[image: image1.jpg]



Resume of: ABDUL 
Position Applied for: Garde De Manger Sous Chef
        PERSONAL DATA

Phone;                                   C/o 0503718643
Email;                                    Abdul.82855@2freemail.com 
Date of Birth;                        9th July 1973

            Citizenship;                           Indian

Religion;                                Muslim

Height;                                   185 cm

Weight;                                  90kg.

WORK EXPERIENCES

17th Oct 2007 to till date      Senior Chef De Partie 
                                          Garde manger kitchen (Incharge)
                                          Retaj  Al Rayan Hotel Five Star 


   Doha Qatar
Duties and responsibilities     

· Responsible for the day-to-day operations, supervision, and administration of the kitchen Operations

· Menu planning and prepare food for menu picture

· In charge of menus preparation for the restaurant, sponsored events and other functions

· Prepare and supervise food preparation, set up and monitor Catering of sponsored events such as Desert Classic, Desert Safari, Dubai World Cup,The Autodrome, The Polo Club and functions

· Assist in preparation of ala Carte menus,including their ingredients, seasoning and style

· Ensure that food cost and food quality is up to standard and satisfaction

· Coordinates with Purchasing and suppliers regarding purchases and orders

· Initialize display and decors arrangement for promotions and festive seasons

· Assist and ensure that food is served as per the standard set up

· Ensure first in, first out of the items, standard labeling and cost control

· Ensure proper staffing for smooth operations and good customer service 

· Conduct monthly Training as per the SOPs

· Orient and Train newly hired, transferred and promoted staff

· Evaluate staff performance, makes appraisal and gives commendations

· Attends to guests inquiries, complaints and requests

20th dec 2004 up to 28th Sep 2007   :
Jebel Ali Hotel Golf Resorts 
Position: Senior Chef De Partie

and Spa Dubai U.A.E
29th July 1998 up-to 20th Dec2004
: 
Le Gulf Meridien Hotel  

Position:  Chef de Partie


           Saudi Arabia

26th July 1996 to 25th July 1998
:
Hilton Hotel New Delhi  

Position:   1st Commis  


            India

1st March 1993 to 25th July 1996      :       Holiday Inn Crown Plaza                                  

Position: 2nd Commis                                   India

1st Nov. 1991 to 1st March 1993
:
The Village Shop Haryana Position:  Cook                                          India
EDUCATATION:

Educational Attainment:   Intermediate (10+2) in year 1990
Technical Attainment     :  Passed Diploma in Food Production Principle                       

           From Educational Institute of the American Hotel & Lodging Association in year Nov. 22, 2002

COMPOTER LITERACY

Web Microsoft Office Packages                 Browsing
SPECIAL ACHIEVEMENTS: 

 successfully passed the Training of “Commitment to Excellence”   Organized by Forte Grand Group in the year 18th may 2000 in Le Gulf Meridien Saudi Arabia 

 successfully completed the “First Certificate in food Safety” organized by “The Royal Institute of Public Health & Hygiene of London in the year 29th March 2001.  

 Selected Best Employee of the Month April 2003 le Gulf Meridien Al Khobar Saudi Arabia.

 successfully completed the “foundation certificate in food hygiene” organized by “The chartered institute of environmental health” in the year 07th June 2005 in Jabel Ali Golf resort & spa Dubai 

 successfully completed the Fire Safety Awareness & Prevention course in the year 25 July 2006 in Jabel Ali Golf Resort & Spa Dubai 

 Participant in 2006 Middle East junior chef of the year by the Emirates   

   Culinary Guild in four plated appetizer got bronze medal
  Successfully completed Intermediate food Hygiene Certificate course on 28th to 30th   May 2007 Organized by High Field Co UK Limited In the  Jebel Ali Golf Resorts and Spa Hotel Dubai
          JOB KNOWLEDGE:
 Good knowledge of: salads, pate, galantine, mousse, rillete, terrine, tapas, sushi and shasmi, different kind of open and closed sandwiches, canapé and Different kind of sauce, dressings and fruit and vegetable carving Having good knowledge of different thyme night such as French, Mediteran, Seafood, Italian, fareasten, international, Swiss, Mexican and Indian Also having a good knowledge of banquet and restaurant buffet set ups.                                   

Abdul 
 Date: ____________
