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Objectives: To be a DIETITION with a progressive organization where I can make use of all my professional knowledge and experiences especially in allied health care, food, nutrition & food safety & hygiene industry.
Employment Experiences:
(dietician.
Plan and supervise the preparation of therapeutic diets for the patients, and give instructions in selection and proper preparation of food according to dietetic principles. Establish and maintain standards of food production and service, sanitation, safety and security.

(DIET CONSULTANT.

Diet counseling for all patients admitted in the hospital due to various diseases. Counseling includes, making the patients aware of the fact that diet plays an important role in the prognosis of the disease and that they should strictly follow the guidelines of diet therapy. Before giving him/her a sample menu, his/her personal choices, economical status, if any food allergy, types of activity, number of family members, food taboos, and life style are taken into consideration.

(NUTRITIONIST.
Apply the science of nutrition to the feeding and education of clients in health and diseases. Interprets, evaluates and utilises pertinent current research relating to nutritional care. Maintains effective verbal and written communications and public relations, inter and intra departmentally.
	M/s Emirates Flight Catering Co. LLC
	Dubai, UAE
	Nov’ 03 – till date


Presently, engaged as a Special meals coordinator-Food safety and Hygiene for Emirates Airlines as well as other Airlines to destinations.
Job Profile:

(   Ensuring the special meals are being prepared as per the specific diet requirement as well as supplied to 
      the relevant requested diet. 
(   Calculating the calorific value of requested meals and ensure the specifications is being adhered to. 
(   To check periodically that the tray items match that of the diet requirement. 
(   Check & ensure that Airline specific special meals are being supplied and any medical meal specifications
      are being followed.
	M/s. N.J. Hospital
	Kollam, Kerala, India
	Oct’ 99 – Jul’ 03

	M/s. Dr. Nair’s Hospital
	Kollam, Kerala, India
	Jul’ 97 – Aug’ 99


Employed as Dietician, Dietary Department with above Hospitals during the mentioned period.
Job Profile:
   (   Make the prescription of Therapeutic Diets and Menu planning.

   (   Supervision of food preparation and distribution.
   (   Ensuring provision of adequate diets to patients.

   (   Supervision of sanitation and hygiene of the Dietary Department.

   (   Diet counseling for concerned patients.

   (   Scrutinize and compile daily diet indents.

   (   Maintains effective written & verbal communications and public relations inter & intra departmentally.

   (   Ensure hygienic practices by the food personnel and maintenance of sanitation of cooking premises.
Professional Trainings / Certifications  and Other Assignments: 
    (
DOH License as Dietitian from Department of Health & Medical Services – Govt. of Dubai.
    (
Completed a course of food hygiene training & achieved a satisfactory degree of competence for

   
Intermediate Food Hygiene from the Royal Environmental Health Institute of Scotland.
    (     Successfully completed Medic First Aid training program (CPR Inclusive) and Basic Fire Fighting

and Safety Protection from Belhasa Advanced Motorist, UAE.


    (     Attended and completed Supervising Health & Safety course from Emirates Flight Catering

          Co LLC, UAE.
   (
Attended two weeks training course in Domestic Preservation of Fruits and Vegetables and Nutrition 
   
conducted at the Community Food and Nutrition, (Ministry of Human Resources Development, 

Department of Women and Child Development, Food and Nutrition Board) Madurai, India.
   (
One month Internship for Dietary training at Kovai Medical Centre and Hospital Ltd. (KMCH)
as partial fulfillment of my post graduate diploma.
Educational Background:
	Post Graduate Diploma in Applied Nutrition & Dietetics in Bio Medical Science (In First Class)
	Dr. M.G.R. University, Chennai, India
	1996

	Bachelor Degree in Home Science – Food & Nutrition
	University of Kerala, India
	1994


Majors:
Dietetics, 
Applied Nutrition 
Clinical Biomedical Science

Food Service Management

Quality Food Preparation
Strengths

(    Pleasing personality with an adequate knowledge in written and spoken English.

(    Ability to handle all aspects of Dietary Department and distribution of food independently.

(    Ambitious, willing to learn and capable of working in a competitive environment.
· Fair knowledge of Internet and MS-Windows, Word, Excel, Power point & Outlook.
Personal Details:
Nationality


:
Indian
Visa Status


:
Employment Visa (Transferable)
Date of Birth


:
21 April1973
Marital Status & Sex

:
Married, Female
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