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A skilled culinary professional with over 13 years of experience in establishments that include a world-class resort and several upscale restaurants. Unique blend of creative flair and passion for food, Strong business sense and engaging interpersonal skills. Strong record of streamlining operations and improving Service while preserving the highest levels of quality. Natural ability to create enthusiastic, productive working Environments with customer-oriented professionals. Highly skilled at performing financial analysis, trouble-shooting operations and recommending effective cost controls. 

Mint Palace Restaurant – Dubai, UAE.                              Dec 20014 - Present

Upscale restaurants with full facilities offering Indian cuisine

EXECTIVE CHEF – Recruited to plan and direct the opening of four high-volume concept restaurants. Managed all pre-opening activities (e.g. construction, vendor relations, purchasing, equipment, operations, staff recruitment, and training) and an aggressive marketing effort. Led franchisor relations, contract negotiations, and all customer service functions. Handled all menu development and costing. Held full P&L and operating responsibility, designed budgeting, expense control and month-end reporting.
Key Achievement
· Achieved optimum food service operating costs for the corporation at a critical juncture
·  Streamlined all kitchen operations and set up a commissary unit for restaurants that provided the necessary structure for the corporation to run as profitably as possible and fueled its future growth. 

Hotel Grand Place - Chennai, India                               Feb 20013 – Nov 2014
Upscale restaurants with full banquet facilities offering gourmet cuisine 

Executive Chef – Managed a staff of up to 24. Oversaw all kitchen and food operations for restaurants, 4 banquets and assisted in managing others in corporation, including opening a new facility. Negotiated with vendors for food supplies, Spearheaded purchase of commercial vehicle for catering and transport of perishable goods. Personally traveled to market monthly to select fresh produce. Supervised catering for events accommodating up to 1000 people. Conducted budgeting, marketing and financial/cost analyses. 

· Achieved optimum food service operating costs for the corporation at a critical juncture: 

      -     Kept restaurant food costs at 25.5% versus industry standard of 32-34%, and owner goalof30%

· Maintained whole staff labor costs at 26% versus industry standard of 30% 

·  Streamlined all kitchen operations and set up a commissary unit for restaurants that provided the necessary structure for the corporation to run as profitably as possible and fueled its future growth. 

 VPS Food Court - Chennai, India 


           Sep 2012 – Jan 2013

Chef cum Owned - Responsible to ensure smooth operation of the entire organization –Food Cost, Guest satisfaction, Purchase, & Staff satisfaction.   To ensure that HACCP regulations are strictly followed along with basic safety and hygiene practices. To recruit and train the entire team for kitchen – Supervisors, Cooks, Stewards, Utility Staff, and Purchase & Store in-charge. Responsible to ensure that the foods Prepared are of high standards since the food is served to Guest. To ensure that we as a team work hand in hand with the Kitchen to make sure that the guests get the best Routine checks to ensure that the kitchen is clean and hygienic. Also to ensure if staff follow hygiene procedures, no material is stocked on ground, staff strictly wear clean uniforms/ caps, no food item is left open as such and maintain high standards in hygiene, food quality, taste and service by coordinating with the supervisor and staff members on a regular basis To take team briefing before and after every shift Ensure that every vendor is paid on a fortnight basis. To ensure that HACCP regulations are strictly follows Inspect facilities or equipment for compliance Investigate customer complaints

Le Waterina Resort & Spa – Chennai, India              
Oct 2011 – Sep 2012
Executive Chef– Managed the daily operations of restaurant and banquet facility with a staff of 29 trained new hires and retrained existing staff on food presentation techniques. Oversaw purchasing, menu development and. Attended weekly management meetings and conducted monthly staff meetings, Inspect facilities or equipment for compliance, Investigate customer complaints.

