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OBJECTIVE

         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 a strong commitment to quality, service and sustainability in any food and drink that I serve. I have flair for cooking in a fast paced kitchen, and for producing high quality mouth watering dishes. As someone who is passionate about food and cooking, I am more than willing to work on weekends, early mornings and till late nights, to produce excellent cuisine and ensure maximum guest satisfaction. Right now I am looking for a suitable position with a company that is highly regarded in the field it operates in, and where opportunities for career growth and personal development are plentiful.
HIGHLIGHTS OF QUALIFICATION
· More than 6 years experience in uae.
· Ability to establish priorities and work independently as well as part of a team.

· Ability to handle and resolve recurring problems and customer complaints in a professional and tactful manner.
· Knowledge in international food (Lebanese, Chinese, Italian, French Etc.)
· Maintain general good health and hygiene.

· Hardworking, honest, well organized and friendly.
· Costing of the product, food and knowledge of purchasing.

· Computer Literate.

PROFESSIONAL EXPERIENCE 
    











 





     NEWREST REMOTE ALGERIA          
 Touat Gaz Hassi Massaoud City Algeria      
NEWREST CATRING                   Position : Chef De Cuisine (international food)  

              


           September 2015   present            SONIPEC SERVICE ALGERIA              Petroleum Service Hassi Messaoud City Algeria                        
CHINA BRANCH                         Position : Cook (Algeria food)          

 
                                                     June 2015 – September 2015
IKEA RESTAURANT DUBAI                           IKEA Festival City Dubai, UAE
          ABELA&CO CATRING                 Position : Chef De Partie (international food)    
                                                                         January 2011 – march 2011           IKEA RESTAURANT ABU DHABI                  IKEA yas island Abu Dhabi, UAE
         ABELA&CO CATRING                 Position : Sous Chef (international food)

                                                                       March2011 – may2011

ROYAL MIRAGE HOTEL DUBAI                         Jumeirah Dubai, UAE
         ABELA&CO CATRING                 Position : Demi Sous Chef (Lebanese food)
                                                                        June 2012 – 12Jun2013
                                                                                                                        MAXINE RESTAURANT DUBAI                           Jumeirah Dubai, UAE
                                                          Position :Sous Chef (lebanese,Italian,food) 
                                                            June 2009 – Jan.2010                             ART BAY CAFÉ AND RESTAURANT           Emaar Tower Deira Dubai, U.A.E.

                                                         Position : Sous Chef (international food) 

                                                            August 07, 2006 – February 18, 2009
MUHAMMAD Al MAKHAWI
  
               Al Darari, Sharjah 

        BEN RASHID                            Position : Gardemanger (international food)
                                                  May 25, 2006 to July 28, 2006
SALAM APARTMENT HOTEL 
                   Sharjah, United Arab Emirates
                                                        Position : Chef De Partie

                                                           April 15, 2006 to May 2
ALGERIA CATERING SERVICES            Neighbors, ENTP 170 TFT, Sonahess El Gassi

                ACS CATERING                       Position: Aid Cuisine ( international food) 

                                                            April 01, 2004 to Feb. 08, 2006           Duties:
· Techniques for preparation of the food (basic sauces and dressings, basic stocks, basic cooks and temperature meat fish poultry).
· Control and service a la carte and buffet menus.
· Keeping all working areas and surfaces clean and tidy.
· Assisting with the preparation of all foods required for visitors, staff & guests.
· Ensuring that all foods are produced in a safe and hygienic manner at all times.
· Making sure meals are prepared and presented on time.
· Responsible for completing all audit and quality standards documentation.
· Assisting with some administration duties and management of the catering staff.

· Deputizing when the Chef Manager is absent.
· Ensuring that brand standards are maintained.
· Involved in catering for large conferences and banquets.
· Dealing with any employee issues and queries.

· Control the buffet and shake the food every 30 minute.
· Making sure that all the work area and stores and refrigerator is clean and hang over to another.
· Assisting with the training, management and development of catering staff.
· Preparing food for special diets, kid meals and diabetics etc.
  Culinary skills:
· Measuring and then mixing ingredients according to recipes.

· Communicating effectively in both oral and written form.

· Ensuring client satisfaction with quality food quality and an excellent meal service.

· Physically fit and able to lift, bend and carry heavy weights.

· Superb kitchen maintenance, equipment repairing and cleaning skills.

· Preparing high-end, large scale meals.

· Flexible and able to work in all parts of a kitchen or food preparation area.

· Very enthusiastic and always food focused

	

	


OTHER EXPERIENCE

· Worked for 4 months in Soohaer Bakery, French sweet in Algeria 
· Worked for 5 months in Moussa Bakery in Algeria.
· Worked in Misouda Grocery as Cashier.
EDUCATION
· Have a certificate of the high school from DAHHAN MOHAMED BIN YEHYA School 1998.  

· Have a certificate from THE CULINARY SCHOOL MAKOUDI OF ALGERIA (Foreign Food Cook) for Catering Services in 2004.
· Certificate employee from ALGERIA CATERING SERVICES in 2005.
· Certificate employee from ART BAY CAFÉ & RESTAURANT in 2007.

· Certificate employee from MAXINE RESTAURANT& CAFÉ in 2009.
· Certificate of basic FOOD HYGIENE by ABELA &CO, LLC catering in 2011.
· Certificate of computer from AL AFACK SCHOOL OULED DJELLAL in 2014.
PERSONAL DATA

                    Gender


:  Male


                    Date of birth
:  27may1979
                    Nationality
:  Algerian


                    Civil Status
:  Married
                    Religion


:  Muslim

                    Languages
:  Arabic – fluent, English and French - moderate
                    Status


:  
                    Other              :  Valid UAE Driving licence.
I declare that whatever has been mentioned in this CV is true & correct to the best of my knowledge & belief.
Date: 
Place.........................................................................................................................
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