OBJECTIF
	Eager to find a position with a structured defined career progression. Passion for food, and  knowledge with professionalism in the workplace.


WORK HISTORY
2014 –aprl 2015               ZAKHER ABU DAHBI  UAE      
Executif chef                   serving a VERY TOP VIP FAMILY, managing  almost 42   
                                         Staff,relocating  in Marbilla Spain for the same reason.
2013 –Aprl 2014             RESTAURANT  DUBAI   UAE     
Head chef                        hiring ,training ,scheduling, planning menu and maintaining 
                                         Same high food quality standards.Budgetting food cost in a reasonable way.
2010 - 2012                      CHARLOTTETOWN PEI    CANADA          
sous chef                          assuring daily menu, training new cooks, inventory, keep strict                                      
                                          hygiene processing, assisting chef in controlling food quality.
2008 – 2010                     PALACE RIYADH   KSA                               
Private chef                    establishing menu for prince and covering other menus for parties 
                                         and V.I.P
                                         Doing purchasing, arranging the store, the walking fridge, and                          

                                         Budget of the running kitchen
2006 - 2008                    THE RESTAURANT  GRANDE PRAIRIE CANADA 
sous Chef                       developing menus overseeing a brigade of  six people
                                        Stock control and ordering. Organising parties 

                                        Daily menus, quality control, maintaining kitchen clean.
2004 - 2006                   RESTAURANT      PARIS    France         
Line Cook                    professional advanced training 

                                      I was in charge of cold area, line cook 

                                      Assuring a service of 350 seats average a day. 

2002 - 2004                   RESTAURANT     RIYADH    KSA                      
Round  Cook                line cook helped by assistant cook doing 

                                      The mise en place and checking frequently the hygiene procedures

                                      Helping the butcher, fish man

                                      Helping sushi man in busy time and also the teppanyaki show cook.

.

2000 - 2002                   RESTAURANT     KUWAIT                           
Line Cook                    making daily cold banquet of more than 360 seats

                                      Experiencing Mexican, Italian and oriental food

                                      Doing outside catering 900 seats average a week

                                      Doing butcher assuring the entire mise en place. Keep kitchen tidy 

1998 - 2000                 PAUL RESTAURANT      RABAT   MOROCCO                         
Line Cook                  experiencing the opening of the restaurant 

                                    Hired as a responsible of cold kitchen with a kitchen helper

                                    Preparing fish and terrine and meats also quiches and amuse gueules.

                                    Strict control of hygiene

1996 - 1998                FOOD SERVICES       RIYADH   KSA             
1ST Cook                     being hired to assure the functionality of the

                                    Special security forces restaurant. making breakfast buffet lunch

                                    and catering parties 

1995 -1996                 RESTAURANT      CASA    MOROCCO 
Chef  de partie          preparing salads and desserts, making fresh pasta, doing the service

                                   a la carte, helping on  the line when needed.

1994                           HOTEL       CASA    Morocco                             
Commis                          Experiencing”marhaba europ”festival
                        More than 8 European countries came to celebrate their own ethnic cuisine 
                                   Working with each chef of them had given me a lot of food  knowledge         
1993-1994                    HOTEL   CASA    Morocco                                
Commis                   Working as an assistant cook in all 

                       Different kitchen departments

                       Assist the pastry chef in all his work

                       Working shift night to make pastry roll
EDUCATION
1997                       Word processing certificate in Arabic                        RIYADH        KSA
1992 - 1995           Diploma of Professional Qualification in Hotel         FES     MOROCCO
                              Business and Culinary Art
1992                      Secondary Education Baccalaureate Degree              CASA     MOROCCO                                                                        
                              Economic sciences 

LANGUAGES
Arabic :  mother tongue

French :  second language

English:  speak, read and write in a good manner.
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