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To interview this candidate call:  971505905010

Or email us back filled up Vacancy Form

http://www.gulfjobseeker.com/Free_Job_Posting_Form.doc

APPLICATION FOR EXECUTIVE CHEF OR HEAD CHEF.

Present  working  as a  Executive chef  in a large
Catering  company Dubai .

EXPERIENCE, Hotels, Restaurants & Catering.
SREEKANDHAN                                    
Work Experience last  23years, Last 10years working as a Executive chef.                                                                                     

Have 24years of experience in making delicious healthy dishes in star hotels and leading restaurants. Expert in making food at reduced cost without compromising on quality and taste. Have got training
From chefs of various star hotels and so expertise in quality procedures and regulations to be followed while making food. Also specialized in preparing menu for the day, with good combinations to attract customers. Can handle high pressure environments and make dishes of good taste and health for large volumes in stipulated time efficiently. Also efficiently managing a team of chefs and cooks and conducted training for them to handle tasks efficiently and make good delicious dishes
To utilize my abilities and experience of managing a team making special variety dishes of different countries in a professional rewarding environment. 
Food knowledge; continantel, arabic, indian, italian, chineese, cold kitchen[salads], pastries, coktail &moktail.


· B.A From Calicut university- India 1987
· Good Computer Knowledge.
· Cookery course from Dept Of Technical Education,Govt Of Kerala(food craft   institute )
         in 1984
 Awarded Quality Employee for the month of January in 1993.

 Awarded Quality Employee for the month of May in 1995.

 Awarded Best Supervisor in 2003.
 Awarded Best Employee for setting good standards in 2003 
 Received appreciation from management for maintaing the kitchen when Executive Chef and Sous Chef are in leave.

 Attended Australian meat quality work shop in 2004.

  HACCP. BASIC FOOD HYGIENE. WORKIG HACCP KITCHEN
                                 EXPERIENCE.
EXECUTIVE CHEF RAINBOW RESTAURANTS & CATERING DUBAI & SHARJA.

2014 APRIL TO 2014 SEPTEMBER.

 EXEECUTIVE CHEF HAFFA HOUSE HOTELS OMAN.  2013 DEC TO 2014 FEB.
EXECUTIVE CHEF TAWOOS CATERING 2013 SEP TO 2013 DEC.DAILEY CATER FOR 16000 THOUSAND PEOPLE.

EXECUTIVE CHEF CUM OPERATION MANAGER MARINA FOOD COURT 2013 JAN TO 2013 SEPTMBER.[Largest food court in south india 9 food counter 340 setting capacity & one VIP restaurant for 70 pax. serving for international food].
EXECUTIVE CHEF FLORA GROUP HOTELS INDIA.2011 JUN TO 2012 OCTOBER. [Flora food court is fin dining food court 350 pax setting capacity. Serving for international food. 
FLORA CREEK DELUXE HOTEL. DUBAI, FROM 2009 JUNE TO 2011JUNE
EXECUTIVE CHEF
· Prepare food daily as outlined on the Food Production Worksheet 

· Maintain kitchen sanitation and safety standards. 

· Assist with set-up, service and clean-up of food production 

· Ensure proper sanitation and storage of kitchen equipment 

· Assist with safety and training procedures in handling of food service equipment 

· Ensure compliance with state local and regulatory agencies as it relates to Food Service 

· Supervise food production 

· Other duties as assigned by supervisors 
· Responsible for all kitchen operations including Buffet , banquets, room service and the restaurant
· Handled inventory, budgeting, staffing and food cost analysis
· Successfully created new restaurant and room service menu 
· To coordinate with other department heads & Provide good service for the hotel Operation.
· Organizing banquet functions and controlling the food cost without compromising on quality and taste
· Conducting training for all team members.
· Quality & Quantity Control
EMIRATES CORNCODE, DUBAI, CA 2007 TO 2009
EXECUTIVE CHEF (4STAR DELUXE HOTEL)
· Created new recipes and updated existing menu to reflect more consistent quality service
· Responsible for ordering and inventory
· Trained new line cooks
· Handling Guest Complaintes and restaurant operation
· Day today Operation Of Restaurant Coffee Shop And Room service
· Challenge to Cross Monthly Targets  
ZONE LOUNGE. DUBAI, FROM JUNE 2005 TO MAY 2007
EXECUTIVE CHEF (FINE DINING RESTAURANT FOR 160 PAX)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP, FROM OCT 2004 TO MARCH 2005
SOUE CHEF 

NOVOTAL HOTEL. MUSCUT, ACCOR GROUP,, FROM 2000 TO 2004
CHEF DE PARTY (HOT KITCHEN)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP, FROM 1996 TO 2000
CHEF DE PARTY (COLD KITCHEN)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP FROM 1995 TO 1996
DEMI CHEF DE PARTY (BUTCHERY)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP 1994 TO AUG 1995
COMMI 1 (BUTCHERY)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP, FROM 1992 TO 1994
COMMI 1 (ARABIC KITCHEN & HOT KITCHEN)
NOVOTAL HOTEL. MUSCUT, ACCOR GROUP, FROM 1990 TO 1992
COMMI 2  (ARABIC KITCHEN & HOT KITCHEN)
·     Have the ability and experience to prepare quality variety dishes in the stipulated time. 
·  Have expertise in variety of techniques in cooking to prepare healthy tasty dishes
·  Have excellent managerial ability and have managed various teams with great efficiency
·  Have ability to produce cost-effective quality healthy delicious dishes by appropriate
·  Planning 
·  Have experience of managing all operations related to dish in star hotels.
·  Have also trained team mates, by conducting practical and training cooking classes. 
·  Have got many appreciation and certification, for making excellent new delicious dishes. 
                                                                                                                                                                                                      
· Hard working, innate desire, eagerness to learn, possesses excellent public relation skills and can work   efficiently in team. Flexible and adaptable to new environment and confront new challenge in life.

· Communicative Skills, Planning & Organizing, Efficient & Hardworking also ability to excel 

                   Under pressure

· Can handle and prepare delicious quality healthy food to handle large orders in       stipulated time
· Efficient in making different delicious menu charts to attract customers.
· Efficient in cost control while preparing delicious quality healthy food and thereby gives profit   to the organization as well as satisfactions to customers
DATE OF BIRTH 


          :    20, 05, 1969
NATIONALITY


          :    INDIAN

VISA





:    Employment visa

PASSPORT NO



:    L5484558
HOBBIES




:    Cooking, Reading, Music, &Traveling


	
	
	
	

	LANGUAGE
	READ
	WRITE
	SPEAK

	English
	Yes
	Yes
	Yes

	Malayalam
	Yes
	Yes
	Yes

	Hindi
	Yes
	Yes
	Yes

	Tamil
	No
	No
	Yes

	ARABIC
	
	
	Yes
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LANGUAGES KNOWLEDGE














