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MD. JALAL AHMAD

                       

Graduated from Bangladesh Parjatan Corporation with a Trade course(NCC) in Food Production. Strong background in Ala Carte All Day Dining, Italian, Asian authentic and fusion, Western Cuisines, Garde Manger  and Banquet food production.

Highly Motivated person, Creative and Innovative. Willing to able learn a new things to pursue company goals and personal goals. Able to work under pressure in any circumstances also able work in a multinationalities team.

CAREER OBJECTIVE: 
I consider myself to be a well-motivated and enthusiastic individual and have illustrated and able to work on own initiative. Pursue more challenging job in a dynamic and esteemed organization where I will be able to work in any kind of situation with full effort to utilize my knowledge, skills experience for professional carrier development.
 PREVIOUS CAREER HISTORY:
Employer's Name: Ascott Hotels Dhaka-Bangladesh.
Position Held: Acting Executive Chef. 
Duration: 25th August 2017  to till date.
The Ascott Hotels Dhaka is one of the leading Hotels in Dhaka, Capital of Bangladesh.
Independent commercial building located in a very strategic district in the heart of Dhaka City.
There are four restaurants and fabulous northern coffee shop and the company also provides and magnificent outside catering with a variety of menus that guests can approach for their suitable purposes.
Midori, Japanese Restaurant for single and family follow by the city Terrace with the amazing view of Dhaka city.
The Chill and Grill BBQ Restaurant our outstanding roof top restaurant with a dellicates flavor.
·  In charge over all operations.
· Support daily operations and controlling the cost based on business requirement on the company. 

· Make sure all the FB outlets from the company are runs smoothly and maintain the high quality productions and platting. 

· HACCP and basic hygiene checking according to BSTI(Bangladesh Standards and Testing Institution).

·  The Restaurant concept is Fusion with combination touch of Thai, Chinese, Japanese, Indian and western Cuisines. 

· Plan for food promotions or change the theme of the restaurants based on input/survey in the company.
Employer's Name: Milaidhoo-Maldives.
Position Held: Head Chef 
Duration: 19th Nov’2016  to 30th  April 2017.
Employer's Name: Amari Dhaka(Pre & Grand opening).

Position Held: Sous Chef.
Duration: 01st  sept’2014 to 14th Nov’2016.
Employer's Name: Amari Dhaka(Pre & Grand opening).

Position Held: Chef de partie  In the Main kitchen.
Duration: 07th  May 2014 to 14th Aug’2014(promoted and continued)
Employer's Name: Dusai Resorts and spa, Moulvibazar-Bangladesh(Pre & Grand opening).
Position Held: Chef de Partie (Acting sous chef).

Duration: 15th June 2013 to 05th  May 2014.
Employer's Name: Zitahli Resorts and Spa, Kudafunafaru-Maldives.

Position Held: Demi Chef de Partie, Pool Kitchen In charge.

Duration: 21st August 2012 to 18th  March 2013.

Employer's Name: Raffles Dubai, sheikh Rashid road, UAE.
Position Held: commis-1(ala carte & banquet), Gardemanger.
Duration: 17th April 2011 to 26th July 2012.
Employer's Name: Oryx Rotana(pre opening) Doha-Qatar.
Position Held: commis-1(Main kitchen Hot)
Duration: 15th August 2010 to 31st March 2011.

Employer's Name: Onetoone Hotels - The Village, Al Salam Street  Abudhabi, UAE.
Position Held:  commis (Main kitchen ala carte, BBQ Buffet and Banquet).

Duration:   From 23rd March 2009 to 13th August 2010.

Employer's Name: Atlantis The Palm (Pre & Grand Opening),   Road-

Palm   Jumeirah , Dubai, UAE.
Position held:  commis ( steak house named sea fire) 

Duration:   From 4th September 2008 to 4th March 2009.

Employer's Name: Hotel Sarina , Banani, Dhaka-Bangladesh.

Position held:  Senior Grade Manger cook, Ala carte &banquet.
Duration:   From 21st  December  2005 to 15th  August  2008.

Employer's Name: Lake Shore Hotel, Dhaka-Bangladesh.
Position held: Assistant Cook, Main kitchen.
Duration:   From  01st November 2004 to 20th  December  2005.
Education:
Higher secondary certificate in 1997from BM college, Barisal-Bangladesh.
Secondary school certificate in 1994 from Garuria high school, Bakergonj, Barisal- Bangladesh.
Well-done:
A) Outstanding team member of the month June  2014 at Amari Dhaka.

B) Promoted as  Sous chef  within probation period 2014 at Amari Dhaka.

C) ONYX Hospitality Group Departmental Trainer from 11th Dec’2014(Certified).

D) Customer care training by ILO Trainer at Amari Dhaka on 26.04.15(Certified).

