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Dynamic and hands-on food management specialist with extensive restaurant and banquets operations, experienced in a fast paced environment. 

Skills in managing employee relations and producing effective scheduling matrices. Versed in the creation of formalized processes and ongoing training programs to optimize efficiency and reduce waste. 
Professional who stays in tune with the ever changing customer preferences and market trends. 

Ensure the smooth operation of the department by optimizing the use of materials and man power, there by maximizing the revenue and guest satisfaction.
 
Summary of Skills and Experience

June 2009 –Till Date
Fairmont, Beijing.

Pre-Opening Sous Chef  for  “The Cut”

The Cut is a High End Steak House, with Capacity of 60 pax.

The Menu is designed with a touch of Asia, keeping alive the fine flavors of West.

· Handling a team of 9 colleague, all are Chinese National.
· Working with Chef de cuisine on menu design.

· Responsible for presentation of dishes, photography, and standardizing of recipes in conjunction with chef de cuisine.

· Responsible for setup of kitchen design, equipment, storages, fridges etc.

· To plan duty rosters on a weekly basis and to review overtime, absenteeism and holiday requirement.

· To plan and implement training programme in conjunction with the Training department.
· Responsible to train the team with theory and practical of the Menu.

· Responsible to Train the F&B Service team with the technicality of the menu.

· Responsible for Micros key codes.
· Driving the Trial Run and stimulation with The Restaurant Manager.

· Liaise with stewarding for planning a smooth operation.

· Working with Hygiene Manager for establishing the standard for the kitchen restaurant and stewarding as per the Local Hygiene law in China. 

· Maintain and update all required files and company documentation forms.
· Facilitating the Service Promises with HR team for our New Joining Colleagues.
September 2007 – April 2009
Burj al Arab, Dubai

Working as Jr. Sous Chef In the Main Kitchen.

Main Kitchen Caters to two buffet all day dining outlets, Private Dining and Banquets with total of 26 team member.

My Duties and responsibility Includes:

· To Ensure the smooth operation of the department by optimizing the use of materials and man power, there by maximizing the revenue and guest satisfaction.

· To assign the duties and Motivate the staff .

· To cook any food on a daily basis according to business requirement.

· To attend meetings as required and update chef de cuisine.

· To assist the CDC in planning menus and recipes and test sample in conjunction with the exec sous chef / exec. Chef.

· To write specific and accurate product specification and standard recipes.

· To check on daily basis food preparation, individual cost, quality and portion control.

· During service period, to personally run the hot pass and assist to ensure that the quality of food is according to the established standards.

· To liaise with stewarding for smooth operation.

· To plan duty rosters on a weekly basis and to review overtime, absenteeism and holiday requirement.

· To report accidents and sickness in the log as per HACCP.

· To liaise with Engineering for proper maintenance of equipment.

· To pass all information to the late shift.

· To monitor operational costs and take corrective action when necessary.

· To plan and implement training programme in conjunction with the Training department and keep record of it.

· To maintain all hotel record and forms as prescribed by hotel policies.

September 2004 – September 2007

Fairmont, Dubai

Working as chef de partie in the International banquet kitchen, where my duties and responsibility include:

· Attending banquet event chefs meeting, where we are handed over the entire function sheet.

· Attend F&B meeting discussing food cost, guest satisfaction, VIP guests and other important topics.

· Preparing summary of the functions and assigning jobs to the colleague.

· Take briefing for the staff related to function and other F&B topics.

· Filling up market order sheet, stores, beverage stores and perishables as per the requirement.

· Making menu for special requirement according to the gust need, depending on the money they want to spend.

· Making weekly schedule for the staff.

· Training the staff about food and food cost.

· Making sure that all the operation runs in a smooth way.

· Co-ordinate with stewarding and service for all the functions.

· Maintaining hygiene standard and cleanliness of the kitchen.

· Over all responsible for every thing related to the kitchen..

Previously Working as Demi chef de partie , in one of its kind restaurant called as spectrum on one. It has the taste of the world on the display of the guests choosing from Europe, Arabic, Indian, China, Thailand, Japan, Seafood and Pastry, holding the maximum capacity of 240 pax.
Achievements: 

Successfully completed certificate course in train the trainer, organized by Fairmont Dubai.

