
Rushil 

Rushil-397696@gulfjobseeker.com 
A creative thinker who has sound knowledge of the latest food trends and who is intimately familiar with all the activities of the kitchen. I have flair for cooking in the fast paced kitchen and for producing high quality mouth watering dishes. A self motivated and quality driven individual with a strong commitment to prepare exceptional cuisine and maintain safe and efficient kitchen environment.[image: image1.jpg]



AREA OF EXPERTISE 
· Advanced Italian Cuisine including making fresh pastas.
· Hands on in Indian Cuisine and banquet operations.
· Thorough know-how of Breakfast operations , Room Service operations, All Day Dining, Pool Bar, & VIP Executive Guest Lounge.
· Inherent skills in presentation and garnishing of food.

· Possess sharp training skills required to develop and grow a kitchen team.
· Quality monitoring, Food safety and Menu planning.
WORK EXPERIENCE
	PRE OPENING TEAM MEMBER                                                      
All Day Dining, Italian Restaurant, Room Service, & Pool Bar
Sous Chef from May 2018 (Current Profile)

Successfully managed Sahha, the All Day Dining Multi- Cuisine Restaurant, Room Service & the Pool Bar.
Successfully opened Verso the Italian restaurant, serving home style food with daily specials and trattoria style ambience.  

Winner of the best new comer restaurant in Abu Dhabi by Times Out Abu Dhabi.
Certified Service Coach for training all junior staff in the Cuisine knowledge and the industries hygiene standards as per the region.
HYATT REGENCY LUCKNOW, INDIA– PRE OPENING TEAM MEMBER                                                      
Italian Restaurant, All Day Dining, Room Service & Lounge Bar
Sous Chef (June 2017 till March, 2018)
Successfully opened Hyatt Regency Lucknow, with 206 well-appointed rooms with superior business facilities and devoted attention to the Guest’s needs, in the capacity of Sous Chef- All Day Dining Restaurant - Rocca. Overall In-charge for the Italian & Western Cuisine in the Hotel, introduced thin crust pizza's in the town.
Core areas were; uplifting the food quality and presentation to next level, boasting the team morale to enhance the efficiency of the team; Improved the Daily Buffets; a la carte menu presentations, themed buffet nights, Conceptualized and came up with new ideas for dining concepts and successfully implemented them with good feedback from guests.
ANDAZ CAPITAL GATE, ABU DHABI- INTERNATIONAL TRANSFER    
Speciality Restaurant, Main Kitchen & Room Service
Sous Chef (October 2013 till May, 2017)

Successfully worked in 18 Degrees, the specialty Mediterranean restaurant, Room Service & the Pool Bar.
Managed the food production in the kitchens for buffets, events, theme nights & ALC.

Responsible for indenting fresh foods, dry foods and butchery for the kitchen.

Taking charge of the kitchen in the absence of the Chef de cuisine, interacting with guests to seek constructive feedback and satisfaction.
Certified Service Coach for training all junior staff in the Cuisine and the industries hygiene standards as per the region.
GRAND HYATT HOTEL & RESIDENCES MUMBAI 
Speciality Italian Restaurant & Room Service
Chef de Partie (September 2011 till October 2013)
Demi-Chef de Partie (April 2010 till August 2011)
Commis Chef (February 2008 till March 2010)
Successfully worked up the ladder from an entry level chef to a seasoned chef in Celini, the specialty Italian restaurant, also catering to Room Service & Breakfast operations.

Worked & managed kitchen sections i.e. Pasta, Pizza, Grill & Cold.
Responsible for indenting fresh foods, dry foods and butchery for the kitchen.

Managed the food production in the kitchen for ALC, Buffets & Special Events.
Certified Service Coach for training all junior staff in the Cuisine and the industries hygiene standards as per the region.

TAJ SATS AIR CATERING LIMITED, MUMBAI
In-flight Catering 

Management trainee (July 2007 till Jan 2008)

Exposed to the Flight Kitchen Business.

Worked in various sections of the kitchen namely, Indian, Continental, Bakery, Pastry, Tandoor and Breakfast.




	


HOSPITALITY STUDIES 
B.Sc. Hospitality & Hotel Administration 

IHM Goa ( 2004-2007)
ACHIEVEMENTS AT WORK
GOLD MEDALIST at the Great Indian Culinary Challenge (GICC) 2013 in the Professional Hot Cooking Category held at Bandra Kurla Complex, Mumbai.

Team Member which won the “BEST TEAM OF THE YEAR” at GICC 2013, India’s foremost professional food preparation and presentation competition.
Team Member in achieving “ASIA’S LONGEST LUNCH TABLE” in Feb 2012 which entered the Limca Book of Records in association with– Chef Adam D’Sylva Celebrity Master Chef from Australia  held at Grand Hyatt Mumbai.

PERSONAL DETAILS

DATE OF BIRTH

:      
22nd, February, 1987 
NATIONALITY

            :      
Indian
PASSPORT NO

:
Valid till 2028
Valid UAE DRIVING LICENCE         :         
LANGUAGES KNOWN

English, Hindi, Punjabi, Marathi

REFERENCES 

Available on request.
