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CURRICULAM VITAE

MAHESH MAHTO
House No.S17/314-19,
Charan Nagar Colony, Varanasi
U.P.-221002
Email-chef_mahesh@yahoo.co.in
mchef@rediffmail.com
Contact No. +91-9919330096
Skype ID: mahesh.mahto
OBJECTIVE

To work in a challenging environment in professional field using my potentials and my capabilities in the required field. 
COMPUTER QUALIFICATION

· Diploma in Computer Application from RGVT, New Delhi in 2012
professional QUALIFICATION

· 3Yrs Diploma in Hotel Management & Tourism from Punjab Technical University  in 2002-2005
· Completed Food Safety:Managing with the HACCP System-245.2 from American Hotel & Lodging Education Institute in 2013
· Completed Food Safety Training-Safe Practices and Procedures in 2013(Alison-Online Course)
· Completed Internal Audit Course & Introduction of Quality Management in 2014 with 96.67%(QG-Online Course)
·  Completed Starter Nutrition Course by The Health Science Academy(UK) in 2019
· Successfully Completed The Ultimate Leadship Class:How to Be a Leader and Essential Management Skills:Ultimate Leadership Training for Managers by BitDegree in 2020
· Completed Delight the guest-F&B Memorable Experience and Delight the Guest-Handling Guest Complaints by Radisson Academy in March 2021 

WORK EXPERIENCE 

1. Present (Working)

Organization 

:
Radisson Hotel Varanasi
Duration

:
From 1st April 2017 to till date
Profile


:          Executive Chef  in F&B (Production)

Responsibilities 

· Report to General Manager and Corporate Chef
· Menu engineering, Cost control, menu planning, maintaining duty chart and inventory
· Maintaining the standards of food products and dishes i.e., portion size, quality, garnishes, cooking methods 

· Always follow HACCP & ISO22K standards
· Responsible for the overall production and quality of the food for guests and the different restaurants of the hotel

· Menu planning for Banquets, Buffets & restaurants a la carte

· Strategic planning to achieve total success of departamental goal

· Co-ordinate with different outside agencies and vendors.

· Efficiently use the available resources to get the optimum results.

· Monitoring all kitchen related paperwork

2.

Organization 

:
Radisson Hotel Varanasi
Duration

:
From 3rd November 2014 to 31st March 2017

Profile


:          Executive Sous Chef Cum Chef In Charge in Production
3.
Organization 

:
Hotel Taj Chandela, Khajuraho
Duration

:
From 1st Jan. 2011 to 31 October 2014
Profile


:          Sous Chef cum Chef in Charge / in F&B (Production)
JOB RESPOSINSIBLITY

· Report to General Manager & Corporate Chef.

· Responsible for entire Food Production Operations.

· Menu engineering, cost control, menu planning, maintaining duty chart and inventory.

· Responsible for A la carte, Barbeque (Live) & regular Dinner buffet in coffee shop.

· Maintain the records of HACCP &ISO22K manual note book

· Responsible for Learning& Development training session to all F&B (Production).

· To interact & customize the guests. 

· To follow the standard récipes 
· Responsible for Organic garden Vegetable.

· To minimize the wastage of food materials.

· Always follow HACCP &ISO22K standards.

4.

Organization 

:
The Pride Hotel, Ahmedabad
Duration

:
From 30 March. 2009 to 04th Dec.2010
Profile


:         
Chef de Partie in F&B (Production).

5.

Organization 

:
Marco Polo Hotel, DUBAI
Duration

:
From 16 Dec. 2007 to 20th Feb.2009

Profile


:
Commis in F&B (Production).
6.

Organization 

:
Gateway Hotel, Surat (A Taj Business) 
Duration

:
From 06 Nov, 2006 to 08Dec.2007

Profile


:
Commis 2nd in F&B (Production).
7.
Organization 

:
Hotel Las Vegas, Jaipur, INDIA
Duration

:
From 14 Dec, 2005 to 31 Oct 2006.

Profile


:
Commis 3rd in F&B (Production).
ACTIVITIES & ACHIEVEMENTS
· Onion Kheer was recognised by World Chef Association 
· Introduced Indian Aphrodisiac Food to Mercury Group

· Got a Certificate of the Basic food &hygiene at Marco Polo Hotel, Dubai
· A member of “The Emirates Culinary Guide”, U.A.E
· A member of “Indian Federation of Culinary Associations”, India.

VVIP MEAL HOSTING

· Arranged for the protocol Lunch and Hi-Tea (Out Door Catering) of Mr. Sir Anerood Jugnauth (Honorable Prime Minister of Mauritius) on 15th November 2016.

· Arranged for the protocol Dinner and Breakfast (Out Door Catering) of Mr. Narandra Modi (Honorable Prime Minister of India) on 7th September 2014.

· Arranged for the protocol Lunch, Dinner and Breakfast of Mr. Arup Ray Choudhury, Chairman & Managing Director NTPC Limited at Hotel Chandela, Khajuraho (M.P.) on 28th February2014-3rd March2014

· Arranged for the protocol Lunch, Dinner and Breakfast of Mr.Yoash Rubin, Director of Asia, Africa & Australia Division. Israel Export & International Cooperation Institute (IEICI),SIBAT-Israel Ministry of Defense at Hotel Chandela, Khajuraho (M.P.) on 24-26th January 2014
· Arranged for the protocol Lunch, Dinner and Breakfast of Mr.Akhilesh Yadav, Honorable Young Chief Minister of Uttar Pradesh (India) & his associates at Hotel Chandela, Khajuraho (M.P.) on 18-19th June 2013.
· Arranged for the protocol Lunch of Mr.&Mrs.Vincenzo Martino, Commercial Director of Entour Rome , at Hotel Chandela, Khajuraho (M.P.) on 14th May 2013

· Arranged for the protocol Lunch, Dinner ,Barbeque(Live)and Breakfast of  Dr. Peter Medgyessy, Former Prime Minister of the republic of Hungary & other dignitaries at Hotel Chandela, Khajuraho (M.P.) on 2-4th March2013

· Arranged for the protocol Lunch, Dinner, Barbeque(Live) and Breakfast of Dr. J S Singh, Honorable  Chief Executive Officer, National Rainfed Area Authority Planning Commission,Goverment of India at Hotel Chandela, Khajuraho (M.P.) on 6-8th December 2012
PERSONAL PROFILE

Date of Birth


:
10th April, 1984
Father’s Name

:
Shri Shivjee Mahto
Marital Status

:
Married
Passport No.


:
R4294166
Validity


:
October 2027 

Nationality


:
Indian
Language Known

:
English & Hindi.

Hobbies


:         To pray to God & spend time wtih family members
ADDITIONAL INFORMATION

· I am a responsible, committed and a result-oriented person with strong determination that drives me to perform better under pressure situations. 

MAHESH MAHTO