Completed and certified for the Basic food and hygiene program from Royal Institute of public health, UK.

Appreciated by GM and Vice president to participate in the Chaine dinner, which is the most prestigious showcase of the culinary art Christmas dinner of Canada.

February 2004 – August 2004 

The Four Seasons Resort, Maldives

Worked as Sr. commis chef (commis 1) for the 60 cover coffee shop with atleast two turnovers every evening. 

The coffee shop also caters to an Italian fine dining restaurant, an Indian al-fresco restaurant, the ‘in-bungalow’ dining, the beach side barbecue hut, a twelve cabin weekly cruise liner and various other lounges, bars and beach events happening on the island.

Being second in the kitchen, I was responsible for the entire operation of the kitchen from the basic mise-en-place to the plating of the orders.

I was responsible for the requisitioning, Hygiene and sanitation, and meeting guests to ensure the guest satisfaction.

The Four Seasons Maldives featured in the Conde Naste traveler, UK sept’2003, Annual reader’s award, 150 best places on Earth, top 10 spas in the world.

Achievements: helped in changing menu for Sunday theme dinner "Maharaja"

August 2001 - January 2004

The Oberoi Udaivilās (An Oberoi Resort)

Commis chef (pre-opening)

As part of pre opening training schedules, I was delegated to the Indian kitchens of:

The Oberoi Rajvilas, Jaipur (Luxury hotels of the world),

The Oberoi Amarvilas, Agra (Luxury hotels of the world), 

The Oberoi Vanyavilas, Ranthambore (Luxury hotels of the world) 

Some of the initial tasks assigned by the chef during pre-opening time were achieving critical path targets, installation of equipments, sourcing out suppliers, menu trials and standardizing of recipes.

My duties included:

Breakfast shift for the period of 3 months where I was responsible for setting up of the breakfast station, mise – en – place for the lunch and dinner service of the restaurant.

Tandoor for the period of 9 months where I was responsible for the entire mise of the tandoor section, settingof area for the service, plating and picking up of the orders.

Bulk where all the bulk production was done for all the banquets parties and groups.

Curries for the period of 14 months, mainly responsible for the setup of the section, take care of all the production, dish out all the food.

Achievements: 

Best Employee of the month May'2003.  

In charge of Pontoon and courtyard dinners for special guests. 

Udaivilās features in the hot list of the top 101resorts in Tattler’s guide (2003), the Conde Naste traveler and also created for itself an entire new rating i.e.: the six ticks or ‘one in a million’ rating in the Gallivanter’s guide.  

Other exposure and training:

Attended the workshop held at Udaivilas by Chef Suresh Vadyanathan, master chef South Indian cuisine.

Worked for 2yrs under Chef Vijendra Singh Mertia, master chef Rajasthani cuisine.

Apprenticeship exposure training in the kitchen of The Oberoi Grand, Calcutta, for the period of 06 months.

06 month Industrial training at The Green Park Hotel, Korba, in all the major departments.

01 month specialized Christmas exposure training in the Pastry section of The Oberoi Grand, Calcutta.

Education

3 Yrs Diploma in hospitality Mgmt. from IIAS School of Management. Distt. Darjeeling (AICTE) in the year 2001.The curriculum consisted of the courses of Food Production, Food and beverage service, Front office, House keeping, Food science and nutrition,
Computer applications, Accounts & Costing, Human resource management and Law over a period of 3 years.

Achievements 

Completed the hotel mgmt with an aggregate of "A" grade for all three years.

Secured bronze in all India Chef Com Gastronomix hosted by DSMS, Durgapur.

Headed the culinary team for the West Bengal hotel school cultural event hosted by IIAS School of mgmt.

PUC (I.Com) from G.S.College of commerce and economics, 

Nagpur in the year 1998.

SSC (Std.10th) from Beacon English Hr-Sec School

Korba, in the year 1996.

Other Qualification

 Certificate course in computer application

 Swift Accounting.

 MS Word, Excel.

