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Ahmed.236592@2freemail.com 
Objectives
· My Objective is to work in a position that will allow the use of interpersonal Skill and utilize my expertise in a company offering excellent Knowledge with outmost benefits to seek employment and progressive company where I can maximize my skills and enhances my potential.

· A goal I believe can achieve with sheer determination, loyalty, and consistency in performance.

· To deliver an excellent Guest and Member experience while training staff and working within budgeted guidelines.
EDUCATIONAL QUALIFICATION

I Had Bachelors’ of Social work. 1989

· LANGUAGES 


Arabic (Mother Tongue)




English (Spoken –reading –writing)

Computer Skills 

	using Computerized Office Tools( MS Word , MS EXEL ,Power Point& internet)


	 Windows :  XP/2003/ vista/07


Experience brief (from latest to old)
1- REPUTED FIRM UAE as an assistant general manager & operations general Manager from 06/2014 till now.
2- Mishwar restaurants and catering Company Saudia Arabia as a Developing manager from 01/04/2013 till 01/06/2014 

3- Care for Catering Co As an Operations manager from 06/05/2011  to 01/04/2013 contact No : Mr.Bassem Yosser general manager  01000070070
4- Raslan catering and restaurants from 11/2010 to 01/05/2011  as a developing manager (contact No : Mr.salem Obead  the owner   00971506234838
5- Global emirate Abu Dhabi project Habshan for 4 months as a Catering projects manager from 07/2010 till November 2010 contact No : Mr.Sameh Fawzy general area manager  0097150442578
6-  Algerian company for supplies and hotel service- Alex Catering as a quality manager and FSTManager from 01-2008 February 2010 (Reference Person Mr. ESSAM ESHAQ – 0124585684)
7- Horse Group – food supplies division as a vice –chairman of board of director (LEMONDE Coffee shops and restaurants) From 04-2007 to 12-2007(Reference Person Eng. YASSER FAHMY – 0168827969)
8- Almana foodstuff trading UAE as an area manager ( Little Caesar pizza- pizza) from 04-2005 to 03-2007 (Reference Person Mr. HASSAN MOHAMED – 00971505983368)
9- International food Co ( Mo’men ) as a restaurant general manager from 04-2001 to 12-2005 (Reference Person  Mr.Farid Galal – 0101702539)
10- Southern fried chicken and pizza pan (S.F.C) UAE as a restaurant manager from 04-1998to 2000(Reference Person MR.KHAMIS – 00971501449604)
11- Pizza Hut as a 2nd restaurant manager from 06 -1995 to 02-1998(Reference Person MR.YASSER  – 011106843)
12- PLAZA hotel as a front office clerk 04-1991 to 04 1994


Detailed OF working experience
1- REPUTED FIRM UAE as an assistant general manager & operations general Manager responsible for :
1 Creating the Name of Cook In Door Restaurant and doing what all the concerning relating to ( design logo – slogan – cladding – sign board – Menu Board –Food  menu )
2 Creating and designing the operation manual for the new concept generally.

3 Preparing the preparation concept for preparing all the menu items.

4 Established the food circulation from the preparation and the restaurants. ( filing & documents )
5 Apply and implement all the operation procedures as the municipality instructions .
6 Ensure the success of Operations daily Basis. 
7 Authorized to allocate resources and make Operations move smoothly. 
8 Provide the area Managers support for achieving their work in a proper way. 
9  Direct the administrations in a ways to complete the jobs. 
10   Develops operations plan continuously.  
  Look for the new opening and expand the activities to match with market. 

          11  evaluate, and report performance of assigned general manager. 
          12  Provides recommendations regarding Operations staff assignments/ teams through the channels. 
          13. Acts as liaison between offices for all operations related matters. 
          14. Advise on corrective action for discipline problems or poor performance within the company. 
          15. Enforces and interprets department policies, standards, and procedures. 
          16. Adheres to safety and quality standards as applicable to duties and accountabilities. 
          17. Assesses and supports the change management effects associated with the implementation of improvements. 
          18  . Performs restaurants review and inspection of assigned restaurants and improvement plans submitted to the client for approval. 
       19. Coordinates and assists in the preparation of operations documents, permitting, agreements, and related documentation. 
        20. Assists, participates, and coordinates public meetings, consultant meetings, and other meetings related to functional area. 
        21. Receives and evaluates customers and business complaints; coordinates the corrective action. 
        22. Conducts Restaurants reviews of completed Tasks to ensure adherence to established standards, plans, specifications, and related requirements. 
        23. Ensure and maintain customer satisfaction. 
        24. Analyses and respond to customer’s feedback.. Assist the new opening OUTLET WITH A NEW OPENING TEAM TRAINED WELL

