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   ABDUL HAKEEM.K.K  
  
  POST : FISH CUTTER / BUTCHER 

 

  Contact No: +971 506104306 
     
   
Personal Details:  

Date of Birth     :  17.10.1994  

Nationality        :  Indian  

Gender               :  Male   

Marital Status   :  Single   

Visa status         :  Employment Visa           

 

Languages Known:   

o English 

o Hindi  

o Malayalam  

 

Educational Qualification: 

• 10th Class  

 

Passport Details : 
Passport No  : M0607204 
Date of Issue            : 07.08.2014 

Date of Epiry            : 06.08.2024 

Place of Issue           : Malappuram  

 

   

 

 

   

 

Career Objective 

  Customer-oriented and dedicated professional Fish 
Cutter cum Butcher adept at preparing and cutting raw meat 
and Fish  for sale, providing excellent customer service, 
maintaining various supplies and equipment, and executing 
store management duties. Possessing well-developed 
communication skills, strong work ethic, and important ability 
to work in a team, Krisztian is currently looking for a Butcher 
job.  
 
Highlights of Qualifications: 

• Substantial experience of  cutting, portioning and display. 
• In-depth knowledge of meat and fish trimming, 

processing and cooking methods. 
• Ability to cut and size fish & meat  portions as per client 

specifications. 
• Ability to use knives and tools for cutting and filleting 

fishes, safely. 

Work Experience  

 Position : Fish Cutter / Butcher   

 Duration : 06 years to till date  

 Company : Shaklan Market L.L.C   

 Country : Dubai-UAE  

 
Job Roles : 

• Cut, trimmed and stored fishes to meet customer 
specifications. 

• Stocked and rotated all uncut fishes and fish cuts in proper 
storage area. 

• Updated and maintained records related to fish items, 
accurately. 

• Maintained food quality of all supplies, in compliance 
with established food and safety regulations. 

• Cleaned workplace and equipments to maintain hygiene 
and HACCP standards. 

• Operated and maintained proper functioning of all 
assigned equipments. 

• Operated machinery such as a saw, slicer, grinder, cuber, 
wrapper, and a floor jack. 

• Brokedown the equipment every night to wash and 
sanatize it. 

• Learned many different cuts of meat, including chicken, 
beef and Mutton.  

• Operated all equipment in a meat department. 

Conclusion & Declaration   

  I hereby declare that the above furnished information are 
true and correct to the best of my knowledge and belief.      
 

                                        ABDUL HAKEEM.K.K 

          

                                                                    