· Leveled food services expenses across 4 categories while preserving quality and service: 

· Kept banquet food costs at 27% vs. industry standard of 32%

· Maintained restaurant food costs at 32%, in line with industry standard of 34-36%

· Controlled banquet labor costs at 4.5%, compared to industry standard of 4-6%

· Leveled restaurant labor costs at 17%compared to industry standard of 17-20% 

The King’s Hotel – Chennai, India

     
Nov 2007 - Sep 2011

Sous-Chef – Under direction of executive chef, managed kitchen staff of up to 30 and functions that included scheduling, menu planning Food Cost, Guest satisfaction, Purchase, & Staff satisfaction. Ensure that the foods prepared are of high standards since the food is served to Guest. We as teamwork hand in hand with the Kitchen to make sure that the guests get the best Routine checks to ensure that the kitchen is clean and hygienic. Also to ensure if staffs follow hygiene procedures, no material is stocked on ground, staffs strictly wear clean uniforms/ caps, no food item is left open as such Responsible to maintain high standards in hygiene, food quality, taste and service by coordinating with the supervisor and staff members on a regular basis To take team briefing before and after every shift, Direct and Coordinate food and beverage Preparation 

Report to Ex Chef with the Daily Food Cost report, Daily Inventory Report, Daily Sales Report

The GRT Hotel – Chennai, India

                  

Feb 2006 – 0ct 2007
Chef De Partie - Responsible to make sure that every dish prepared is as per the standard recipe, garnish and served at the right temperature. Responsible to maintain and prepare duty roster and attendance

· Report to Ex sous Chef  

Ayurdhama – Banglore, India



        July 2005 – Feb 2006
Chef De Partie responsible to make sure that every dish prepared is as per the standard recipe, garnish and served at the right temperature. Maintain and prepare duty roster and attendance. And   ensure that every raw material purchased meets our quality standards Controlling food cost by ensuring minimal food wastage and proper menu planning Responsible to take weekly inventory, To ensure that HACCP regulations are strictly followed along with basic safety and hygiene practices Responsible to train and guide new kitchen staff on menu and clean kitchen habits To take in-charge of the entire Restaurant operations during Manger absence Direct and Coordinate food and beverage Preparation Inspect facilities or equipment for compliance Investigate customer complaints 

· Report to the GM to take part in menu planning, preparing standard recipe, menu pricing and trials
Aiwo – Chennai, India



         
March 2004 – June 2005 

Chef De Partie - Preparation of food items based on the a la carte menu or as and when required for banquets Responsible for the Breakfast LIVE COUNTER Responsible to prepare following days Breakfast mis-en place Prepare mis-en place for the restaurant Prepare, pastas, soups salad main course as per order To strictly follow the safety and hygiene guidelines set by the organization To take current days stock and prepare the inventory requirements for the next day. Responsible to arrange and perform LIVE BBQ on special requests 

· Report to Executive chef.

Pleasant Days - Chennai, India 


  
June 2002 –March 2004

Chef De Partie / Kitchen Operation Trainee  - Shadowed different chefs de partie to learn about each station of the kitchen Cooked meals, entrees, snacks and desserts, Prepared sauces, Talked with head chef about supplies and menu options, Talked with waiters about different specials, Checked stock levels

· Report to Executive chef.

Industrial Training Experience:
                    December 1999 – May 2000 - The Fariyas Hotel, Mumbai, India.

                    December 2000 – May 2001 - Hotel WG Island (ITC Group) Andaman & Nicobar.            

EDUCATION, AFFILIATIONS & SKILLS

· 1999-2002, Diploma in Hotel Management from Canan School of Catering and Hotel Management, Chennai. (Affiliated to American Hotel & Lodging Association, Michigan, U.S.A.)

· Awarded certificate for successfully completing course on RESORT MANAGEMENT from AHLA. 

· Awarded certificate of participation in FEEL EMPLOYABLE training program conducted by College for Leadership and Human Resources Development affiliated to Mangalore University, Mangalore.

· PIC Level 3 approved scheme of the food control Department Dubai Municipality.
· HACCP certificate PIC Level 3 Award in supervising food safety in Catering.
· HACCP certificate PIC Level 2 Basic food Hygiene.
**********

Member, south India Culinary Association

**********
Computer proficiencies include: MS Word, Excel, and Outlook Express

Personal Details:

Date of birth:
                  
02-11-1980

Nationality:

         
Indian

Religion:



Christian

                     Languages Known:

English, Tamil
