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CAREER SUMMARY:

A calm, pleasant, helpful and hardworking individual who has a passion for great food and who enjoys cooking mouth watering dishes. Charles gets a real buzz out of working in a busy kitchen, and great pleasure out of seeing happy faces enjoying a good meal that he has cooked. As a natural leader he is not only able to give orders and delegate tasks, but is also able to reliably carry out orders as well. As a experienced Chef he has a proven track record of making great food that will entice   diners and leave them wanting more. He loves the freedom of expression that cooking gives him and is willing to work hard to build a career in the culinary   world. Right now he is looking for a suitable position with a company that wants to   recruit talented and enthusiastic individuals.
DUTIES AND RESPONSIBILITES:

· Ability to plan time effectively and work without direct supervision

· Ability to handle a fast-paced, busy, and stressful environment
· Ability to communicate effectively in English

· Ability to maintain high standard of hygiene and cleanliness at all times in area of work
· Ability to maintain a good healthy relationship with seniors and co-workers
· Ability to provide quality and outstanding taste for diners
· Ability to Customer satisfaction from our products

· Ability By following the system of “First in First out” and regularly checking the expiry date of the food items
· Ability by giving assistance as when required

CAREER HISTORY
Restaurant - MURJAN ASFAR HOTEL APARTMENT
(Member of BIN MOOSA GROUP) Abu Dhabi, UAE.
ASSISTANT CHEF JUNE 2011 – JUNE 2015
Worked as a part of a team of highly motivated Chefs. Responsible for the efficient running of the kitchen area, and directly in charge of the overall preparation of all the food, which is served in the dining hall and cafeteria. 

Duties:

·  Cooking up tasty, nutritious and well-balanced meals for customers. 
· Assisting in the basic preparation of food under the supervision of the Head Chef.
· Deciding on the quantities of food to be cooked and size of portions to be served. 
· Creating dishes for clients with special dietary or cultural needs. 
· Making sure that kitchen staff always wears appropriate clothing and head wear in accordance with the relevant guidelines.
· Negotiating with sales representatives on the price of orders and supplies.
· Maintaining the correct level of fresh, frozen and dried foods in the storeroom.
More Restaurants I worked for… 
- Worked as a SENIOR CHEF in KIRKLESS HOTEL APARTMENT (Group of ROYAL ASCOAT), U.A.E., from February 2007 to 2010
- Worked as a PIZZA MAKER in PIZZA & PIZZA, Dubai, from May 2006 to 2007
- Worked as a PIZZA MAKER in PIZZA INN, Dubai, from July 2004-2006
- Worked as a SALESMAN in FURNITURE LAND, Dubai, from October 2003 to 2004
- Worked as a WAITER in KUWAIT CATERING, Kuwait, from March 2000 to 2002
EDUCATION:

· Bachelor Degree in Arts in 1997 under Mangalore University, Karnataka, India

· Pre-University Education in 1995 under Department of Pre-University Education, India

· Higher Secondary Certificate in 1993 under Karnataka Secondary Education Examination Board, Karnataka, India

COMMUNICATION SKILLS:

Arabic

English

Hindi

Malayalam

PERSONAL INFORMATION:

Date of Birth
: 22-01-1976
Nationality
: Indian

Religion
: Muslim

Marital Status
: Married

Visa Status
: Visit Visa
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