        25. ENSURE THE APPLIED OF COMPANY POLICY.
* Mishwar Restaurants and catering as a Developing manager responsible for:
1. Leading the developing activities operations on leading work team towards the company objectives and goals

2. Leading the company work team to the market share and my responsibility for opening new markets in studied places for opening new outlets matching with the company profile.

3. Working for updating the current Branches to match with the profile.
4. Using the efforts to raise relationship standards between the rests of team members and creating the co operative spirit between the team.
5. Follow up all issues related with work development between the cooperative companies and the franchisee to ensure reaching the highest positives rules

6. Manage and evaluate the employees in both management departments and the operations in the ground.
7. Supervising on hiring new teams and monitoring it to match with the achieving developing plan.
8. Establish and follow up all the developing assets, executing the developing plan and watching the priority of it. 
9.  Participating other departments for achieving the company plan.

10. Participating with the central kitchen and restaurants for achieving the plan .
11. Assisting the training departments on training programs for all levels to walk with current developing for achieving the goals .

· Working on developing the product and find solutions for current products.
· Co operate with the operations department for creating new opening team whom they have the ability to train others to make ideal opening standard.
· Participating with marketing team on surveys and market study to stand on the new and old competitors and what`s their new in food field and backing.   

Care for Catering Co As an Operations general manager for the company 
1- working in an oil field for catering holding projects in a several petroleum company asking for Hotels services in its locations in the desert and that is to provide services as (Housekeeping – room services – restaurants – Cleaning – recreations – Transportation)this sites are :  
2- petro shahd located in Alwahat ( from 60-90 persons)
3- SDF located in Ras Gharep and Damietta  (from 35 to 45 persons) 

4- HALLIPERTON Co located in WAHAAT ( From 75 to 100 persons)
5- Chlumbarger ( Egyptian & American joint venture company) located in AL-Wahat ( From 90 to 140 persons)
6- Kuwait Energy ( Kuwaitian &Egyptian joint venture company) located in red sea

7- Petro sannan ( Egyptian & Ukrainian joint venture company) located in shara desert - matrouh 

My main rules:-

A- Manage Catering and Restaurants operations daily basis

B- Maintain exceptional levels of customer service

C- Recruit, manage, train and develop the catering and Restaurants team

D- Manage guest queries in a timely and efficient manner

E- Work within budgeted guidelines in relation to Food and Payroll

F- Drive sales to maximize budgeted revenue

G- Develop menus with other members of F&B team.

H- Choose and evaluate the suppliers by following the  purchasing cycle 

I- Accountable for monthly stock takes

J- Incentivise team members to maximize sales and revenue

K- Set departmental targets and objectives, work schedules, budgets, and policies and procedures

L- Evaluate guest satisfaction levels with a focus on continuous improvement

M- Ensure communication meetings are conducted and post-meeting minutes generated

N- Be environmentally aware 

O- Assist other departments wherever necessary and maintain good working relationships

P- Comply with work security, fire regulations and all health and safety legislation

Q- I am responsible for all sites and employment development as well as being accountable for visual merchandising in assigned sites.

R- Study the Tenders for all companies offers regarding to the Material prices and it`s variables

S- Creating the project plan for new opening including all departments work 
T- Contributing to the development of business initiatives relevant to brand projects.

U- To lead site teams to achieve the customer satisfactions, and control operational costs in order to meet the business plan.
V- Creating a two way feedback loop with the company teams to enhance business performance.

W- Contributing to all aspects of business development including new store openings.

