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¢ +919922646960 / 7499838671 A brendaajl983@gmail.com

Profile Work Experience
Am a reliable trustworthy and flexible individual who has November 2004 - January 2015
the relevant culinary knowledge and a comprehensive Infantaria - Multicuisine Restaurant,

understanding of the food production and presentation

what drives sophisticated contemporary dining and would

strive to become a indispensable asset to the » Joined as a trainee in one of the most popular and

organisation. upmarket restaurant and bakery in the tourist belt
of Baga and Calangute.

» Later due to my hardwork and being a fast learner |

picked up fast and was promoted to work in bakery

Calangute, Goa

Area of Expertise

Culinary and assist in kitchen. Within 5 years was promoted
P Possessing a high level of cleanliness and personal as manager cum cashier handling all the
hygiene and a comprehensive understanding of how responsibilities including interacting with vendors on
to comply with all relevant food and safety one side and handling customers on the other hand.
standards.
» Keeping abreast of developments in the field of
catering. October 2018 - August 2021
» Writing and maintaining professional reports and The Avenve ,
giving feedback to executive chef and senior Calangute Goa (4 star hotel - 50 keys)
managers. » Joined as Commi 1 in Continental section

» Developing and motivating kitchen team to do better.
Having considerable knowledge of healthy foods
and nutritional matters. Goan cuisine being a Goan which | handled as per

» Ensuring that food is always ready in time and to the my best of ability to the satisfaction of my executive
required standards.

» Knowledge of specialty recipes for complete meals,
sauces, soups, vegetables, meat, salads, fish and
poultry products and bakery products.

» Knowledge of fusion foods, vegan and experimental » Taking stock and placing the orders in the evening.
food:s. » Responsible for putting the lunch buffet.

» Preparing for Dinner buffet.

and later was given additional responsibility of

chef and the Goan owners. Responsibility included.
» Preparing Mise, Handling Continental and Goan
cuisine for in-house guest and our restaurant.

» Making preparations for next day breakfast buffet.
Personal Profile

» Able to not only operate but strive better in high September 2021 - July 2023
pressure environment. Largest Mice Hotel in Goa

» Willing to put in that extra effort at the work place. Resort Rio - 5 Star Deluxe Hotel
Always having a professional safe and hygienic look » Worked as DCDP taking care of continental and
at work. Goan cuisine.

» Well mannered and behaving in a friendly and
hospitable behaviour with colleagues guests and
customers alike.

» Have patience to deal with demanding guests.

» Taking stock at the end of day.
» Was responsible for the breakfast and setting the
counters for the same.

» Handled fits and groups.
» Paying attention to details and able work to a very 9roup

high standard.
» A learner and a team player.

» Handled and managed the juniors.

» Handled live counters for breakfast buffet.
» Took part in various state competitions.

» Ran various cooking classes for guests.



Educational Qualification

UNIVERSITY
COURSE NAME INSTITUTE / ACHIEVEMENT
BOARDS
Job Trainer Niyaaz Restaurant Goa Certificate
c > Buildi Industry of Hotel Management
fo?’psc:rlv?ceul;ro:?:lers Catering Technology and Applied Porvorim Goa Certificate
Nutrition
HSSC National Institute of Open College New Delhi Board Passed
Goa Board of Secondary and
S5C Higher Secondary Education Goa Board Passed
Certificate

Culinary Forum of Goaq, Incredible Chef Challenge 2022, Goa.

Personal Details

» Name
» Address

» Email

» Mobile

» Date of Birth
» Gender

» Languages Known

» Nationality

Declaration

: Brenda Fernandes

: Feria Alta, Mapusa, Bardez,

North Goa, Goa India

: brendaaj1983@gmail.com
: +919922646960

: 15 September

: Female

: English, Konkani, Hindi

: Indian

| hereby declare that the above mentioned information is true to the best of my knowledge.

Brenda Fernandes




