[image: image1.png]


Gulfjobseeker.com CV No: 1490820
Mobile +971504753686, +971505905010  

cvdatabase[@]gulfjobseeker.com

To contact this candidate use this link

http://www.gulfjobseeker.com/feedback/contactjs.php

OBJECTIVE - 
· looking for a position of executive  chef that will allow me to utilize  my skills.

WORK HISTORY - 
· Last working  location Doha Qatar Golden dragon restaurant  Executive chef 

ROLE:
· Responsible for overseeing all operation of kitchen.

· Done all setting including execution, quality and financial responsibility.

· Responsible for supervising staff of 75 to 40 members.

· Manage recruiting, training, purchasing, sanitation, scheduling, seasonal promotions, food or labor cuts and many other responsibilities.

· Done other duties as assigned. (HACCP/HSE/QHSE )

· British embassy , Kabul afghans than,

· Worked as a Executive chef,
· Find out problems and slove them professionally and quickly.

· Boost staff to improve productivity.

· Responsible for maintaining  kitchen very clean for safety standards .

· Responsible for various other duties as assigned .
EXECUTIVE CHEF 
Accomplished leader with distinguished sulinery and management career encompassing fine dining, hotel restaurant management, and high volume catering. Strong leadership qualifications team building skills .background in providing exceptional regional leadership while directing  multiple chain stores simultaneously. Significant contributor to revenue/profit growth through aggressive improvement in quality, productivity ,operational efficiency ,and customer service .Demonstrated expertise in:

· Food /Beverage &labor coast controls staff training & Development 

· Purchasing &inventory management  New facilities start -up

· food preparation & presentation budget Administration

· special Events Management Quality assurance &control

· Customer Service & guest Relations Innovative Menu development & planning 


CAREER HISTORY
Restaurant 
- Golden dragon /wok of fame Executive chef (group) June 
2014.05 to 2015 jan19th Responsible for overseeing all food preparation in areas such as banquets, room service, restaurants, bar/lounge and the employee cafeteria. In charge of meeting a diverse range of dietary requirements for modern, quality food and healthy eating.
CONCORD GRAND HOTEL (sri lanka) work as Executive chef 2015march10 th to sep:10 th.
· Organizing and monitoring controls of food quality, presentation and service. 

· Assisting with the preparation of and the serving of all meals to customers. 

· Ensuring that the kitchen and service areas are always clean and tidy. 

· Managing the kitchens controllable expenses including food cost, supplies, uniforms and equipment. 

· Implementing, monitoring and reviewing food safety systems. 

· Preparing menu plans. 

· Placing food orders with approved suppliers and wholesalers. 

· Cooking for special occasions i.e. birthdays, weddings etc. 

· Preparing and overseeing the cleaning rota. 

· Ensuring that all kitchen equipment is fully maintained at all times. 

· Participating in staff and client meetings as required. 

· Maintaining accurate records of food supplies, and freezer / fridge temperatures. 

· Making sure food stock is rotated properly. 

· Supervising and instructing kitchen staff members in the use of all equipment and hygiene procedures, giving help and guidance where appropriate. 

· Making sure that all crockery and equipment is cleaned and stored correctly. 

· Reporting immediately to managers any illness of an infectious nature or accidents incurred by a client or colleague. 

· Demonstrating new cooking techniques and equipment to staff. 

· Interacting with guests to obtain feedback on product quality and service levels. 

· Reviewing comment cards, guest satisfaction results and other data to identify areas of improvement. 

· Overseeing customer relations. 

· Choosing a restaurant theme. 

· Delegating tasks to staff. 

· Disciplining underperforming staff members.

CATERING SKILLS
· Extensive knowledge of food safety and health regulations. 

· Providing guidance and direction to subordinates, including setting performance standards and monitoring performance. 

· Experience of cooking in high volume outlets. 

· Knowledge of kitchen refurbishment programmers’. 

· Online food ordering procedures. 

· Knowledge of all round  cold /hot /cooking. 
PERSONAL SKILLS
· Ability to follow detailed instructions and procedures. 

· Can quickly adapt to changing situations. 

· Able to work with minimum supervision. 

· Physically fit with a lot of stamina and able to spend long hours standing up. 

