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                                    CURRICULUM VITAE                                                                                                                                           
MOHAMED 
DUBAI, U.A.E


E-mail:- Mohamed.111212@2freemail.com 
OBJECTIVES

To work in reputable company where knowledge and skills acquired can be property utilized

KEY SKILLS AND QUALIFICATIONS

· Team leading, managerial skills and team work

· Experience in Information sourcing and solutions finding

· Well versed in working in multi-cultural environments

PERSONAL DETAILS

· DATE OF BIRTH

: February 8th 1975

· NATIONALITY

              : Egyptian

· MARTIAL STATUS

: married
· RELIGION


: Muslim

· PROFESSION

               : Continental and Arabic Chef

· POSITION


: "SOUS CHEF"
· VISA STATUS
    
               : Residence Visa (Can Transferable)

LANGUAGES KNOWN

	LANGUAGE
	READING
	WRITING
	SPOKEN

	ARABIC              
	Mother Tongue
	Mother Tongue
	Mother Tongue

	 ENGLISH
	Very Good
	Very Good
	Very Good


COMPUTER SKILLS

· Excellent knowledge of  Microsoft office up-to-date.(word, excel& power point)

· Very Good knowledge of…Internet oriented 

· Good knowledge of…ICDL from (unisco)

· Fair knowledge of…(windows, access& outlook)

EDUCATION AND PROFESSIONAL QUALIFICATIONS

1. Hotel Institute Diploma from Tourism and Hotels EGOTH 

Egypt – Alexandria - 1996
PROFESSIONAL HISTORY
· Dariah Management Services Co. L.L.C (DAMAC) 2003 – till now 

During this period I worked at the following locations:

Daraiah Main Kitchen ( Recent Location) 2012 till Now)

· Has been working as sous chef

· Continetal and Arabic food

· Basic food hygiene training 23th September 2012

· Employer of the year 2012

· Has attended training session 

Food Safety Hazards & Good Hygiene Practices 

HACCP Awarness and implementation 

26/02/2015 -02/03/2015

· Taking Hygiene Taking Recevied certificate Basic Food Hygiene at 26th February 2016

· Has Attended training session 

Fire Safety Awareness Training

02/03/2016 – 04/03/2016 

Sheraton Dubai Creek  (02/01/2006 -1/09/2012
· Has been working as SOUS CHEF

· Continental and Arabic Food

· Taking Hygiene Training and received certificate (Basic Food Hygiene at 25th March 2006)

· Thanks Letter During the Party at 25th May 2008 (execution of the star party )  
·  Thanks letter  During opening chill out café 
· Taking  kitchen Training and received certificate from period( jun 2008 until 30th December 2008)

· Taking  HygieneTraining and received certificate(food Hygiene&safety awareness at 14th September 2010)  
· Thanks letter During soft opening of REGIS SAADIYAT ISLAND RESORT) 21 november 2011)
· Basic food Hygiene Training 23rd September 2012
ETISALATE Academy  (07/10/2004 – 01/01/2006)
· Has been working as senior Chef de Partie

Received a thanking letter

· Thanks letter during the dinner on March 7th 2005

· Thanks letter the Buffet for our Clients Co-Op Islamic at 19th October, 2005

· Thanks letter during the party at 20/10/2005

Jabel Ali Free Zone (05/04/2004 – 06/10/2004)
· Arabic and Continental Food for the main Restaurant

· Has been working as Chef de Partie 

Dubai Hospital (05/10/2003 – 04/04/2004)
· Main Kitchen, where I took trainings for Healthy Food and Healthy way of cooking including Hygiene Trainings

· Has been working in Hospital as Chef de Partie

Darajah Main Kitchen (06/04/2003 – 04/10/2003)
· Has been working as Chef de partie

· Arabic and Continental Food

Supplying food to the following locations:

· Sheraton Jumeirah

· Trade Center

· Ras Al Khor

· Oasis Village

· Madina Village 
During this period I look training Kitchen Cuisines 
· Indian Cuisine

· Chinese Cuisine

· Philippine Cuisine

· Moroccan Cuisine

· Indonesian Cuisine 
Sheraton Al Montaza Hotel Egypt (Alexandria) 1999 – 2003

· One of the team work responsibility of catering food for Egypt airline, England Airline, Greek Airline

· Has been working in Italian Restaurant (La Mama)

· Has been working in Hotel as Demi Chef de Partie

Job Requirement:

· A la Cart Italian menu (Lunch Dinner)

· Organizing Special Continental Buffets for Conferences and Meeting held by the Hotel 

· Making anti Pasta Buffet anti pasta, soups, Pizza

· Working at main kitchen, Hot Section Rotissiere entermatire, Sauciere

· A la Cart Kitchen (Coffee shop)

· Main kitchen for breakfast buffet (night Shift)

· Gard Manage section (Salad Maker) 
During my stay at the Hotel received the following:

· Thanking letter for Hisham Tallat Mustafa's Party for 2000 pax on 27th August 1999

· Certificate of Achievement from Culinary competition participation Nov 12th 2001

· Certificate of Achievement in the Alexandria 17th and 18th International film Festival

2001 & 2002 

· Certify of completed the Elementary English Course

· Voted to be the employee of the month of January – February and October 2002

· Certificate of Achievement at March 2003 (Employee of the Month)
Training Courses:

· Safety training

· Hygiene training

· Special training for Italian menus (2 Times)

· P.R.O.G.R.E.S.S through people 

· Fire Fighting Training 
San Giovanne Hotel Egypt (Alexandria) 1997 – 1999

· Gard mange Section, Salad Maker, Oriental & Continental Salad, Dressing

· Main kitchen (Hot Section)

· Team work Banquet Kitchen Responsibility of Outside buffet 

· Has been worked in Hotel as First Commis
Mercure Hotel Egypt (Alexandria) 1996 – 1997

· Has been working in a French Restaurant A la Cart Menu

· Incharge in night shift responsible about breakfast buffet and night shift orders

· Incharge at afternoon shift A la Cart (Coffee shop)

· Main kitchen work at rotissiere, entermatire saucerie section 

· During his period as thank letter during the dinner of chaine des rotisscurs

· Hs been worked in hotel as second Commis 
Training at San Giovanne from 1st May 1995 to 1st November 1995
Land mark Hotel Egypt (Alexandria) 1st April 1994 to 1st April 1995
· Main kitchen for banquet party for all wedding party

Mahrousa Hotel Egypt (Alexandria) from September 1991 to February 1994 

· Main kitchen A La Cart

· Gard manage, salad maker

· Has been working in Hotel as Third Commis

OTHER SKILLS & ACTIVITIES

· Self motivated, creative and willing to learn 
Hope that my Qualifications will meet your expectations
