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Personal Profile:

An effective communicator with excellent relationship building & interpersonal skills, able to do multi-task, hardworking and always willing to learn new things.

Career objective:

To be engaged in a reputable work that will provide opportunities for integration and application of professional and management skills and a challenging position which will harness my full potential and offer self-fulfillment and self advancement wherein I could contribute to the growth of the company.
Educational Qualifications:

· Passed SSLC from Kerala board in Year 1998-1999
· Passed pre degree from Mahatma Gandhi University 1999-2001

· Diploma in Hotel Management Cookery from Naipunya, Vocational training Centre

Work Experience:

Senior Commis – 1 Al Shaya group, PQ 
July 2010 – September 2014
· To monitor stock movement and be responsible for ordering on your section

· Ensure consistent great food production, in line with the high quality standards expected

· To have an understanding of menu planning, the implementation of stock controls, the importance of good stock management, and how this enables the kitchen to meet gross profit

· Perform tasks within a timely manner

· To carry out daily and weekly procedures, including temperature checks, food labeling/dating and storage.

· Contribute of kitchen revenue through effective food cost control

· Provide support to the kitchen brigade

· Meet all health and hygiene requirements
· Supervise and coordinate the works of the cooks and other kitchen employees

Commis- 1
May 2006 – 2010 Arabian Dreams Hotel, Bur Dubai

· Cooks consistently and enthusiastically on a high level as chef de partie as directed by the head chef

· Cooking and preparing for each service well as staff dinners and perform all duties assigned to him/her

· Making sure his/her station and its environment(Kitchen and store rooms) is spotless clean

· Hygiene is kept up all times. Maintain personal tidy appearance and works is a highly hygiene manner

· Keeps control of his/her responsible station and reports for food and non-food to the head chef
· Prepare regular physical inventory and stock register of all items/requirement for the kitchen

· Arrange for equipment purchases and repairs

Commis 2 

June 2006 – Nov 2006 Country Club De Goa, India

· Prepare Indian dishes 

· Prepare regular physical inventory and stock register of all items/requirements for the chalet

· Prepare means for the breakfast, lunch and dinner

· Guiding the food & Beverage staff

· Proper cleaning of all food storage area within the chalet

· Ensured that all variable costs are kept within budgeted levels

Commis – 2 

Dec 2003 – June 2006 Taj Residency, Cochin, India

· Weighing and measuring cooking ingredients 

· Cleaning the fish, shellfish and poultry in preparation for cooking

· Stirring and string sauces and soups

· Cleaning the work areas, dishes and utensils

· Assisting senior chefs that the kitchen remains clean at all items

· Assisting the head chef with menu planning

· Preparing food for storage
Commi 2

May 2001 – Nov 2003 Radisson, Kumarakon, Kerala

· General food preparation, mise-en-place and cooking to order

· Duties involved helping with order preparation and planning, mise-en-place and cooking during service

· Cleaning and getting training from commis chefs to company standards

· Basic food and hygiene

· Basic health and safety disability awareness

Languages Known:

· English, Hindi, Tamil & Malayalam

Personal Details:

· Date of Birth

:

05/11/1983

· Nationality

:

Indian

· Visa status

:

Employment (Transferable)

References are available upon request