· Time management 

· Multi tasking

AREAS OF EXPERTISE
· Developing menus 

· Kitchen management 

· Signature cocktails 

· Hospitality 

· Food purchasing 

· Stock control 

· Food costs 

· Budgetary control

PERSONAL DETAILS
· Date of Birth 

:
1981.12.08



· Nationality 


:
Sri Lankan

· Religion 


: 
Buddhist

· Civil Status 


: 
Married

· School Attended 

: 
Sri Rahula College, Colombo

JOB PROFILE

· Directing the preparation, seasoning and cooking of salads, soups, fish meats, vegetables, deserts or other foods

· Planning and pricing menu items, ordering supplies, maintaining accurate records and accounts

· Supervising and participating in general preparation, cooking and baking

· Leading and conducting training for personnel

· Monitoring work performance and ensuring deadlines are met

· Investigating customer complaints

· Maintaining production and work records

· Determining food and beverage costs

· Reviewing and modifying work procedures or processes

· Scheduling employee work rotas

· Directing and coordinating all activities of staff

· Estimating materials and staffing requirements

· Clearly articulating myself in both oral and written communication

· Ensuring work adheres to all safety, conformance and compliance standards 

· Menu Planning

· Requisition of stock, materials, supplies and equipment

· Problem and issue resolution
TASKS INCLUDE
· Recruitment and coordination of activities for cooks and staff engaged in food preparation

· Analyzing and devising recipes in relation to menu items to ensure appropriate pricing structures taking into account food, labor, and other overhead costs

· Collaborating with other personnel to plan and develop recipes and menus, taking into account such factors as seasonal availability of ingredients and the likely number of customers

· Determining production schedules and staff requirements to ensure timely service delivery within budget and to appropriate quality/performance levels

· Verification of the quality and quantity of received products

· Operating successfully in challenging environments – including conflict countries

· Trouble shooting
EDUCATIONAL QUALIFICATIONS

G.C.E. O/L Examination – 
Sinhala

English         

Science         

Art

Maths
OTHER QUALIFICATIONS:


2011: 
British Chef Diploma 1- NVQ(hotel and catering management)

2010: 
Exam in the UAE’s Government food handling authority. 

(It involved, amongst other things: standard operating procedures in the kitchen, equipment-handling, being a staff trainer).

2004: 
(Condo)Contract Operation National Development course

1998:

Elementary first aid(U.A.E)

1998:

Fire prevention and fire-fighting (U.A.E)

1998:

Food handling (U.A.E)

1997: 
International cookery course at the Swiss Lanka Hotel School, Sri Lanka 

WORK EXPERIENCE

· 2012 – 2013
Deputy Catering Manager, UK KBR, Camp Bastion 1, Helmand, Afghanistan

Within such a huge operation, I provide a vital role as Deputy Catering Manager for Bastion 1 DEFAC Afghanistan, feeding 4000 to 6000 staff per meal with numbers increasing to 7,000 during handover / takeover of Regiments.  I work efficiently within a budget of £500,000 GBP per month.  I plan menus to meet customer requirements and secure appropriate provisions to deliver the required number of meals per day.  I am responsible for the welfare and management of 70 Sri Lankan chefs as well as having responsibility for 60 Afghan national cleaners. I also produce monthly staffing rosters.  I provide training to staff on HACCP as well as on Food Safety and Hygiene up to UK standards during Tool Box Talks.  I ensure appropriate up-keep of the kitchen and accommodation areas - including submitting work order forms for repairs and maintenance for any defaults.

· 2011 to 2012

Executive Chef, British Embassy Kabul, Afghanistan

· 2010 to 2011

Executive Chef, UK KBR, Camp Bastion 3, Helmand, Afghanistan
· 2010 to 2010

Chef at National Catering Company (Local License Company), Abu Dhabi, United Arab Emirates

· 2008 to 2019

u.k. KBR in afghans than as chef 

· 2003 to 2008

Chef of United Kingdom K.B.R, Kabul Hilton (PROLOG)
· 2002 to 2002

Chef at the Deli Restaurant, World Trade Centre, Colombo, Sri Lanka

· 1999 to 2002

Senior Cook, United States KBR, based in Iraq 

· 1997-1998

Cook in the National Catering Tourism and Hotel, Abu Dhabi, U.A.E 

· 1997- 1997

Cook with the National Security Service in the Maldives

· 1995 – 1996 

Trainee Cook, Hilton Jake, Colombo, Sri Lanka

I hereby certify that the above given facts are true and correct to the best of my knowledge.
……………………..




……………………….

Date 





          Signature of Applicant 
