SUMAN RAKSHIT

Flat No. 06, 1%t Floor, 19 Bireshwar Chatterjee Street
Bally, Howrah o 711201,West Bengal.
Mobile : 8839221160

E-mail id : suman.rakshitO6@rediffmail.com
chefrough@gmail.com

OBJECTIVES

To be a leading culinary personnel in Culinary Industry, shareing knowledge & skill to
others.

SYNOPSIS

e Aresult oriented professional with 25 yrs career in Culinary Journey
o Expertise in handling a diverse range of operation, entailing food production
operation, training and budgeting in the hotelos F& B revenue.
e Successful team member of pre opening of 03 renovated property
« Was a part of preopening team member of the renovated kitchen for
i. Club Mahindra Kodagu Valley Coorg .
i. Sterling holidays India Ltd. c¢/o Thomas Cook India
a. Terrace Green Munnar
b. Kodai by the lake
c. Fern Hill Ooty

o Proven track record of developing procedure food standards and operational
policies, planning and implementing effective control measure to reduce
running cost of the hotel.

o Expertise in designing and implementing training programme for the staff for
knowledge, menu engineering , planning & implementing new menus,
budgeting team work etc

o Excellent written communication, inter personal liaison and problem solving
skill with the ability to work under multi cultural environment
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AREA OF EXPERTISE

Working out the cost factor with maintaining the revenue.

Brought new thoughts & ideas of culinary skill to develop better F&B revenue
Working on new ideas of fusion foods to implement of Fusion BBQ & main
coarse.

Can skillfully work in different section

Specialty culinary skills are in o Western Cuisines, Indian Cuisine (curries) &
Fusion Cuisine.

Was Sr. Faculty in Food Production to give shape in the students professional
career related with food production theory and practical

WORKING EXPERIENCE

1.

Working with Hotel Babylon International Raipur as Executive Chef from
June 2020 till date

A business hotel of 80 keys with wide fnb operation of - 03 Ala carte restaurant,
IRD, 05 banquet and lawn (capacity of 6000 pax at a time).

. Worked at Noor Us Sabah Palace, Bhopal as Executive Chef. from June 2019

till June 2020

. Worked at Ananta Spa & Resort Pushkar (Unit of Goyal Fashion Pvt Ltd) as

Executive Chef from 10t July 2018 till June 19" 2019.

A 73 keys resort with multi cuisine restaurant, open pool deck Italian Bristo,
fusion restaurant & bar, banquet having capacity of 800 pax

. Worked with ITC’s Welcom Heritage o Noor Us Sabah Palace, Bhopal as

Executive Chef. from April 2016 till June 2018

A heritage property of the Nawabs of Bhopal runs under the banner of ITCos
Welcom Heritage with a mutli cuisine restaurant, 02 specialty restaurant
(Awadhi & Oriental), café, a chaat bar outlet & 05 banquets

. Worked as Executive Chef in Sterling Holidays Resorts India Ltd, c/o Thomas

Cook India Ltd (05th Dec 2013 to 30" Sept 2015)at Terrace Green Munnar

A 121 keys resort with 03 restaurant (O1multi cuisine + 02 specialty restaurant)
& 02 banquet operation, tea lounge, Room service



6. Worked with Leisure Hospitality Services (a boutique resort hospitality) as
Group Executive Chef (May 2013 to Dec 4th 2013).

Responsible for companies Pan Indiacs F&B operation

Budgeting

Revenue development planner & cost control process implementation
Staff management( hiring & develop training schedules)

Drafted SOP for F&B operation

4. Worked as Executive Chef in Sterling Holiday & Resort India Itd.(July 2010 o
April 2013) at Munnar Terrace Green & Fern Hill Ooty

Terrace Green Munnar - A 121 keys resort with 07 f & b outlet(0O1multi cuisine +
02 specialty restaurant)380 covers & 02 banquet operation, tea lounge, Room
service

Fern Hill Ooty -The largest resort in Sterling Holiday India with 177 keys &
having 04 F&B outlets (of 165 covers multi cuisine restaurant ,café lounge,
room service & 02 banquets( 1000 Pax)

