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PERSONAL DETAILS
Date of Birth                             :  3rd MARCH,1997                 
Permanent Address                :  12/18,LIC.COLONY, KANSBAHAL,ODISHA- 770034.     
Marital Status                          :   Unmarried 
         






CAREER OBJECTIVES
An experienced culinary professional with nearly 6 years of rich & extensive experience of managing planning and executing end to end Kitchen operations. My management training experience  supported me in entire units of the hotel in peropening of hotels , and then got opportunity to work for a PRE-OPENING of a Ship Named VALIANT LADY.

ACADEMIC DETAILS

	2014-2017
	Gurunanak Institute of Hotel Management,kolkata.
B.sc in Hotel Management

	2014
	
D.A.V Public School,Kansbahal
Higher Secondary




Core competencies & Skills
· Ownership driven.
· Accountable & dependable.
· Can lead a team towards operational excellence.
· Strong decision-making ability.
· Vendor management.
· Excellent internal and external PR management skills.
· Quick to align to business goals and plan deliverables accordingly.
· Hands on Kitchen experience.
· Budget and cost control 
· Can work under high pressured environment.
· Expertise in cuisines MEDITRENEAN,ASIAN &ITALIAN &BARBEQUES and themed BBQ 





Languages Known:
· English, Hindi, odiya, Nepali, Bengali. 



















Professional Experience
Name of the Organization- Seabourn luxury cruises (Sojourn)
From – October -20-2022 – till date
Designation: CDP 
Vessel Name : Sojourn 
Responsibilities:
· Was  incharge for breakfast and lunch buffet in the restaurant named colonade

· Produces and prepares all the preparation for breakfast,lunch and dinner
· Able to work within any section of the outlet and identify flavour/seasoning balances and correct any discrepancies.

· Maintaing upkeep of the galley according to the USPH STANDARDS.
· Partake in inspections,training and meetings as required by the Executive chef.
· Helping hand in Main dining for dinner pickup and plating the dishes.

· Got opportunity to work as chef de tournant in the restaurant by Thomas keller(signature Steak house)



Name of the Organization- Virgin Voyages (PRE-OPENING TEAM)

From -December 10,2021- August 10,2022

Designation: DCDP 

Vessel Name : Valiant Lady


· Working in a fine dining Italian restaurant named Extra Virgin
· Produces and prepares all the pastas and the sauses.
· Able to work within any section of the outlet and identify flavour/seasoning balances and correct any discrepancies.
· Maintaing upkeep of the galley according to the USPH STANDARDS.
· Partake in inspections,training and meetings as required by the Executive chef.
· Got opportunity to open a Ship




Name of the Organization MAYFAIR HOTELS and RESORTS 
From July2019- September 2021.
Designation: Chef De Partie
Unit: May fair hotels and resorts 
Location: Bhubaneshwar 

MAYFAIR LAKE RESORT RAIPUR (PREOPENING PROPERTY)
· Responsible for supporting robust culinary support development process of new menus with defined parameters to the sous chef.
· Assisting chefs in New kitchen designing and development
· Define and develop detailed recipes and product specifications for each and individual outlets and unit’s menu component as required by chefs and executive chef.
· Monitoring and reporting guidelines with regards to the menus and implementation with brand alliance opportunities’ to enhance the customer offering whilst mitigating cost.
· Working on supply opportunities from international decisional and recommendations. Accurate documentations of recipes and implementations.
· Food plating and training demonstrations.
· Takes care of daily food preparation and duties assigned by the superiors to meet the standard and the quality set by the All Day Dining.
· Responsible to supervise commis.
· Follows good preservation standards for the proper handling of all food products at the right temperature.
· Personally responsible for hygiene, safety and correct use of equipment and utensils.
· Daily feedback collection and reporting of issues as they arise.
· Consults daily with Sous Chef and Executive chef on the daily requirements, functions and also about any last minute events.
· Carry out any other duties as required by management.
· Establishing and maintaining effective inter-departmental working relationships






Kitchen Management Trainee June 2017 - June 2019.(waiter and cook)

· Worked in the position of waiter from August 2017-June-2018 
· Assigned daily tasks like setting up of the buffet, taking orders in coffeeshop, clearance & table setups.
· Got an opportunity to serve the President and Vice President of India in Silver service style.
· Got trained for Bill settlement and feedback taking .
· Guest handling during the Lunch and Dinner.




MAJOR TASKS UNDERTAKEN

1. Worked on Outdoor catering at Kalinga Stadium as well as In House Meal Plans for participating teams for Hockey World Cup, 2018
2. Implication of FSSAI Standards and Processes in the kitchen.
3. Planning and making the meals for International Hockey teams (Spain, Argentina, England and Netherlands) during their long stay (27 days) for Hockey Premier League, 2017.
4. Worked on Lunch at Outdoor catering of Annual RSSDI Conference catering up to 4500 pax each day. 
5. Planning of food at stadium for outdoor catering of Asian Athletic Games, 2017 hosted in Kalinga Stadium, Odisha
6. Worked in kitchen planning at an Outdoor Event of BJP, Mr. Narendra Modi, Hon’ble PM of India.
7. Worked in outdoor catering for 2nd ODI of India and Srilanka (2018), India and England (2017) held at Cuttack.
8. Refined plating and finesse in presentation of dishes in Restaurants.
9. Initiated food promotions like Roasts and Grills, Pizzas, Rolls and Wraps, Waffles and Pancakes.
10. Quality and Quantity control process check
11. People management, Training and Motivation.
12. Worked at Indonesian food festival with the famous chefs from Bali.
13.Guest Management and Complaints Handling.
14.Got a chance to work in two Pre-opening properties as pre-opening Team.





INTERNSHIP DETAILS
· 1st December 2015 to 29th March2016: Swissôtel, Kolkata.
Seventeen weeks Industrial Training in four major and operational department of the hotel i.e. F&B Service, Food Production, Front Office and Housekeeping.  


SKILLS
· Planning and organizing
· Decision Making
· Interpersonal skills
· Open minded and easily adaptable to situations
· Good communication skills
· Creativity which makes simple things interesting
· Leadership skills






EXTRACURRICULAR ACTIVITIES
· Computer Proficiency
· Good knowledge of MS Office
· Area of interest
· Playing basketball, volley ball, cricket.
· Playing casio, trango.
· Cooking.
· Sketching and painting.
· Photography.

I do hereby declare that all the above information furnished by me are true and correct to the best of my knowledge.






 Date:                                                                                          
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