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➢  

 

➢ 2021: bakery and pastry chef at “LA FOURNI” in MAURITANIA for 1 year 

➢ 2020: bakery and pastry chef at “DELICES BRAZA” in CONGO BRAZAVIL for 1Year  

➢ 2019: Viennese bakery chef at Advanced Sabic in RABIE SAOUDI for 1 year. 

➢ 2018: bakery and pastry chef at Guinea Conakry the special for 1 year. 

➢ 2016 – 2017: bakery and pastry chef at home (H) in Cameroon 

➢ 2013 – 2016: internship at the El-Jadida mill. 

➢ 2010 – 2013: Bakery chef at Hotel Movenpick Saudi Arabia with 15 people. 

- Bakery Manager at Hotel Ibis Guinea Equatory 

- trainer in a "SAMIRA" company in Niger, with 15 people. 

- Internship in a mill in Libya, with 30 people. 

- bakery and pastry chef at Délice de Congo Brazaville 
 

➢ 2007 – 2010: Pastry manager in Rabat. 

➢ 2004 – 2007: Head of the croissant at the CHIKH ZAID palace. 

➢ 1999 – 2004: pastry chef LP-Rabat. 

➢ 1993 – 1999: Croissant bakery in Marjane Rabat 

➢ 1990 – 1993: Pastry Baker BANDAR - Rabat 

➢ 8 months: on a delivery job at Centrale Danone 

➢ Currently:  I work as a security guard for the Grand Theater Rabat 

HOBBIES 
 

➢ Good in Arabic 

➢ Good in French 

➢ Intermediate in English 

 
 
 

➢ work hard and sincerely 

➢ work responsibly 

➢ Adapt to any job 
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