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	objective
	Working in your organization as a Chef will allow me to apply and execute my skills and knowledge in this area. I also believe that my experience in this area will be a valuable asset to any organisation. And also serve consistent quality food to meet guest satisfaction.

	

	professional Experience
	PAESE RISTORANTE TORONTO.(1ST APRIL 2010 till date)

Working as a Senior Sous Chef at the band new upscale 90 seated Italian restaurant called Paese Ristorante King Street part of Elite Catering Group serving old school authentic Italian food with hand made pastas,pizzas and meat.Opens for  dinner, Lunch, Brunch, Late night menu.My job involves quality check, ordering, checking on inventory, food cost and play important role in managing numbers,staff and coustomer satisfaction.

GRAND HYATT MUMBAI. (15TH Oct 2007 till 20th Feb 2010 had to leave because I immigrated to Canada) Worked as Sous Chef for the restaurant called Lobby Lounge, which serves European bistro fine dinning, and elegant food. It also serves breakfast and lunch buffet. I am transferred to this restaurant effective from 1st of December. Started working at Grand Hyatt as Chef de Partie in banquets department and then got promoted and transferred to Room Service Kitchen as Sous Chef from 1st July 2008 and I lead the team with 10 manning and managing the kitchen which serves 547 rooms & 147 apartments, managing my team & keeping a track on food cost and guest satisfaction. Working in banquet was a very good experience as it’s one of the biggest banquet operations in India. I was involved in looking at the different sections in the kitchen, do the set up for the functions, do the indenting & also keep an eye on the inventory. I cherish my experience till now as I have experience in working Fine Dinning restaurants and then busy, lavish banquet operation and now involved in serving nearly 700 rooms. My experience can be very valuable for any organization.

PEABODY HOTEL MEMPHIS, USA One of the South’s magnificent AAA 4-Diamond Historic Hotel. {28th Dec 2005 Till 25nd June 2007 had to leave this job because my visa for USA was expired}-Worked as Chef De Partie, working in the restaurant called Chef Phillipe the finest fine dinning restaurant in south serving French & Asian fusion food working for more than a year in this restaurant. I was also involved with Head Chef Renaldo Alphanso a very young upcoming chef form Miami, in upgrading the menu & controlling food cost, based on my experience in finest restaurants in UK, London.
ENCORE RESTAURANT, USA, MEMPHIS 

Worked as Chef de Partie tournante`(As my morning job & Peabody was my evening job) {30thApril-2006 till 1st June 20072007 had to leave this job because my visa for USA was expired } at ENCORE- Traditional French/Southern Bistro, with Master French Chef Jose Guitierrez, He was named one of the “Best 100 Chefs of the Millennieum.”It’s a valuable experince to work with a French Master Chef learning classical French Cuisine.
CHAPTER TWO RESTAURANT, LONDON.  Four Rosettes, Michelin Bib Gourmand. {1st July2005- 30th oct 2005 had to leave this job because my visa for UK was expired }.-  Working as Commis Chef  with Chapters group of restaurants,   Like its sister establishment Chapter One, One Michelin Star Restaurant. Chapter two has carefully crafted a menu to reflect the latest trends in modern European cuisine. I was responsible to preparing dishes as per the Michelin standards, and also do the ordring for my station.

HILTON LONDON GATWICK. {7th December2004- 29th june 2005 left this Job to work for a fine dinning restaurant}.- Joined as a Commis Chef in American restaurant which consists of 160 covers and is well known for its grilled steaks,back ribs, varieties of burgers, pastas, pizzas and nachos.

GRAND HYATT MUMBAI. {18th August 2003- 27th November 2004 left this job for International experince}. Working as Commis Chef in the Italian Restaurant “ Celini” the first show kitchen in India of its own which is designed by “Molteni”, which servies North Italian Tatorie style food serving all Breakfast, Lunch, Dinner & Room Service .This Restaurant is famous for its thin crust pizzas & hand made pastas.  I am incharge of handling  the pasta section with the help of my other colleagues. I have about Five Months of Pre-Opening experience with this Hotel.

	

	internship
	J W MARRIOTT HOTEL, MUMBAI. {4th April 2003- 7th June 2003}.Specialization training in an Italin Kitchen “Mezzo-Mezzo” The best ItalianRestaurant in town, and was very lucky to get trained in Pasta and Pizzasection.
J W MARRIOTT HOTEL, MUMBAI. {21st Jan 2002- 24th June 2002}.  Trained in all the departments of the hotel learning how departments work togethere.



	Education
	MBA- Pursuing MBA from Punjab Technical University 

(UGC approved) Year 2009-2010

Degree in Hotel Management from S P More Institute Panvel, Navi Mumbai affiliated to Yashwantrao Chavan Maharashtra open University. Year 2008-2009

BBA –Hotel Management from Canterbury university

(Self  paced distance learning programe) Year 2008-2009

Completed III- Years Higher Diploma from KOHINOOR- IMI, School of Hospitality Management, KHANDALA.

Year- 2000- 2003

 MAX MULLER BHAVAN, Pune. Basic Language Course.

 Year- 2001- 2002

NIIT SWIFT INDIA Course.  Year- 2001- 2002

LE FRANCAIS DE L’HOTELLERIE ET DE LA RESTAURATION

Conducted by L’ALLIANCE FRANCAISE DE PUNE. Basic Language Course.  Year- 2000- 2001

MAHATMA EDUCATION SOCIETY, Panvel, New Mumbai HSC Maharashtra Board, (1999- 2000)

	Languages Known
	English, Hindi, Marathi, Working knowledge of French and German.

	

	nationality
	      CANADIAN Permanent Resident 

	

	References
	Chef Jean Christhope Fieschi ,Executive Chef- Grand Hyatt Mumbai,India
Chef Stephane Foucher, Executive Chef – Grand Hyatt Szchenzen, China.

Chef Andrew McLeish, Executive Chef- Chapters Group of Restaurant, UK, London.

Chef Trevor Tobin- Head Chef, Chapter Two Restaurant, UK, London.
Chef Jose Guitierrez- Executive & Master French Chef, Encore Restaurant, USA.

Chef  Andreas Kisler Executive Chef Peabody Hotel Memphis, USA
Chef Reinaldo Alfanso Chef De Cuisine Chez Philippe , Peabody Hotel Memphis,USA
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