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                                       Curriculum of chander Singh
                                                   CHANDER SINGH
                                    F-92. Katwaria Sarai   New Delhi 110016                                                                                                                                                                                                                            E-Mail Add: chander_singh64@yahoo.com
                                                  COT, No 0919717274633 
                                                     JOB OBJECTIVE                                                                                      Seeking an Indian Asian cuisine chef   position, which will utilize my extensive experience as an chef de cuisine & sous chef kitchen management professional. With sound budget, food ,menu, kitchen design planning and organization skills, I bring over 20 years of knowledge and professionalism in the culinary industry to your organization. to work towards achieving organizational goal with sincere efforts, professionalism& perseverance and turn making a mark in the corporate world.                                                                                          
	                               
	                                       Education                                                                                                                  10th Gov.ment school up Bored tiheri Gadwall             from     1981 to 1982                                        12th  privet Up Bored  
                                                      from    1996 to 1997

Diploma food production                                                                 from      1987   to 1988                   Training food production  Hotel Marina  Connaught place new Delhi  from 28th  nov1988 to 27ul1994  


                                                                     PERSONAL DETAILS     
                               Father’s name :                                   Late Shire Roop Singh                                                                                               Gender :                                   Male                                                                                                                                            Date of Birth :                                   04 June 1966                                                                                                  Nationality :                                   Indian                                                                                                                                                               Marital Status :                                   Married                                                                                                                                                           Religion :                                   Hindu                                                                                                                  Passport No :                                   F/5961929                                                                                                                     Valid till  :                                  05th Jan 2016 
                                                                       Languages                          
	                       
	        Hindi ,                      English ,                       Basic .Chinese 

	present- Position  Executive Chef  fusion food factory   Multicuisine Concept kitchen bodGaya Bihar 1st     Sep.2010  till   date   
Skyway Landis Hotel Shanghai,China☆☆☆☆☆
The fifty-two story tower reaching a height of 226 meters, with spectacular city views, features 666 spacious guestrooms, including 80 suites, high-speed elevators, Indoor Swimming Pool, Fitness Center, SPA, Conference & Banquet facilities,  Dinning and Entertainment. 

Dinning Zaffraan Restaurant: 114 Seating southeast Asian atmosphere, offers an array of exotic spices to tempt the palate, combining Indian, Thai & South East Asian Cuisines, 



                               EXPERIENCE:                                                                                                             
· Develops with the Human Resources department training plans, develops training material and implements training plans for the Food Production employees. 

       Planning new kitchen set-up, menu development. Food presentation photographs,                          Establishes implements and controls performance   standards for the Stewarding Operation              in the Kitchen, Restaurant and Bar so as to achieve the highest possible hygiene standards,           minimizes Operating Equipment Breakage and streamlined and  efficient resources and              Equipment flows.
       May28th 2007nto may2010                                                                                                                   position: Indian Asian cuisine Sous  chef, [ Reporting  Executive sous chef   ]                                                                                                           
· Responsible for all aspects of the kitchen including management of twenty-five employees.& Developed new dinner and lunch menus Handled special Maintained food cost analysis, inventory, budgeting and purchasing

· Responsible for all kitchen operations including buffets, banquets, room service and the restaurant  Handled inventory, budgeting, staffing and food cost analysis Successful created new restaurant menu   Responsible for preparing & presenting Cold starter for the fine dinning restaurant. Assisting with banquets ensuring that the standards of hygiene are maintained  & improve where Training and development  of Commi Chef Ensuring Correct Stock   rotation & minimization of   wastage. Assisting  other areas the  
	Position :Indian cuisine chef -Indian vintage restaurant  Shanghai china tonrin road  Position:  joiner Souschef _____________________                          Position : j.sous chef                        canter point Hotel kasturba Gandi margConnaught place  N.D-----110001 _____________________
Position : C.D.P Rpm Max branch of Lazeez multicuisine Restaurant Vasant Bihar New Delhi.       _____________________ Position :Indian chef The great wall Sheraton hotel Beijing China Reporting Executive  Chef 
_____________________ Position:commi 1st & c.d.p  Sahara Restaurant &banquet complex  kisan Gar vasntkunj new Delhi
_____________________ Marina Hotel as a Trainee cook from  Connaught place New Delhi.110001


        Reporting 1st Feb. 2006 to28 Feb 2007                                                                                                                                                                              
·  Responsibility for running the main kitchens. Staff management as well as bringing  in new  
         ideas and Menus.planing cooking food presantinson   
  1st My2004 to 25th nov2005    Reporting Executive chef                                                                                                
· Effecting Operating a Hot&cold kitchen control of all food Hygiene/Safety                       Responsibilities included with Hotel and Outlets  on Menu planning and costing control of local and imported food. Check on Staff training and  staff welfare    
     12th Appril2002to 30Sep 2003    Reporting general managers                                                                                                                                         

· Having a work hard as  this restaurant multicuisine continental Indian Thai food Responsibilities handling kitchen,on the line of cooking food prepare best qulitys foods  ______________________________________________________________________                                                                                                                                                                        3rd Mar.2001to3rdMar.2002                 Reporting Executive chef 
· Responsible for cooking on the line Handled cooking station                                Responsibilities: Every week day lunch dinner Menu planning and Control minimum wastage for food outlets include Buffet a la cart     ______________________________________________________________________  20th Dec1994 to20 Oct.2000    Reporting Executive chef   
·   Havening a hard worked in 6yeares Responsible job Operating A LA cart     and Banquet party’s Storing member seep & marketing order kitchen inventers Reporting Executive chef.                                                                                                                              ____________________________________________________________________                                                                                                                      28th Nov1988 to July 27.1994     Reporting had chef    
· Responsible kitchen cleaning helping chef witch items hi wants cooking                                        preparing Mizzapalace when avliavel line of                                                   _______________________________________________________________                                                                                                                                             Volunteer experience         
Operating a Multi Cuisine Hot And cold  kitchen Indian ,Thai, Chinese, Continental foods  cop rate other people  training  kitchen staff cleaning All Aria for kitchen  on a cooking line & working under Hygiene policy and under preaser  checking  products  Pickup a round All kitchen   planning New cuisine  foods preparing Best presentation on the plate  ________________________________________________________________________________________                                                                                                                                                          Activities   Skills: 
· Windows and Office XP: Excel, Word, cc mail, e-mail                                                                                              
· Language : English, Hindi, Basic Chinese 
· Hobbies: Walking, & dancing music cooking
· Expected salary Negotiable 
· Specialties: Indian, conti..Thai.
· Strong in Leadership, Training and Motivation 
· Good in dealing with multicultural Staff 
· True understanding of life in different Countries 
                 REFERENCES: Available                                                                                                                                                                                                                          Mr. Richard Evans  
                                                                                                     General Manager

                                                                                   Ramada Groups of hotel & Resorts
                                                                             Email: ricevans@gmail.cm                                                         Mr. Abdul rehman Qureshi E-mail: chefrehman@gmail.com;chefrehman@hotmail.com    

Mr . Aurjun channa jeneral Manager                   Belong shraton Groups                                                         
· Date:
· Place: New. Delhi                                                                   CHANDER  SINGH 
