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WAITER / SERVICE/COOK
OBJECTIVES:
Am seeking for a challenging service position in any facility that has service as an aspect in the hospitality industry.Am aservice provider as regards to foods and beverages department.Am aspecialised service personal in the service lines as regards to dubai municipality standards of food hygiene and i have experience of the UAE.
PERSONAL DATA:
	Sex
	:
	Male
	

	Date of Birth
	:
	27 NOVEMBER 1983

	Civil Status
	:
	Single
	

	Nationality
	:
	Ugandan
	

	Languages
	:
	English, and can understand alittle arabic as regards food .

	EDUCATIONAL BACKGROUND:
	

	Degree
	
	:
	makerere university

	Advanced level
	
	:
	makerere college school.


PROFILE
Am awaiter / service personal who has worked inthis feild for quite some good time and have gotten experience as regards food hygeine and to the standards of united arab emirates.Service is my career and asmile ofcourse as my uniform plus the objectives of communication skills for aproper service provision.
WORK EXPERIENCE
Company;
PH7 Catering UAE
Duration:
JULY 2013 ----September 2015.
Location:
DUBAI
Position:
Service line maintenance.Waiter
DUTIES AND RESPONSIBILITIES:
· maintenance of a proper service line. 

· Write patron’s food orders on order slips, memorize orders, or enter orders in to computers for transmittal to kitchen staff.(KOT) 

· Take orders from patrons for food or beverages. 

· Check with waiters for orders and special dishes for specific cutomers. 

· Serve food to the best standards. 

· Prepare OR make sure the items on the menu are available and on time. 

· Maintain astandard food temperature as regards food hygeine and display food warmers. 

· Maintenance of total cleanliness in the service line as regards food hygeine. 

· Discard off food that has stayedfor along time as it could bring food poison. 

· Introducing various and new dishes to customers. 

· loving my products and knowing what i have for my customers. 

· Present menus to patrons and answer questions about menu items, making recommendations upon request. 

· Preparation of ALARKAT service areas within the service line. 

· Inform customers of daily specials. 

· Prepare hot , cold , mixed drinks for patrons and chill bottles of wine. 

· Explain how various menu items are prepared, describing ingredients and cooking methods. 

· Prepare tables for meals, including setting up items such as linens, silverware, and glassware. 

· And many more tasks. 

TRAININGS AND SEMINARS ATTENDED: -Attitude Management (uganda)
-Hazard Analysis and Critical Control Points ( HACCP) -Fire safety(dubai)
-Food hygiene  (dubai)
-Integrated Hotel and Restaurant Services(uganda)
HOBBIES
Cooking
Salade designing and dressing Reading more about food hygeine mantenance.
