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            CURRICULUM VITAE
          Aspiring towards medium level assignments in Hotel & Restaurant as a Chef.

PROFESSIONAL ABRIDGEMENT

· Hotel Management with 21 years (9 years in Abroad) of rich & extensive experience in Hotels and Restaurant field.

· Expertise in working under pressure and able to take all responsibilities as need.

· Good communication skills with the ability to work with co-workers and accept supervision.

EDUCATIONAL QUALIFICATION
                                  10th pass from West Bengal Board Of Secondary Education.(WBBSE)

SKILLS

· Good written and verbal skills,

· Able to get along well with co-workers and accept supervision.

· Willing to try new things and I am interested in improving efficiency on assigned task.

	                                                                        Specialization


                                                                   Continental, Italian   
	                                                                    Desire position                     


                                                            Chef de Partie (CDP)
DUTIES  AND  RESPONCIBILITIES

· Be familiar with local food hygiene.

· Preparing buffet.

· To order store request on daily basis.

· To train my colleague technically and practically.

· Checking temperature of chiller & freezer on time.

· Work according to the menu specifications by the Chef.

· Ensure the highest standards and consistent quality in the daily preparation. 

· Keep up to date with new products, recipes and preparation techniques . 

· Instruct and lead subordinates through their daily requirements in food preparation .

· Take part in set up of buffets and special functions .

· Inform on a daily basis the Head Chef on all relevant operational matters. 

· Checking function sheets .

· Maintain cleanliness in all assigned areas, including refrigerators and freezers .

· Perform duties common to all supervisors and other duties as maybe assigned .

· Make daily production lists for staff and divide the work including myself .

· Observe and tests all food being cooked .

· Able to work with multi-nationals and cultures

OCCUPATIONAL CONTOUR

     15/06/2014 to 30/07/2015

                  Hotel                             Bawa Walson                                                                         (KOLKATA)
                  Position                        C D P
                  Obligation                     hot kitchen                                                                                      
01/04/2011 to 06/10/2013



Company          
 DYN CORP INTL.                                                            (AFGANISTAN)

Position           
 Chef


Obligation                   Hot kitchen

17/11/2008 to 25/11/2010



Company                     SUPREM GOBAL SERVICE SOLUTION                  ( AFGANISTAN )


Position           
  Head Chef


Obligation                    Hot kitchen

08/11/2005 to 04/04/2007


Company        
    SAQUAB ABLA CATERING CO.                               ( Doha Qatar )



Position           
    Head Chef


Obligation       
    Hot kitchen

01/07/2003 to 05/10/2004


Company                       E.S .S (Support service worldwide)                                     ( Iraq )


Position:
                Head cook
            Obligation:
                Hot kitchen

10/01/2001 to 20/06/2003



             POT POURRI:            RESTAURANT                                                                  ( MUMBAI )

             Position:                       Commi cook 

            Obligation:                    Hot Kitchen

25/12/1998 to 13/11/2000


Company:                       LAITH HOWARD JOHNSON                                         ( OMAN )


Position:
                 As a Cook


Obligation:                     Hot kitchen

13/02/1995 to 19/12/1997

           ASAINIK                          RESTAUNT                                                                      ( MUMBAI )

           Position                              Commi-ll 

           Obligation                         Hot kitchen

07/01/1993 to 10/12/1995

           STATUS                          RESTAUNT                                                                       (MUMBAI)

           Position                            Commi- ll

          Obligation                         Hot kitchen

TRAININGS ATTENDED

· Sucessfully completion of Food Safety  Training.

· Sucessfully completion Basic Food Hygiene Training 

PERSONAL DETAILS

Date of Birth

:
 01/12/1976

Nationality      
            
 :           Indian 

Religion                                   :           Hindu

Maritial Status                         :           Married

VISA STATUS                       :           VISIT VISA

Language proficiency              :
 English,Hindi,Bengali

