RAKESH SINGH

rakeshsinghrawat227@gmail.com
0565981965
Al BadaaJumeirah 1, Dubai Nationality (Indian)

Skills

Well Knowledgeable, about making
sandwiches, Burger, barbeque. Good
communication skills. Believe in honesty
and team work

LANGUAGES
Hindi.
English
INTERESTS

Travelling.
Cooking
Watching Cooking Movie

ACHIVEMENTS

Opening new restaurant m as a head chef in Dubai
Bravostar Restaurant with,

Ensuring all the kitchen equipment’s. Ensuring proper
supplies

-  RAKESH SINGH

OBJECTIVES

Secure a responsible career opportunity to
fully utilize mytraining and a skills, while
making a significant contribution

EXPERIENCE

NewFoodRangeRestaurant Dubai
(Thu04/05/18-Fri05/15/20)
Position: Demi Chef de Partie Indian Tandoor Chinese

Workingwithallthemise-en-placebeforeopening
Ensuringfoodqualityandtastetobeconsistently
Ensuringtheexpenseshouldalwaysbeinlimits.
Ensuringfoodhygieneshouldbeproperbythe staff
Bravo Star Restaurant Dubai (Thu 01/01/15 - Sun
04/09/17)

Position: Indian Chinese tandoor department chef
Workingwith all the mise-en-place before openingtheoutlet.
Ensuringfoodqualityandtastetobeconsistentlygood.
Ensuringtheexpenseshouldalwaysbeinlimits
Ensuringfoodhygieneshould beproperbythestaff.
ConductingBriefingforallthejuniorstaff

CholaarestaurantMumbai (India)
(Tue 06/18/13 - Sat 07/26/14)
Position: Indian Chinese tandoor department chef

Workingwithallthemise-en-placebeforeopeningtheoutlet.
Ensuringfoodqualityandtastetobe consistentlygood.
Ensuringtheexpenseshouldalwaysbeinlimits.
Ensuringfood hygiene should be proper by thestaff.

Hotel Aarti International India
{Thu 09/15/11 - Tue 05/2t/13)

Position: Indian Chinese tandoor department commichef

Workingwith all the mise-en-placebefore openingtheoutlet.
Ensuringfoodqualityandtastetobeconsistentlygood.
Ensuringtheexpenseshouldalwaysbeinlimits.

Ensuringfood hygiene should be proper by thestaff.

Hoteltaksonz
(Fri 03/06/09 - Wed 04/06/11)
Position:Indian Chinese tandoor department line cook

Workingwith all the mise-en-placebefore openingtheoutlet.
Helpinginchoppingandcuttingvegetables.

Learnedhowtomakeconsistenttasteandhowtoensurefoodqualitya

nd quantityover everyorder.



