dubai              June 2014 to present 
Executive Chef 
•    To manage the agreed food cost targets in line with the agreed budget for the kitchen.

•    Recommend and promote new menu ideas and special food events/special days.

•    Managed a brigade 50 chefs in the team 2 outlets.

•    To ensure that the company food hygiene management system is in place and full

      Understood by all the team.

•   To undertake regular audits of all areas within the kitchen and storage areas to ensure                                complete adherence to agreed policies.

•   To ensure all new starters receive a thorough induction and are given all the initial help they need to achieve the required standards in their new job.

2012 /2014: Training with Frederic Simonin in Paris 17eme

www.fredericsimonin.com Reference available

La Cave Restaurant, London 


May 2004 – May 2014
Head Chef for 6 years and promoted to Director 4 years 
· Responsible for creating seasonal menus, Chef menus and special courses.

· Recruitment of staff, from senior level to ground level staff.

· Marketing and branding to create PR and general awareness.

· In charge of handling and distributing budgets.
· Managing the day to day running of the restaurant.
· Organizing special events for our clientele.
· Regularly crearting special offers to generate new business.

· Maintaining a high standard of customer service to ensure satisfaction and retention.

· Created a cooking classes.

· Networking with local business and local authorities to build long-term relationships.

· During 2010, Le Cave generated an annual turnover of approximately £1M.

· During 2010, Le Cave generated an annual profit of 25%.

Dedans Dehors Restaurant, Paris 15e, France 


Nov 2002 - Apr 2004

Head Chef 

· To manage the agreed food cost targets in line with the agreed budget for the kitchen.

·  Recommend and promote new menu ideas and special food events/special days.
· Managed a brigade 12 chefs part time in the team.

· To ensure that the company food hygiene management system is in place and fully understood by all the team.
· To undertake regular audits of all areas within the kitchen and storage areas to ensure complete adherence to agreed policies.
· To ensure cleaning rotas are operational throughout the food production and service areas.
· To ensure all new starters receive a thorough induction and are given all the initial help they need to achieve the required standards in their new job.
Hotel Costes, Paris 1er, France 




Sept 2001 - Oct 2002

1st Sous Chef  

                       

· Managed the brigade 18 chefs.

· Working underneath the Head Chef.

· Managing the kitchen in the absence of the Head Chef.

· Responsible for food preparation and presentation.

· Designing the new menu.

· Organising the rest of the team and running the service.

· Managing the cost and loss of prices.

· Maintaining a high level of health and safety.

· Maintained a high level of service standards.
Le Bistro Vida, San Francisco USA  



Feb 2001 - Aug 2001

Sous Chef

· Managed a brigade of 10 chefs.

· Responsible for the general running and operations the kitchen.

Cafe Roux at The Grand Hotel, Amsterdam 


July 2000 - Jan 2001


Chef de Partie 

· Worked in a team of 24 chefs

The Théâtre Royal, Bath Royaume Uni   



May1999 - Jun 2000

Chef de Partie 

· Promoted to Junior Sous Chef after 7 months
· Worked a team of 21 chefs 

Gordon Ramsey’s Royal Hospital Road, London UK 

Sept 1998 - Apr 1999

Demi Chef de Partie promoted to Chef de Partie


· Worked at a restaurant that gained 2 Michelin Stars.




· Worked a brigade of 12 chefs.
La Chaîne d'Or, Les Andelys France 27, France  


Oct 1996 – Oct 1998
 

Apprentice Cook  

· Worked at a restaurant that gained 1 Michelin Star.
Education:

Cap Bep Cuisine  






1998 

Brevet Des Colleges 






1995
