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Executive Chef at SIX Seasons Hotel

Mobile number : 880.1912454609
Email Address: chef@sixseasonshotel.com



PERSONAL SUMMARY	Executive Chef with 2 decades of successful experience who has a real passion for farm
to table cuisine. Highly adaptable and accomplished in all cuisine types. Proven versatility with experience in premier hotels, Successful 15 year tenure in Bangladesh working with 22 various European chefs and cross training experience with
Madinat Jumeirah Beach Reasort, World Tread Center Hotel Dubai U.A.E, Intercontinental hotel Jubail, Saudi Arabia Burj Al Arab Hotel U. A.E,
Jumeirah Beach Hotel- U. A. E. Le Royal Meridian Hotel Bahrain, Jabel Ali Hotel Dubai U.A.E


PERSONAL INFORMATION	Birth date: 07 May 1975
Nationality: Bangladesh Residence Country: Bangladesh


PREFERRED JOB	Preferred Job: executive Chef or head Chef Field: Hospitality and Tourism


WORK EXPERIENCE	Total Years of Experience: 20 years, 7 months

Executive Chef at SIX Seasons Hotel	February 2014 - May 2014 Bangladesh
till continue.
Upscale Three restaurants with full banquet facilities offering gourmet international cuisine, French, Italian, Oriental Cuisine, Sushi bar, local and Indian cuisine.
Key Accountabilities:
Directed procurement, preparation and overall operations of food items. Developed menus for everyday food service processes.
Scrutinized culinary group members by training, instructing and mentoring. www.chefsixseasonshotel.com

BQT Executive Sous Chef– Radisson Blu water garden hotel 2012 – 2014- 5*-star fine dining restaurant with international cuisine and full banquet facilities with annual revenues of $60M
Key Achievements:
Increased guest satisfaction scores by 21.2% from 74.4 to 89.2 in the last quarter by being more hands on with all training and recipe control.
Implemented taste panels and pre-shift meetings.
Attended daily catering meetings to communicate to the chef any discrepancies in previous information flow.

WWW.radissonblu.com/hotel-dhaka

Sous Chef– Radisson Blu water garden hotel  2005 – 2012- 5*-star Water garden brassiere  restaurant with international cuisine Buffet and Ala carte.
WWW.radissonblu.com/hotel-dhaka









                                                                                 Chef De Partie 
                                                                                  Madinat Jumeirah Beach Reasort July 2004 t0 February 2005
                                                                                  American fine dining Jambase restaurant 
                                                                                   www.jumeirah.com/Madinat-Jumeirah-Dubai


Chef De Partie at Madinat Jumeirah Beach Reasor
United Arab Emirates


Chef De Partie at World Tread Center Hotel
United Arab Emirates

July 2004 - February 2005




December 2003 - July 2004


Responsible for cooking ala carte and banquet, Indian, Thai curry, and stir fries Chinese and making kebab
www.jumeirah-international.com

Chef de Partie at Intercontinental hotel	November 2001 - December 2003 Saudi Arabia
Responsible for cooking ala carte and buffet Continental, Arabic, Indian curry, Pasta and making kebab
InterContinental Al Jubail - IHG.com
Demi Chef at Burj Al Arab Hotel	September 1999 - November 2001 United Arab Emirates
Responsible for cooking ala carte and buffet Continental, Arabic, Thai, Chinese and Indian food making and mise-en- place checking.
www.jumeirah.com/Jumeirah-Hotels Commis -1
at Le Royal Meridian Hotel	April 1996 - August 1997 Bahrain
Responsible for Arabic, and Indian salad making for ala carte and buffet www.leroyalmeridien-Baharain.com/contact-starwood
EDUCATION	High school or equivalent / Secondary School Certificate Examination-1993 at Jafor Immam Model High School Bangladesh
January 1993
Examination-
SKILLS	COM / Level: Expert
COOKING / Level: Expert INSTRUCTION / Level:  Expert MEETING FACILITATION / Level: Expert MENTORING / Level: Expert
PROCESS ENGINEERING / Level: Expert PROCUREMENT / Level: Expert MICROSOFT EXCEL / Level: Beginner MICROSOFT WORD / Level: Beginner TELEVISION / Level: Beginne
LANGUAGES	 / Level: Expert 




COURSES & CERTIFICATES



Diploma in Professional Culinary Arts Bangladesh Parjatan Corporation 
National Hotel & Tourism training Institute

Certificate of appreciation 
Middle Eastern Cuisine Promotion in AUSTRALIA at Palazzo Versace Hotel July 2008
Middle Eastern Cuisine Promotion in AUSTRALIA at Palazzo Versace Hotel July 2010
Level 2 Certificate in Food Safety Velassaru Dubai (UAE) (Food     Safety   ASIA) 
 Level 2 Certificate in Food Safety Training 2001(Saudi Arabia)


  Professional Achievement

I am often lecturer for TKC (Tony Khan Culinary Institute) where ILO & ADB recognition certified.
I am often lecturer for ACE (Khan center for Excellence culinary Institute) where ILO & ADB recognition certified

Appear on TV shows in Bangladesh: Shomay TV, Independent TV, Chanel 71 TV, G TV ,SA- TV Live Cooking and Written up in magazines such as Daily news star, yeas today 
Bon Appetit with recipes published in local Eid magazines several time.

Computer proficiencies include: MS Word, Excel, Fidelio Ordering System.MC



Manager Category Star of the month platinum Awarded 2008 Radisson Water Garden Hotel.
Best Employee of the month Awarded April 2000 Burj Al Arab Hotel.
Employee of the month Awarded April 1998 the Jumeirah Beach Hotel

R E F E R E N C E S
	Chef peter Kaufmann                                                                             
Radisson  Blu Water garden hotel Dhaka
	Email:ec.dhaka@radisson.com
(Mob+8801730089155)                                                                                                                                                                     



	Mr. Modhoshon Jhingon
Former G M Radisson Blu Water Garden Hotel
	Email: m_jhingon@yahoo.com


	Chef Andreas Wiel 
Corporate Chef Sysco Edmonton, Canada
(Former Ex. Chef in Dhaka,  Radisson hotel
	Edmonton, AB, Canada
Phone: ++1-780-7581061 Mob: ++1-780-9948655
Email: thechef@andreaswiel.com
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