X- Assisting General Manager in review and preparation of new opening sites including ( equipments – tools – labor – internal system (training – H.R – purchasing )

Y- Ensuring that all systems, procedures and programmes are communicated to partners and store management.
Z- Now I am going to prepare a quality control system all over the company depended on the instructions of ISO 9001 and it`s procedures
.
· From November 2010 till 05/2011 as a developing manager for Raslan Group (UAE. Restaurants and Catering )  My role was:

· Create new opening team for the new opening restaurants located in al-Ain and others UAE Locations
· Create the work plan for all department to achieve all assignments regarding to the estimated plan

· Create a new menu for the new outlet front of AL-Ain Mall matching with the area customer demands.
· Developing the catering and restaurants business by studying the market and the competitors

· Adding and removing items from the menus list according to the customers need and meeting his satisfactions
· Creating new account system depending on programs

· Train new and old employee for both back of and front of the house 

· Create new points of sales matching with the area and expansion of business.
· Prepare and supervised on the company web site 

·  From July  2010 To March 2011 as a  projects manager  My role was: 

· Responsible for all operations in a petroleum project located in Habshan area , this operation include the service inside and outside camp Which parallels 5 stars Hotel services 

· Inside the camp I am responsible for  the ( feeding , accommodating , recreating , laundering , cleaning , housekeeping for 5 nationalities (Japanese – Italian – European – Asian – Arabian) beside recruiting – training – following up their work to complete the service.
· Ensuring that the training programmes are moving according to the schedule and the mentioned objectives.
· Prepare the weekly menu according to the contract & and each nationality food according to the contract.
· Follow up the ordering & receiving and storage according to the H.A.C.C.P.procedures
· Ensuring of applying the H.A.C.C.P instructions for all divisions and it`s implementing on the ground.
· Follow up the daily & weekly and monthly income by following the check in and checkout system.
· Follow up the storing system and it's applying of operations roles (ordering – receiving – turnover to all sections and following the role of first in – first out.
· Ensuring that all the daily operation are moving well and all the complains solved immediately 
· From Jan 2008 To  01/2010 as a Quality Manager &F.S.T.Manager My role was: 
· Assisting the general manager in day to day operation regarding to the Q.S.C and Both ISO implementation in all Departments (preparations { Bakery – Pastry – butchery – Cooking- Packing  } – HR& Training- Dine-in- purchasing and storing- maintenance – Cleaning - Secretary. 

· Responsible for coaching and developing managers in all departments with training courses for each.
·  Handling the Quality Issues regarding to the quality Reports which applies the Both ISO instructions for all departments. 
· Ensuring the effective communication with the Operation and the Top Management.
· - Applying the Standard of the both ISO 9001 and 22000  to take an active role in training ensuring that all staff receive the required training in compliance with all statutory and company procedures.
- constantly seek to improve the way the restaurant is run in both day 
to day and long term Matching with ISO Request .

· -Insuring that all Dept work regarding to the Manual of the Quality and the demand of Both ISO9001 and 22000.
· From 04-2007 to 12-2007 as a vice –chairman of board of director (LEMONDE Coffee shops and restaurants) My role was: 

· Responsible for day to day operating related to the daily sales 
· Responsible for preparing the ISO 9001 program ( job description s for all titles  - preparing all processes for all department)

· Looking for new stores opening and arrange the sites evaluation

· Adding new products and train the others on it

· Review the monthly P & L with the area manager and managers

· Review the marketing plan and its achieve 
· Prepare and Apply the monthly sales budget

· Follow up the  outlets monthly expenses 

· Follow up the implementation of the human resources plan

· Follow up the implementation of the maintenance budget plan

· from 04-2005 to 03-2007as an area manager ( Little Caesar pizza- pizza) My role was: 
· Reports directly to the Director of Operations and provides overall leadership and direct supervision for 4 single and multi-brand fast-food restaurants. 

· Provides coaching and direction of both Restaurant General Managers and Assistant General Managers on a daily basis on items such as establishing and reviewing unit specific performance targets in employee satisfaction, guest service, margin improvement, maintaining company standards in food safety, product and facility specifications, introducing and reinforcing new products and initiatives and selecting, training and developing managerial employees. 

· Supervises restaurants to ensure the highest standards of quality, guest service and satisfaction, and cleanliness are met. Performs any other duties as directed. Ensures company standards on equipment, facility and grounds are maintained by using a preventative maintenance program. In-store marketing/sales building, community/public relations, identifying strategies to gain competitive edge over competition.

