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 POSITION: CHIEF STEWARD 
OBJECTIVES:
A responsible position in a professional environment to achieve quality result the most efficient and systematic way, within time and to take advantage of the skills and experience I have acquired during my career.
GENERAL MISSION
Manages the Cleanest and Maintenance off all F&B equipment in used and in store according to set standards and to ensure smooth functioning, customer satisfaction and high levels of sales and profits in line with company policies and regulations under the general guidance of the Executive Chef in accordance to the Hotel’s policies and procedures.
ASSET MANAGEMENT
· Ensure that all operational equipment is use to its appropriate function and well maintained
· To ensure and follow up that equipment faults are reported through a trouble report, to maintain effective working environment.     
· Provide the appropriate training to all Food Preparation and Stewarding staff for all specific machinery
· To achieve maximum utilization of material, equipment and staff for quality and food cost control.
CAREER PROFILE:
· Organization
-     Hilton Labriz Resort& spa, Silhouette Island, SEYCHELLES 
Position      
-     Chief Steward
Tenure          
-     Aug 2013 – Oct 2015
RESPONSIBILITIES
· Responsible for establishing and maintaining high sanitation standards in all food preparation area
· Responsible for the Maintenance and the cleanest of all F&B service and Kitchen Equipment
· Responsible for guiding the all subaltern’s staff and in the performance of their jobs in accordance to Hotel policies and procedures.
· Responsible for achieving financial goals, by minimizing costs without compromise in Hygienic condition.

· Responsible for implementing the Policies and Procedures in operating the Stewarding Department
· Responsible for ensuring sufficient operating equipment and cleaning supplies for the operation.
· Responsible for the administration, operation and coordination of the Stewarding Department
· Responsible for providing functional assistance to operation during peak periods and functions.
· Responsible for ensuring the Stewarding Department is covered with staff during operation.
· To set standards in for Cleaning procedures and store keeper in line with company policies.
· To achieve objectives set in key result area in the annual PDR.
· Responsible to keep F&B equipment inventory book up to date in collaboration with store keeper.
· Responsible to maintain all F&B area free of pest at all time
· Responsible for administration and the disposal of the waste
· Organization
-    TIME Hospitality Groups. Dubai Internet city- Dubai, U.A.E
Position      
-    Chief Steward
Tenure          
-    Sep 2011 – Feb 2013
RESPONSIBILITIES
·  Responsible for establishing and maintaining high sanitation standards in all food preparation area
·  Responsible for the Maintenance and the cleanest of all F&B service and Kitchen Equipment
·  Responsible for guiding the all subaltern’s staff and in the performance of their jobs in accordance to Hotel policies and procedures.
· Responsible for achieving financial goals, by minimizing costs without compromise in Hygienic condition.

·   Responsible for implementing the Policies and Procedures in operating the Stewarding Department
·   Responsible for ensuring sufficient operating equipment and cleaning supplies for the operation.
·   Responsible for the administration, operation and coordination of the Stewarding Department
·   Responsible for providing functional assistance to operation during peak periods and functions.
·   Responsible for ensuring the Stewarding Department is covered with staff during operation.
·   To set standards in for Cleaning procedures and store keeper in line with company policies.
·   To achieve objectives set in key result area in the annual PDR.
·    Responsible to keep F&B equipment inventory book up to date in collaboration with store keeper.
·    Responsible to maintain all F&B area free of pest at all time
·    Responsible for administration and the disposal of the waste
· Organization  
-    HILTON World Wide Resort & Spa- R.A.K,U A E
Position        
-    Pre opening Chief Steward
Tenure          
-    Jan 2009 – Aug 2011
RESPONSIBILITIES
· Responsible for establishing and maintaining high sanitation standards in all food preparation area
· Responsible for the Maintenance and the cleanest of all F&B service and Kitchen Equipment
· Responsible for guiding the all subaltern’s staff and in the performance of their jobs in accordance to Hotel policies and procedures.
·  Responsible for achieving financial goals, by minimizing costs without compromise in Hygienic condition.

·  Responsible for implementing the Policies and Procedures in operating the Stewarding Department
·  Responsible for ensuring sufficient operating equipment and cleaning supplies for the operation.
·  Responsible for the administration, operation and coordination of the Stewarding Department
·  Responsible for providing functional assistance to operation during peak periods and functions.
·  Responsible for ensuring the Stewarding Department is covered with staff during operation.
·  To set standards in for Cleaning procedures and store keeper in line with company policies.
·  To achieve objectives set in key result area in the annual PDR.
·  Responsible to keep F&B equipment inventory book up to date in collaboration with store keeper.
·  Responsible to maintain all F&B area free of pest at all time
·  Responsible for administration and the disposal of the waste
ACHIEVMENTS AND TRAINING
·  PIC (Person In-charge) Certification by Dubai Municipality (D.A.C – Dubai Accreditation Center ) High field Awarding Body for Compliance
·  Basic Food & Hygiene Training from Dubai Municipality (Safe Hand Food tech Consultants). 

·  First Aid Training with Government of Dubai (High field Awarding Body for Compliance)

·  Chemical Training with Johnson Diversity and Ecolab 

·  Fire and Safety Training from Dubai Fire and Safety Department.

·  Inventory Training.
·  Controlling Breakages Training.
·  Orientation Training.
·  Destination Leadership.
·  Hilton university courses.
·  Hilton Train the Trainer. 

·  Pre opening staff of Hilton Worldwide Resort & spa, Ras Al Khimah – U.A.E
Educational Qualification:
· Graduation
: 
B Com, Calicut University, India.

· Pre Degree
: 
Madras University, India.

· High School
: 
Sree Krishna Higher Secondary School, Kerala, India.
Technical Qualification:

· Diploma in Computer Applications: Participated this course at Sprint Computer Education, Kerala, India (MS-DOS, MS Windows, and Expert in Microsoft Office 2000,2003,2007,Word,Excel,Power Point, Microsoft Front Page 2000, Internet and e-mail.
Driving License:

Valid Indian Driving License

Personal Details:
· Date of Birth

: 25th Mar 1982
· Nationality

: Indian
· Visa status                   : Visit visa
· Religion

: Islam

· Marital Status

: Single
Languages

: English, Hindi, Arabic, Urdu, Malayalam, Tamil

Hobbies

: Weight Training, Listening Music, Photography, Reading, Travelling
Personal Attributes:
· Extremely Hard Working 

· A Team Player, a very good Listener

· Quick to learn with Excellent Retention Power

· Strong Organization Skill

· Ability to work under pressure

· A Team Player 

· Strictly maintained Punctuality
I hereby declare that all information given above is true to the best of my knowledge and belief.
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