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Curriculum Vitae 

Oriental Chef
OBJECTIVES:
To work as a Professonal Senior Chef in Five Start Hotel thats allows me to experience myself , used my creativity and problem solving skills, exchanges ideas with a team of diverse people and grow both at a cultural and individual levels.
EDUCATIONAL BACkGROUND

2004: Business Adminstration ( Office TS )
 2003                                : Computer (Office XP)
1992-1995

:Technical Hotel School of Saida , Lebanon



International Hotel Management Operations

Specialized in Catering and Kitchen Management 

1991-1992

:Grass Hopper Hotel , Lebanon



Kitchen Management Course (chef assistant)

1991-1992

:Hotel Casino Arabia, Lebanon





Professional lessons in basic cookery & hygiene (HACCP)
1987-1992

:Formal School of Rachaya, Lebanon




Experimental Science , High School level  II
PROFESSIONal TRAINING EXPERIENCE
2015IHG.merlin.com program training
March2010cold station HACCP practices
June 2009Basic food hygiene course
June  2008 vegetable cookery
April 2007

Marriott Associate Opinion Survey Analysis Evaluation
March 2007

Marriott Kitchen monthly end reports Management Training
· Jan. 2007

100% Leaders Training ( Marriott)

· Jan. 2006 

Passport to Success Level 1,2,3 ( Marriott)
· Aug. 2005

Marriott Supervisors Training – Working with Teams
· Oct. 2005                Marriott Financial Overview – F&B cost control
· May 2004                      Basic Hygiene (HACCP) – Buiteh Company
· Sep. 2004                     Emirates Academy of Hospitality Management ( Kitchen)
· Dec. 2004Marriott Grooming Standards
Feb. 2003HACCP Form A1 – A2 _ A3 ( Marriott)
· Sep. 2002                     Marriott Empowerment Training
· June 2002                    Marriott International – Orientation Renaissance Dubai Hotel
· Year 1995                    Affiliated Lebanese Culinary Guild Member 
WORK EXPERIENCE 
· Reputed Restaurant in Dubai

F&B Manager 

· Sous chef oriental main power kitchen
· March 2011 –Present     Crown  Plaza Hotel , Intrnational hotel group,deira-dubai 
· Junior sous chef 
· 2002 – 2011 Renaissance Dubai Hotel, Marriott
          Main Duties :
· To be aware of strictly adhere to hygiene and food safety standardsas a laid down by the company and legal requirements.
· To aid preparation of food to the hotels standards as directed by Executive Chef.
· Ensure that all foods are stored correctly and temperature and delivery checks are carried out to a required standard.

· To adhere to all company procedure on health and safety and hygiene including maintaining cleanliness of work areas at all times

· To adhere to knife drill and equipment procedure

· To lead a section and assist in the training of the other chefs and kitchen team.   

· 2001 - 2002Catcoot co.fast food _ party _ pastry
 Al Damam , Saudi Arabia
                     Head Chef / main kitchen

            Main Duties :
· Supervise outdoor catering for various conferences, wedding & banquets.
· To aid preparation of food to the hotels standards as directed by Executive Chef.
· Ensure that all foods are stored correctly and temperature and delivery checks are carried out to a required standard.

· To adhere to all company procedure on health and safety and hygiene including maintaining cleanliness of work areas at all times

· To adhere to knife drill and equipment procedure

· To lead a section and assist in the training of the other chefs and kitchen team.   

· 1999 - 2001           Bellevue Palace Hotel , Broummana - Lebanon 
Assistant Chef / main kitchen
            Main Duties :
· Coordinates food service activities to have meals preparation at schedule time.
· Supervises storage and use of leftover foodstuff and uncooked product.
· Package and freezes sample of all served food to comply with health regulation.
· Operates all food service equipment and machinery

· Assists in evaluating new recipes and products.

· 2001 - 2002        Lebanese Army Club, Beirut- Lebanon
Continental & Oriental Assistant chef / main kitchen
            Main Duties :
· Managing the staff to ensure client deliverables to a high internationally accepted standard.
· I-charge of buffet both inside and outside restaurant
· Help the general chef in managing the staff to ensure kitchen standard are being followed by the staff
· 2001 - 2002           Rest House , Beirut - Lebanon
(Ministry of Tourism)General Chef / main kitchen

Main Duties :
· Determines the ingredients and equipments to be kept in the kitchen’s inventory.
· Decides the specials and the menu in general.
· Determines the frequency at which the menu is to change.
· Decides on the portions of food to be served to the customers.
· 1995 – 1996           Prantania , Beirut - Lebanon 
                     Night Chef in charge – 3 main restaurant & room Dinning In

             Main Duties :
· Determines which garnishes are to be used on the food.
· Supervision of all kitchen staff.
· Plans the menu
· Supervises inventory and stock control.

· Ensure the health and safety standards are maintained in the kitchen.

· 1994  - 1995HACCP Group F&B Hotel School , Beirut - Lebanon 
Developing , Monitoring & Maintaining various kitchen hygiene
             Main Duties :
· To adhere to all company procedure on health and safety and hygiene including maintaining cleanliness of work areas at all times.

· Monitoring and develop the basic kitchen hygiene.

· 1994  - 1995           Cart Blanche , Beirut - Lebanon 
                     Oriental Chef

             Main Duties :
· Reviews the daily roster of the different tasks in the kitchen

· Arabic section and kitchen in charge

· Carry out duties of recording and order control.

· Responsible for outside catering.

· 1994  - 1995           Grass Hoppers Hotel , Beirut - Lebanon 
                     Continental Chef / main kitchen

             Main Duties :
· Responsible for purchasing, stores, production and cost control

· Arabic section and kitchen in charge

· Coordinates with the manager in all kitchen matters to ensure smooth operation.

· Maintaining the company’s key objective of providing high quality customers service and support at all times.
· 1994  - 1995           Casino de Liban , Beirut - Lebanon 
Assistant  Chef / main kitchen

             Main Duties :
· Assisted head chef and provided backup. Helped maintain high cuisine standards.

· Maintaining all the inventories required for food department.

· Coordinates with the manager in all kitchen matters to ensure smooth operation.

ADDITIONAL INFORMATION

· Computer Skill

F&B Fidelio,Microsoft office(Word,Power Point) and internet
· Languages

Fluent in speaking& writing : Arabic , English& French
· Abilities an attitude
Ready to work within a team;
Ready to hard working,fast, 
accurately; 
Have a high motivation to learn and try; Have 
a high motivation to be a successful person; discipline; 
open-minded.
PERSONAL IDENTITY

Sex


:  Male

Place/Date of Birth
:  Rachaya,bekak,Lebanon,5/4/1976
Marital Status
: Marride
Visa Status

:  Residence visa

Can be provided upon request
The undersigned hereby certifies that all information given in this                           
document is true, complete, and correct.









