
MURLEEDHARAN PARAMMAL     






Email: muralichef@rediffmail.com
Mobile:  +91 7902272183 / +971 566120615
OBJECTIVE 

To pursue a highly challenging career, where I can apply my knowledge, acquire new skills and contribute effectively to the growth of the Organization 
SKILLS SUMMARY
· Nationality:

Indian

· Current Location:
 Panaji, Goa
· Present position:
 Executive Chef 

· Company:

Country inn and suites by Radisson
· Work experience:
More than 30 years in Hospitality Industry

	
	


            WORK HISTORY
           Executive chef

        Country inn & suites by Radisson, Panaji, Goa, India from 13th Dec 2021 to till date

            (A Four star property with 62 room’s 2 restaurants and one Banquet Hall)

            Supplying more than one thousand meals every day to a casino ship

             Pre-Opening Executive Chef

            The Den- Fine dining Steak house, Khorfakkan, Sharjah (Feb 2021 to Nov 2021)

Joined from the project stage, set upped a 100 cover fine dining restaurant and a traditional steak                house kitchen 

Done Staff recruiting, training, vender selection, purchasing, inventory systems etc

   Group Executive Chef (Dec 2014 t0 Nov 2019)
Worked at Al Mabrook restaurants & catering services LLC, Sharjah UAE from December 2014 to Nov 2022 an I S O Certified Company
Catered for Higher college of Technology- Dubai, Sharjah and Fujairah 

Specialized in Arabic wedding events

Handled more then 90+ staff in different Locations, 

Opened 4 F&B outlets in UAE universities and set upped a well equipped central kitchen for the group

Executive chef 

NEO MAJESTIC, FIVE STAR HOTEL (PRIDE GROUP OF CASINO & HOTELS, PANAJI, GOA, INDIA) from10thNov 2011 to 25th October 2014 
I was handling one Five star hotel and one casino ship

Handled more than 180 production staffs and 35 KST workers
Total employee strength was 1200+

Average Footfalls per day was 2500 to 3000
 Executive chef
                      VAINGUINIM VALLY RESORT (Chances Casino) INDIA’S FIRST & LARGEST LAND CASINO
                     From 1ST Nov 2010 to 1st Nov 2011, handled more than 40+staff

                      90 Rooms property having one coffee shop, one Multi cuisine restaurant & one Pan Asian                                                                                 
       restaurant
Executive chef cum F&B Manager

Hotel Eefa, Belgaum, India, Four star business hotels

From 3rd April 2009 to 25th September 2010

The property Having 2 banquet halls and two restaurants

Set upped (100 cover) sea food specialty restaurant for the property  
Executive chef
PHOENIX PARK INN RESORT (SAROVAR GROUP), GOA, INDIA (A Four star property having 129 rooms & 2 F&B outlets)
                   From 7th Jan 2007 to 31st march 2009
                   Participated in Excellent Managerial training programme in 2008
            SOUS CHEF
INTER CONTINENTAL THE GRAND RESORT, CANACONA, GOA, INDIA (A five star deluxe Resort & spa, having 255 rooms (INTERCONTINENTAL GROUP)
              From 16th Nov 2003 to15 Dec. 2006
In charge of Continental, Butchery & Gardmanger sections worked closely with the Executive chef

Managed the production department in the absence of Executive chef
EXECUTIVE SOUS CHEF
RAMEE GUESTLINE TIRUPATI, INDIA Managed by Ramee Group of Hotels (A Three star property having 140 Rooms, 2 Restaurants& 2 Banquet halls) (Pre-opening chef)
                   From 12th Jan 2003 to 10th Nov. 2003
Dish out supervisor – Sous Chef
RENAISSANCE AIRPORT PLAZA (FLIGHT KITCHEN) (Ramada Group) Goa -Joined as Dish out Supervisor (Pre-opening staff) later promoted as Commis Chef, DCDP, CDP & Sous Chef
 From 23rd Nov 1996 to 9th Dec 2002
Commis Chef
THE TRIDENT ( Oberoi Group) Chennai Joined as trainee commis III and later promoted as Commis II & commis I from 5th May1990 to10th June 1994 trained all the section of food production and specialized in continental department.
Industrial Exposure Training at “The Trident” (Oberoi Group) Chennai.1989
Other Experience
· Successfully Completed “The Managerial Excellence Program” conducted by Sarovar Hotels & Resorts India -2009
· Worked as “Visiting Faculty” at SEASCAN MARITIME ACADEMY, CHICALIM, GOA

       For a period of 2 years (From 1999 to 2001) Subjects; - Food production – Practical & Theory, 

       Food Hygiene, Safe food handling in the galley 
· Food Knowledge: I specialized in European cuisine, Butchery & sea food .Good working knowledge of Indian, Arabic, Gardmanger, Bakery, Greek, Italian, Oriental, south Indian , Goan & fusion Foods

· I have experienced in Business Class Hotels, Resorts, Flight kitchen, off shore Casinos , restaurant & Catering companies

· Knowledge of Pre-Opening, setting up of the new outlets, Menu planning- presentations and pricing 

· Knowledge of Recruitments, vender selections, sales promotions, marketing methods etc...

· Knowledge of Budgeting, Food costing, cost controlling, staff handling, Training, HACCP etc... 

Excellent guest service skill and cooking Demonstration skills                                   
    EDUCATIONAL QUALIFICATIONS

SSLC            -    FROM KERALA STATE BOARD-1984
Pre-Degree          -   UNIVERSITY OF CALICUT, KERALA 1985-1987
BA Economics    - university of Madras 1991-1993 (distance education)

PROFESSIONAL QUALIFICATON

Diploma in Hotel Management and Catering Technology from Asan Memorial Institute of Hotel Management & Catering technology, Chennai, India in 1988-1990

Computer knowledge   

            Windows, excel, power point & e-mail applications
             Knowledge of IDS & Opera
Participated in a basic course on FOOD SAFETY & HYGIENE Conducted by Johnson Diversey

Basic Fire & safety course certificate from Sharjah municipality, UAE
 PERSONAL DETAILS

	Date of Birth
	30/05/1968

	Nationality
	INDIAN

	Marital Status
	MARRIED

	Sex
	Male

	Passport No.
	N 1435421

	Place of Issue
	                              KOZHIKODE

	Languages
	Malayalam, English, Hindi, Tamil, Konkani,& Telugu


Hobbies

Playing Cricket, Listening to Music, Reading Books, practicing Yoga & last but not the least networking
Declaration
I hereby declare that the above given details are true and accurate to the best of my knowledge and belief.
                                                                             MURLEEDHARAN PARAMMAL  

