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With an unwavering commitment to excellence, Iam poised to embark on a fulfilling industry career.My goal is to provide clients with unparalleled quality services, while strategically nurturing enduring customer relationships. Leveraging my considerable abilities, I am dedicated to propelling the organization's expansion and success to new heights.






2010–2012
Odisha,India

[image: ]Education & Diploma

12th
Ratanpur Science College



2010

10th
Latanaran High School



2010–2011

Diploma in Computer Application | PostGraduate



2013–2016
Bhubaneswar,India

Diploma in Food production
Central Institute Of Hotel Management & Catering
Duration : 3 Years








Odisha,India

[image: ]Industrial Training

Sterling Holiday Resorts Limited
Duration : 24 Weeks








06/2022-10/2024
Doha,Qatar

[image: ]Work Experience

Hot
kitchen/ Chef de Partie
Wyndham Doha West Bay


12/2022
Doha,Qatar

FIFA World Cup (with MoroccoTeam)
Duration : 1Month



07/2019–10/2021
Dammam,Saudi Arabia

Demi Chef de Partie
Red Table Restaurant



05/2018–04/2019
Pune,India

Commi-I
IBIS Accor Hotel



09/2016–08/2017
Mahabaleshwar,India

(Commi-I)
Club Mahindra Holiday Resorts



05/2015–09/2016
Pune,India

(Commi-II)
IBIS Hotel Accor Group



            05/2013–04/2015
Bhubaneswar,India

(Commi-III)
Hotel Pushpak

[image: ]Job Responsibilities

Consistently provide exceptional guest service, fostering a professional and friendly atmosphere while collaborating with colleagues. Assist in the preparation and presentation of a la carte and buffet menus, meticulously following hotel recipes and quality standards. Ensure impeccable cleanliness and maintenance of work areas, utensils, and equipment, adhering to stringent hygiene practices.
Possess comprehensive knowledge of menu items, daily features, and promotions, delivering accurate information to guests. Adhere to kitchen policies, procedures, and service standards, guaranteeing seamless operations and guest satisfaction.
Implement and uphold safety and sanitation policies during food and beverage handling, ensuring compliance with regulations.
Assume a leadership role as a Line Chef in high-volume kitchen environments, contributing to an outstanding culinary experience through skillful preparation, cooking, and presentation.
Maintain strict adherence to sanitation regulations and food handling protocols, demonstrating expertise in the correct handling and preparation of food items and equipment.
Collaborate with the Chef de Partie (CDP) or Sous Chef to plan and execute quality service for the food and beverage production department.
Deliver the highest level of hospitality service to hotel guests, proficiently working within designated stations as assigned by the Executive Chef and / or Chef. Efficiently organize assigned work areas and manage incoming orders, ensuring timely food preparation to meet guest expectations.
Operate various kitchen equipment, including braising pans, ovens, stoves, grills, microwaves, and fryers, skillfully producing quality dishes. Exhibit a meticulous approach to cleanliness and sanitation in the designated work area, maintaining a hygienic and organized environment. Prepare and cook all menu items according to specified recipes and yield guides, upholding presentation and quality standards.
Handle food ingredients, including portioning, chopping, and storage, to facilitate efficient cooking processes. Adhere strictly to recipes, quality standards, and preparation check lists while cooking food items for presentation.
Execute a wide range of culinary tasks, including slicing, grinding, and cooking meats and vegetables through diverse methods. Undertake responsibilities such as washing, peeling, weighing, measuring, and mixing ingredients to precise proportions.
Demonstrate proficiency in cooking temperatures, soup and sauce preparation, entrees, vegetable cooking, and a la carte culinary techniques. Establish station set ups with adequate par stocks of menu items, ensuring efficient food preparation during shifts.
Regularly check supplies, pre plists, and ensure timely completion of all necessary tasks.
Restock and prepare workstations for subsequent shifts, ensuring optimal supply levels and operational readiness. Maintain accurate storage of products in designated locations, adhering to proper storage practices at all times.
Collaborate with Sous Chef to report incidents and busy periods, ensuring optimal guest service and operational efficiency. Monitor and verify the accuracy of appliance and food temperatures, adhering to safety and quality standards.
Serve food in precise portions on to appropriate serving vessels and plates, upholding presentation and portioning consistency. Thoroughly wash and disinfect kitchen areas, work stations, tables, tools, knives,and equipment,maintaining exceptional hygiene. Ensure portion size accuracy and food quality according to the hotel's established standards.
Minimize waste and exercise control measures to achieve forecasted food cost targets.
Conduct a comprehensive review of work status and coordinate follow-up actions with the Head Cook before concluding the shift. Provideon-the-job training and development support to new cooks, contributing to the growth of culinary expertise with  in the team. Offer assistance to fellow team members in the kitchen as needed, actively participating in tasks assigned by hotel management.


[image: ]Core Competencies

[image: ]Demonstrates effective communication skills, both written and verbal, fostering clear and collaborative interactions.
Displays adeptness in strategic planning, translating ideas into actionable plans, and executing them with precision.
Possesses an exceptional grasp of client needs and requirements, ensuring the delivery of tailored and valuable solutions.
Exhibits strong contingency planning abilities, foreseeing potential challenges and adeptly crafting strategies to address them. Displays an unwavering enthusiasm for continuous learning, embracing opportunities to acquire new skills and broaden horizons.


[image: ]Languages

English	Hindi	Oriya	Urdu


[image: ]Passport Details

Passport No. : B6732047 Date of Issue : 11/12/2023
Date of Expiry : 10/12/2033
Place of Issue : Bhubaneswar

[image: ]Strengths

	Culinary Creativity
	
	Attention to Detail
	Efficient Time Management
	Adaptability
	Team Collaboration
	Menu Diversification

	Flavor Balancing
	Sanitation Expertise
	Recipe Development
	Continuous Learning
	




[image: ]Hobbies

Exploring distant lands	Getting lost in a good book	Flying Kites	Feeling the music
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Communication Proficiency:

Strategic Planning and Implementation:
Client-Centric Insight:

Contingency Management:

Eagerness for Learning:
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