



Objective
Seeking a challenging job with an eminent organization, where I can get an opportunity to hone my hospitality and servicing skills and utilize my potential to contribute towards the organizational goals, ensuring continuous professional and personal development

SKILLS

· Good knowledge of HACCP

· Efficient in store keeping and staff management

· Good  knowledge of Indian, continental, Chinese cusine.
· Can cook with different cuts of different meats

· Can work under pressure

· Can work easily on MS Excel and MS word 

· Quick learner

Experience

August 2022 to Present
Biryani By Kilo, Bangalore - Commissary Head
·  Planning the kitchen for maximum output along with high hygiene quality standards.

·  Training staff to follow the best practice in the kitchen.

·  Following standard recipes for maintaining food consistency and developing new recipes to satisfy the customer's changing needs.

·  Coordinating with the purchase team and vendors to get the best prices and on-time supply for a smooth operation.

·  Keeping quality checks.
· Maintaining kitchen PnL and keeping the cost in check.

·  Maintaining the petty cash balance and updating the month-end inventory to check the profitability.

· Coordinating with outlets for timely supply.

· Assisting the RnD team in developing new recipes for the south region.
Feb,2021 – June,2022

Gobble It Up, Chef Consultant

· Planning the kitchen for maximum output along with high hygiene quality standards.

· Standardizing recipe and developing new recipes as per market needs.

· Vendor management

· Keeping quality checks and maintain PnL for keeping cost in check.
· Creating SOPs for smooth operation.
1st July,2019 – 31st July,2020
Eatfit @ Curefit
Cluster Head Chef

· Working along with different  head of departments in heading the kitchen of this newly launched startup focusing on all the key points of the company. Also helped to set-up another kitchen for the company.

· Standardizing things as per the recipe provided by RnD team, to get the same output every time.

· Coordinating with different departments in setup of new kitchens and launching them smoothly.

· Keeping the food cost under control by minimizing food wastage.

· Owning the PnL for kitchen.

23 April,2018 - 31st June,2019

Eatfit @ Curefit
Sous Chef

· Working along with the head chef in heading the kitchen.
· Standardizing things as per the recipe provided by RnD team, to get the same output every time .

· Taking customer feedback on the dishes and sharing the concerns with concerned stakeholder to improve the dishes.

· Setting HAACP standards for the functioning of the kitchen and ensuring the work is carried out as per the ISO standard.

· Help carry out the ISO audit for the kitchen and passed with a 97% score.

· Checking the quality of ingredients received for everyday production for a smoother operation

· Ensuring the quality standards of kitchens are maintained as per the company standards.

· Working in the budgets provided and ensuring the food cost is maintained.

· Also worked closely with RnD team so to update the team on any new recipe launch.

· Implementing and ensuring all the SOPs are followed stringently.

9 May,2017 – 20 April,2018
6meal, The ideal meal for diabetes

Sous Chef

· Heading the kitchen of this newly launched startup focusing all the key points of the company.

· Standardizing process for a smooth operation.

· Heading the R n D team and developing new healthy recipes to increase our menu options.
· Setting HAACP standards for the functioning of the kitchen.

· Also responsible for staff hygiene and training them about the new machines and recipes.
10 December,2017–1 May,2017
PnO Cruises Australia
Demi Chef de Partie

· Worked as a roast man and over came all the challenges faced on the vessel to serve 1400 guest so they get the experience of life time. Learned many new things like different ways of cooking different cuts of meats and foreigners eating habits.

1 April, 2016 – 10 November,2016

TAJSATS Air Catering Ltd, New Delhi

Chef de Partie

· Worked with a team of efficient chefs to create new recipes. Lead a team under my supervision to achieve the necessary goals.  Also carried out meal presentation for different airlines. 

1 July, 2014 – 31 March, 2016

TAJSATS Air Catering Ltd, New Delhi

Management Trainee

· Worked in the kitchen and learnt Chinese, Italian and more international cuisine. Observed and learnt the overall management of the kitchen. Also worked in ancillary department of kitchen for more learning.

15 April, 2013 – 1 July, 2013

RDX Restaurant Bar, New Delhi

Trainee

· Worked in the kitchen and learnt North Indian Cuisine.
10 December, 2012 – 7 April, 2013

The Imperial, New Delhi

Trainee

· Worked in the Front Office, Food & Beverage Service, Housekeeping and Food Production Department and learnt the operational aspects of each department.
10 May, 2012 – 10 July, 2012

The Tao Restaurant, New Delhi

Trainee
· Worked in the kitchen and learnt Chinese, Japanese and Thai Cuisine.

Education

Narsee Monjee Institute of Management Studies(2018-2020)                                     MBA, Business Administration- 65%
Dr. Ambedkar Institute of Hotel Management, Catering and Nutrition; Chandigarh(2011-2014)
Bachelor of Science, Hotel Management, Catering & Nutrition- 75.25%
Lancer’s Convent Senior Secondary School, New Delhi(2010-2011)
Senior Secondary, C.B.S.E.- 87.4%
Lancer’s Convent Senior Secondary School, New Delhi(2008-2009)
Higher Secondary, C.B.S.E. - 82%
WORKSHOPS ATTENDED

· Cooking Methods by Chef Parvinder Singh Bali, Oberoi’s.

· Cake Decoration by Rich Co.

· Bacardi Master Mixer by Mr. Nitin Tiwari, brand ambassador India.
ACHIEVEMENTS & ACCOLADES
· Awarded Chef of the year in college for the year 2013-14.

· Awarded first prize in Bakery Competition during Inter-college fest, 2012.
· Participated in the International Level Bakery Competition, 2012.
· Awarded Good Chit for discipline in School.
· Awarded first prize in inter-house Essay writing completion.
CO-CURRICULAR ACTIVITIES
· Member of Kitchen Club

· Member of Discipline Committee.

INTERESTS
· Cooking variety of cuisines for family and friends

· Reading books, newspapers and magazines

· Traveling and exploring new places

· Interacting with people

PERSONAL DOSSIER

Date of Birth


- 6 April, 1993

Computer Proficiency

- MS Office, MS Outlook

Language Proficiency

- English, Hindi, Punjabi
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