E) Rise to supervisor/team leader training at Amari Dhaka on 29th August’15 (Certified).
Job Aim: 
 Everything that goes out of the kitchen is the responsibility of mine in the eyes of the employer; therefore, it is essential for the person with this job to be able to maintain complete control of the kitchen at all times and to command the respect of my kitchen staff. Also charged with maximizing the productivity of the kitchen staff, as well as managing the sous chef’s and chef de parties, whom are directly below them in the chef’s chain of command.
Job Responsibilities:
Menu Development:
1. Develop menu for the restaurants: Menu offerings, Standardized recipes, Standardized portions/costs and service.
2. Develop Standard Kitchen Production Techniques.
3. Responsible for Kitchen layout design and Equipment.
4. Develop Standard purchase specifications.
5. Approve and continuously evaluate the quality of Food and Beverage supply.
6. Assist in hiring the kitchen talents.
7. Continuously train on new menus.
Kitchen Labor:
1. Set up manning, organizational chart, and standard labor cost for each kitchen.
2. Assist in hiring the kitchen team.
3. Conduct the technical evaluation and approve promotion for the kitchen staff.
4. Train the newly appointed kitchen team.
Quality and Safety Assurance:
1. Set up the quality standards of menu offerings and kitchen / bar operations.
2. Responsible for the Food Safety and Hygiene standards development and implementation.
Inventory and Cost Control:
1. Establish Par levels for Kitchen / Menu inventory.
2. Control Purchasing quality of Food and Beverage products.
3. Control Inventories and Physical counts.
Stewarding:
 Set up the manning, organization for the stewards through third party labor supplier /chief stewards.
Hospitality Training:
I have successfully completed National Certificate Course in 'Food & Beverage Production' from 17th May 2003 to 18th September 2003 in Bangladesh Parjatan Corporation Mohakhali, Dhaka-Bangladesh.                            

Successfully completed Industrial Attachment Intern training programme from(20th September 2003 to 27th October 2003) at Eastern Residence Hotel in Banani, Dhaka-Bangladesh.

Successfully Completed Essential Food Safety Hygiene Training(Atlantis Food Safety Policy) conducted  by Dubai Municipality, Dubai-UAE on 09th November 2008.

Successfully Completed Essential Food Safety Hygiene Training conducted  by Abudhabi Food Control Authority, Abudhabi-UAE on 09th April 2009.
Successfully Completed Basic Food Hygiene Training conducted  by Qatar Municipality on 04th October 2010.

Successfully Completed essential basic food safety hygiene training conducted  by Dubai Municipality, Dubai on 23rd June 2011.

Successfully Completed Level-2 in food safety course conducted  by Food Safety Asia(FSA) In  Maldives on 03rd December 2012.
Extra Training:
I have successfully completed a course about carvings, so I am experienced in different type of fruits and vegetables  carvings.
Successfully completed Basic Fire, Guest Care, Handling Complaints, Telephone Techniques Training  at Abudhabi in UAE.
Computer  Skills:
  All operating system  And  Microsoft office (word, Excel, PowerPoint).
Language  Skills:
English: Fluent (Reading, writing, listening and speaking)

Bengali: Fluent (Reading, writing, listening and speaking)

Hindi:   Speaking & Listening.
Personal Details:
E-mail Id:                                            : jalal.ahmad78@yahoo.com
Skype:                                                  : jalal.ahmad39
Name                                                              : Md. Jalal Ahmad

Father’s Name                                                : Late. Kanchan  Ali
Permanent Address                                         : Vill &Post: Dhaporkati, P/S: Bakergonj, Barisal. 

Mailing Address                                              : 293/1, (C/O Humayun Kabir), West Manikdi, Dhaka cantt, Dhaka-1206.

Date of birth                                                    : 14th July 1978

Martial status                                                   : Married

Nationality                                                       : Bangladeshi by birth

Hobbies                                                            : Cooking, Fishing and Playing Football.

Passport no                                                       : BL 0970659
Character References: 
A) Krisnamurti Damarjati

Exécutive Chef

Centara Ceysands

Srilanka

Mob :+628119200141(Indonesian)
E-mail : krisna.damarjati@yahoo.com
B) Leven S Rodrick
       Exécutive  Chef
       Fars Hotel and Resorts
       Mob:+8801709963802
       E-mail:levenrodrick@gmail.com
C) Sharif Mollah
       Asst. General Manager 

       Lake shore hotels & apartments.

       Mob:+8801911426101

       E-mail:f&b@lakeshorehotels.bd.com
      D)  Jahedur  Rahman(Simon)
      General Manager F&B
       Rancon Holdings Ltd
       Mob: +8801708491950
       E-mail: zahedur.simon@rangs.com  
                                                                                                                                                                                                                                      Date: 05th April, 2018.
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                                                                                                   Md. Jalal Ahmad                      