· from 04-2001 to 12-2005 as a restaurant manager Mo’men chain My role was:
· Prepares and Ensure consistent , high quality to the customers

· Ensure that all operations are conducted according Mo’men standard
· Analyzing the sales and distribute the targets to all sections to achieve the target I give. 
· Achieves the standards for cleaning and sanitation by implementing the procedures and instructions
· Follow up Customer care service and daily customer complaints by tracking the mystery Shopper results and the direct contact with the customer during the day operation.
· Training the Crew and leaders at the Mo’men standard ( O.J.T)
· Complete all paper work for weekly meeting and make the figure analysis to meet the standard. 
· Manage all financial responsibility.
· LSM .Implementing local Store Marketing in all Alex Area 
· Train the Crew and Supervisors on TOP Gun and new Products
· Arranging the charts for all units to make the operation easily also the new product charts

· Preparing all responses with regard to budget monthly expenses
· Preparing the monthly P & L reply and making an analysis for all the items comparing to the Previous Months
· from 04-1998to 2000 as a restaurant manager S.F.C & Pizza Pan in U.A.E My role was: 
· Train The Assistant and Crew S.V and Crew in SFC Standard

· Achieves accuracy and service time goals

· Day to Day operation for it’s international standards in the delivery section

· Follow up Sanitation and hygiene  procedures
· Preparing and applying (Food cost – labor cost – cleaning and packing cost) good results at P& L by following the expenses day to day comparing with the finance results and achieve the P& L target.
· Achieving Expenses according to the budget 

· Build the team work and train them

· Arrange all details for weekly meeting

· Manage all financial responsibility

· Adjusting the food cost relating to the budget and the expenses 

· From 04-1995to 1998 as a 2nd  restaurant manager Pizza hut chain  My role was: 
· Prepares and Ensure consistent , high quality to pizza hut customers

· Ensuring of applying pizza hut Standard 
· Achieves the sales target daily basis
· follow up the EXPERT for both B.O.H and front area
· Training the Crew and leaders at pizza hut standard
· prepare all paper work daily basis  

· adjust the food cost according to the budget
· Implementing local Store Marketing in Alex Area 

· Train the Crew and Supervisors on applying C.H.A.M.P.S standard
· Applying high stander of cleaning and hygiene 
· Arranging all replies for P and L monthly basis beside making the sales analysis

· From 04-1991to 1991 as Front office clerk in PLAZA Hotel  My role was: 

· Interviewing the customer with a  warm smile

· Take the reservations and arrange the time with the  daily schedule 
· Checking in the customer in comfortable room
· Making the customer check out and arranging his bill 

· Solving the customer complain 

· Follow the hotel policy of dealing with the customer
Courses and Training:
· Attending The MBA (master business Academy ) in its major managements courses in :

Business planning – anger management – sales and marketing courses.
Attending the municipality of Abu Dhabi food safety course in February 2011 
· Training in Both ISO 9001-2000 and 22000-2005 with ROYAL CERT Consultant For all procedures and instructions
· Hospitality in hotel Field (in plaza Hotel)
· Dough make procedures

· Sanitize and hygiene of pizza dough equipments
· EXPERT ( prepping course for the beginning –pizza hut)

· M.D.P (management development programme)Pizza Hut

· R.G.M (Restaurant General Manager) Pizza Hut

· One to one training – one to Group training

· H.S.Q&C (Hospitality .Service .Quality and cleanliness pizza Hut

· C.H.A.M.P.S Programme 

· Customer Mania Pizza Hut

· How to Work Together Pizza Hut

· Food Cycle – Sanitation and HYGIENE –SFC

· L.C.M Local Store Marketing SFC
· Overdo it pizza little Caesars- study material – Goals 

· Make and bake  Quality standard of little Caesars

· Original round ,square pizza and stuffed crust pizza procedures 
	· Mo’men training program & the technical &management performance Mo’men 


· Team building & motivation &How to handle the rush& Profitability& process in fast food operation& Local store marketing &safety and security program &service with excellence& time management& effective supervision& the art of human relations for managers. In Mo’men Chain

· In little Caesar  I Finished the basic operation course in (operation Excellence* customer service 

Standards-over do it! Robbery prevention and security* troubleshooting *make and bake* communication and OJT Guide

· management skills training program Mo’men

PERSONAL DETAILS

NATIONALITY

                           :
EGYPT

DATE OF BIRTH

                           :
7th  May 1967
SEX



                         :
MALE
MARITAL STATUS

          :
Married

HEIGHT


                    :
189 Cm

Driving License NUMBER             : Emirate-Dubai End 28/11/2015
Finally I appreciated your concerning of reading my CV and I Hope to obtain your Satisfied.
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