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OBJECTIVE 

To gain experience and knowledge by immersing myself in the culinary industry. To work with the world’s best chefs and become a successful global chef through my great passion, expertise and hard work. 
PERFORMANCE SUMMARY:

Highly accomplished, versatile, creative and driven culinary professional, a perfectionist with 7+ years of diverse experience as Pastry chef. Deep knowledge of existing trends and techniques in culinary for fine dining. Demonstrated ability to develop and lead strong culinary teams with a track record of streamlining operations and delivering the highest levels of food quality and hospitality.

· Inventive finesse and genuine passion for food cookery and presentation.

· Broad knowledge regarding various cuisines of the world.

· Strong business sense and expertise in budgeting.

Highly skilled in supervising the culinary line in a busy restaurant ensuring the maintenance of hygiene and quality standards. Eager to explore and imprint new flavors.
AREAS OF EXPERTISE 

· Food planning & production 

· Kitchen management

· Wastage control  & Material Procurement
· Planning menus & Inventory Check
· Recipe Development & Cost Control
· Quality Assurance
EXPERIENCE

· January 2013 – Till date 

      QT Grills, Adyar, Chennai, India, Pastry Junior Sous – Chef
Responsible for the smooth, efficient running of the kitchen, including its routine operations, food preparation and production, as well as supervising kitchen staff. 

Duties
1. Assisting with the preparation of all foods required for staffs & guests. 

2. Ensuring that all foods are produced in a safe and hygienic manner at all times.

3. Making sure meals are prepared and presented on time

4. Ensuring that brand standards are maintained. 
5. Involved in catering for large conferences and banquets. 
6. Monitoring employee productivity & kitchen related costs to ensure efficiency. 
7. Dealing with any employee issues and queries. 
8. Making sure stock control and rotation procedures are implemented.
9.  Assisting with the training, management and development of staff.
· March 2009 – November 2012 
Carnival Cruise Lines, United States, Demi Chef-De- Partie (Pastry)
Duties
1. Maintained smooth cooking and service operations and maximized productivity keeping desired quality. 

2. Developed and implemented standards established for kitchen.

3. Ensured clean, sanitized kitchen in adherence with health laws stated by local, federal and USPH.

4. Supervised complete kitchen operations in alliance with other Departments.
5. Responded to complaints given by guests efficiently and effectively.
· January 2008 – November 2008 
Le Saint Julien, Singapore Commis 2
Duties
1. Supervised food production procedures at every stage. 
2. Ensured quality and taste consistency in all food items mentioned in menu.
3. Maintained smooth cooking and service operations and maximized productivity keeping desired quality. 

4. Supervised food preparation and presentation in terms of quality.

· June 2007 – December 2007 
SATS, Singapore Apprentice 

Duties

1. Coordinating with all work stations to ensure timely deliveries of freshly done orders.

2. Implementing high quality hygiene and sanitation standards in the working and serving kitchens.

3. Inventing, testing, modifying and launching new dishes according to local taste. Ensured timely procurement of all raw ingredients.

· December 2006 – May 2007 
Wine Garage, Singapore Apprentice
· June 2006 – October 2006 
V T Paradise Hotel, Bangalore, India Commis 2: worked as Trainee under Sous chef.
· May 2004 – September 2004 
           The Richmond Hotel, India 
Three star hotel managed by "The Residency" group of hotel worked as Industrial trainee.
EDUCATION

· November 2006 – November 2007

      At- Sunrice (Global Chef Academy), Singapore - Diploma in Culinary Craft
· June 2003 – June 2006

Asan Memorial Institute of Hotel Management and Catering            Technology- 
AWARDS & ACHIEVEMENTS
· Achieved grade A in academic results 
· Assisted in the Food Festival 2005 
ASSOCIATIONS & CERTIFICATIONS
· Member of Singapore Chefs’ Association, Singapore 
· Certified Food Handler by Singapore National Environmental Board, Singapore
· Certified in Crowd Management Course approved by Bahamas Maritime Authority     and Panama Maritime Authority, United States of America.
OTHER INFORMATION

Languages
English, Tamil, Hindi 

Travel Experience
India, Singapore, United States of America.
Date of Birth

:
July 04, 1984 

Citizenship

: 
Indian 

Marital Status
:
Married
