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(Over 12 year of experience in hotel Industry)


Professional Qualification

· Three year Diploma in Hotel Management and catering in Technology and applied nutritional in Indian Institute Science and Management Ranchi India from 1996 to 1999.
Industrial Experience

Present Status
· March-2015 up to Continue…….Present Position: Chef De Partie (Pastry)

Ramada Hotel Bur Duabi,UAE

Job Profile / Responsibilities

1. Adhere to Brand standards on food quality, recipes and preparation.

2. Handing the bakery section

3. Menu planning for dessert.

4. Making duty roaster

5. Supervise the proper set up and readiness of each item on menus.

6. Making all types of cake, bread & pastries

7. Ensures proper sanitation practices are followed

8. Ensure smooth bakery /pastry section operation by coordinating with related Food & Beverage Department.

9. Follows hotel grooming and Hygienic standards

10.  Controls food costs & controls food wastage.
· August 2014 up to March-2015 Present Position: Chef De Partie (Pastry)
At Courtyard by Marriott Hotel Dubai,U.A.E.
Job Profile / Responsibilities

01. Adhere to Brand standards on food quality, recipes and preparation.
02. Handing the bakery section

03. Menu planning for dessert.

04. Making duty roaster

05. Supervise the proper set up and readiness of each item on menus.

06. Making all types of cake, bread & pastries

07. Ensures proper sanitation practices are followed

08. Ensure smooth bakery /pastry section operation by coordinating with related Food & Beverage Department.

09. Follows hotel grooming and Hygienic standards

010.  Controls food costs & controls food wastage.

· May2011 to September2013- Position: Bakery Chef

At Hotel Radisson Blue, Ranchi. An upper upscale brand from Carlson

Job Profile / Responsibilities

01. Adhere to Brand standards on food quality, recipes and preparation.

02. Handing the bakery section

03. Menu planning for dessert.

04. Making duty roaster

05. Supervise the proper set up and readiness of each item on menus.

06. Making all types of cake, bread & pastries

07. Ensures proper sanitation practices are followed

08. Ensure smooth bakery /pastry section operation by coordinating with related Food & Beverage Department.

09. Follows hotel grooming and Hygienic standards

010.  Controls food costs & controls food wastage.
· May 2011 to 2012 July – Position: Chef-De-Parties (Pastry)
Radisson Blue, Ranchi Jharkhand, India

Job Profile / Responsibility

1. Making duty roaster

2. Making the all types of cakes, bread & pastries

3. Set-up dessert buffet

4. Parties control of all the cakes & Pastries.

5. Ensures proper sanitation practices are followed

6. Controls the food cost

7. Stores unused food properly to minimize waste and maximizing quality.

8. Maintain good communication among the team.

9. Maintain the temperature logs

10. Attend daily meeting.

Nov 2007 to 2010 June 
 

· Position: Demi-Chef-De Parties (Pastry)
Courtyard Marriott and Marriott Executive Apartment Green Community UEA Dubai

Job Profile / Responsibility

1. Reporting of Chef de Parties.

2. Maintain good communication among the team.

3. Prepare mise-en-place, setting up buffet.

4. Experience in large catering & events including outdoor caterings.

5. Prepare taste panel before every meal period.

6. Maintain the temperature logs.

7. Limits wastages and control food cost.

8. Attend daily meeting.

9. Attend the training class.

April 2004 to Nov. 2007


· Position – : Demi-Chef-De Parties (Bakery)

Intercontinental, Al-Jubail Kingdom of Saudi Arabia
Job Profile / Responsibility

1. Menu Planning in Bakery Section

2. Making all types of Bakery Product

3. Reporting to Chef de Parties

4. Maintain good communication among the team.

5. Prepare mist-in-place setting up buffer

6. Maintain the temperature logs.

7. Limit wastage and control food cast 

8. Attend daily meeting 
May 2000 to Nov. 2003


· Position: H.O.T. (Kitchen) Rass Resort Park Inn

Silvassa : D.N.H. INDIA 
Job Profile/Responsibility 

1. Reporting Chef de Parties 

2. Menu Planning 

3. Keep updated on recipe changes

4. Ensure proper execution of recipe procedures, which maintains a high quality and consistent product. 

5. Keep entire kitchen clean, stocks and set up station. 

6. Keeps prepared food continuously flowing out by the kitchen

7. Control food costs and wastage 

8. Attend the basic hygiene training. 
April 1999 to May 2000


· Position – K.E.T. (Kitchen) Vishal International,

Jamnagar Gujrat, India
Job Profile/Responsibility 

1. Reporting to Chef de Parties 

2. Keep updated on recipe change 

3. Portion control 

4. Prepare mise – en – place 

5. Keep entire kitchen clean, stocks & set up station. 

6. Control food cost & wastage 

7. Attend the basic hygiene Training 

8. Attend the meeting 

Other Education History and qualification 

1994-1996
-
Intermediate in Arts, St. Xavier College, Ranchi. India 

1993-1994.1 -
Metric (10th Class), St. John’s School Ranchi, India. 

Certificate & Achievements
· Basic food Handlers Training in Royal Commission Environmental Health Training centre in R.C.K.S. 

· Basic Food Hygiene Training 

· HACCP Awareness Training – Marriott International 2008 

· Certificate of food safety in catering 

· Champion of passport to success certificate – culinary level 1 to 9 

· Merit certificate for five course dessert in Dubai. 

Personal Detail

Date of Birth 


:
15.09.1977

Nationality 


:
Indian 

Marital Status & Children 

:
Married (1 child)
Languages 



:
English & Hindi 

