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JENSON 
E-mail: jenson.381804@2freemail.com 
Objective

Experienced cook actively seeking a position in the culinary field that will offer me the opportunity to continue to learn and develop my skills and help me realize my ultimate goal of becoming a master chef.
strength
· Willing to Work Under Pressure
· Adaptive to any working condition

· Good interactive capabilities

qualification summery
· More than (10) years of professional experience as a cook. 
· Extensive knowledge in all areas of Hotel. Hospital& Rig operations.

· Outstanding skills in cooking and preparing a variety of foods, strong knowledge of food preparation and presentation methods, techniques, and quality standards, along with inventory and ordering methods.
work experience
I. Abu Dhabi National Hotels Compass  (Presently working as a chef ) 
Period                        : May 2015 
 (Abu Dhabi national hotels compass (adnh compass) the worlds’ largest and most successful catering and support services company)
II. Rezayat Catering Al Khobar, KSA (worked as a   Commi chef )
            Peroid                                      : Jully 2012 Aug 2014
(Rezayat Catering, a division of the Rezayat Group, is a market leader in Saudi Arabia in accommodation and foodservice and is a leading provider of specialist foodservice and related support services to clients in remote site, defense and off-shore on-shore locations around the world)
Duties & Responsibilities
· Responsible for high standards of food, hygiene, and health and safety..

· Making sure good nutritional standards are maintained when preparing meals.

· Making sure that all food at point of delivery is of the highest quality.
· Keeping an eye on the temperature of cookers and roasters.

· Assisting the catering manager to price up menus.

· Deciding what quantities are to be cooked and the amount of portions to be served.

· Constantly checking the quality of the food being served to customers..

· In charge of stock control for the freezers, pantries and store rooms.

· Encouraging junior staff in their training and development.

· Controlling stock rotation to ensure the kitchen and larder are always well stocked.

· Preparing hamburgers, fresh food, fried chickens, steaks, pizzas etc.

· Preparing Continental , Arabic, Indian ,Chinese foods

· Experience handled with off-shore and on-shore rigs kitchen

III. King Fahd Armed Forces Hospital, Jeddah, K.S.A (worked as a cook)
            Peroid                                      : Nov 2007 to May 2012
(The King Fahd Armed Forces Hospital is a 420 bedded hospital plus five city-wide satellite clinics form part of a national network of healthcare facilities directly managed by the Medical Services Division (MSD) of the Ministry of Defense and Aviation (MODA).
Duties & Responsibilities:
· Preparing Continental , Arabic, Indian foods

· Season and cook food according to recipes or personal judgment and experience.

· Maintain food hygiene & food safety regulations. 

· Helped develop menus and preparation for large scale cooking
· Responsible for helping in the preparation and serving the meal
IV.  Hotel Benzy Palace, Mumbai, India (June 2005 to July 2007)
           (Hotel Benzy Palace is a four (4) star deluxe hotel, strategically located at Andheri (E) Mumbai, India)        Worked as a Commi (F&B)
Duties & Responsibilities:
· Handled continental, Chinese, Indian & south Indian kitchen.

· Experience in hot & cold kitchen & pantry section.

· Bake, roast, broil, and steam meats, fish, vegetables, and other foods.
· Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils. 

· Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment.

· Portion, arrange, and garnish food, and serve food to waiters or patrons.

· Substitute for or assist other cooks during emergencies or rush periods.

V.  Hotel Ambady, Thekkady, Kerala, India (November 2004 to may 2005)
              Worked as a Assistant Cook  
Education 
Professional Qualification:
· Diploma in Hotel Management and catering technology - DHMCT from CONSULT INN,

     (An Institute of Hotel Management (Approved by KTDC Govt. of Kerala, India)    

· Computer Awareness – Diploma in Information Technology (DIT) MS Office & Net working
Academic Qualification:

· B.A (History) from Kerala University, Kerala – 2003.

· Pre-Degree from Kerala University, Kerala – 2000.

· S.S.L.C. from Board of Secondary Education, Kerala – 1996.
Personal Data

Date of Birth
         :
            30-04-1981

Sex
         :
            Male

Nationality
         :
            Indian

Religion
         :
            Christian

Marital Status
         :
            Married 
Languages known
         :
            English, Hindi, Arabic & Malayalam
Driving License 
         :
            Valid Indian D.L
I hereby declared that the details above are true and correct to the best of my knowledge and beliefs
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