5. Worked in Mahindra Holiday Resort Coorg as Sous Chef (July ’ 08 to June
’10).

The flagship property of Club Mahindra Holiday resorts with an inventory of
189 rooms & having 04 F&B outlets of total 500 covers.

e Maintaining daily stock of walk in and kitchen store.

e Making cyclic menu of buffet for two different restaurant (multi cuisine with a
combination of Indian regional, Oriental & Western cuisine) Lunch, Breakfast &
Dinner

e Organizing theme dinners twice in every week.

e Maintaing the staff duty roster of the month also do the indenting for
the kitchen (receiving and issuing to each sections) and maintaining cost
control.

e Also assisting Ex. Chef in the F & B Productionos operation.

6. Since Dec’ 05 with IHRM (Institute of Hotel and Restaurant Management)
an AICTE college at Sonarpur (KOLKATA) until June 31st ’ 08.
13 yrs old college and the students are equipped with the knowledge properly
for the betterment in industry.

e Maintaining the professional attitude try to shape the career of the studentos in
food production subject both theoretically and practically.



10.

Since May ’ 05 with MSHM (Meridian School of Hotel Management) Salt
Lake until Dec 17 t ’ 05.

Was responsible for graphing the career of the students both practically and
theoretically.

Also taking other part in the activity of the college e.g. placement at the time
of both casual & industrial training.

. Since Jan’ 04 with Hotel Lindsay Kolkata as Executive Chef until March’ 05

A downtown hotel at the heart of the city with 70 rooms 07 outlets (2
restaurants (150 covers), 3 banquets, room service and a bar)

Notable Accomplishment
Maintaining day to day kitchenos operation, staff training and
Controlling the food cost, and preparing new menu for all the outlets

In Jan’ 98 joined Udai Bilas Palace, Dungarpur, and Rajasthan as
Manager F&B till Feb 03.

The Heritage Palace hotel having 28 rooms cater exclusively to the foreigner
guest, it is the ancestral residential palace of the Maharawal’s of Dungarpur,
where the Royal Family still lives.

Worked free handily for the uplifting of the business and attain SATTE meet at
Jaipur.

Played key role for menu planning, smooth operation.

Was Successful team member of renovation and prepare new rooms from old
ones.

Organizing a gala event on millennium night which was started from 25th Dec
till 02 Jan .

Newly built swimming pool with floating bar

Planned & designed short tripos to the FIT guestos

From Sept’ 96 with Yuvraj Hotel Surat as CDP conti & oriental till October
98 .

Basically a business class hotel with 04 f & b outlets (2 restaurant of multi
cuisine & specialty Gujrati cuisine) and banquets, room service also outdoor
catering.

Notable Accomplishment

Handling the section in production & staffing, indenting, assisting the kitchen
manager for daily operation and develops the Chinese section, maintaining the
food cost.



11.In June 1995 started with Quality Inn Vedanta, Aurangabad as trainee chef

de partie till July ’96.

Academic Credential: Passed Madhyamik exam ©1989 2nd divisions.

Passed 1.Sc Exam -1992 1st division.

Professional Credential: Passed 3yrs Diploma in Hotel Management Catering
Technology & Applied Nutrition (July 095)

From: Indian Institute of Science & Management, Ranchi [Approved & Recognized
by AICTE, C/O MINISTRY OF HRD, Govt. Of India]

During the course 6 month industrial training in hotel oAshoka Radissonm,
Bangalore, c/o ITDC (Head office of Southern India)

Special Achievement

Done TV show in national TV ( Swad) 2018

Done a TV show in ZEE TV ’s o Zaike ki Safar = in Jan ’ 01

Achieve 1st runners up prize on Spirit of Service in entire Club Mahindra
Group on Jan 09

Member of (SICA, Indian Federation Association Of Culinary & World
Association Of Chefs Societies).

Other information: Male

Health -Fit & normal
Born in 9t" October, 1973
Father: Late SC Rakshit (Ex Serviceman)
Dependent: Wife
Communicating Address -FL Nos. 06, 15t floor
19 Bireshwar Chatterjee Streets, Bally, Howrah - 711201
West Bengal.

L e e e



