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MUHAMMAD SHAH FAHAD CHEF 
Cell[image: ]: +994516180236
Email: shah1994fahad@gmail.com
[bookmark: _gjdgxs]Address: Baku Azerbaijan 




PERSONAL STATEMENT

[bookmark: _30j0zll]A reliable, trustworthy and flexible individual who has the relevant culinary experience and qualification that you are looking for I have comprehensive understanding of the food manufacturing industry, and of what drives sophisticated dining. I have extensive cooking knowledge and as a 'can do' person I will be able to hit the ground running and his confident that I will be able to exceed any employers and customers' expectations right now I am looking for a suitable good position with a Company that rewards hard work and offers the opportunity of a progressive career.



EXPERIENCE

Executive Sous Chef
 ASG Business Aviation Azerbaijan Airlines Baku Heydar Aliyev International Airport,
MODERN & INTERNATIONAL CUISINE OF FUSION FOOD &MEALS  CATERING SERVICES

AS Executive Sous Chef overseeing the kitchen operations, managing kitchen staff, and ensuring the overall efficiency and quality of food production and duties assigned by the superiors to meet the standard and the quality set by the airline standards for meals business class lounge and first class lounge, and support the entire team with the executive chef and heads of the chefs section in charge. Follow all instructions and recommendations from the immediate to complete the daily tasks and coordinate daily tasks with the executive chef, heads of operations manager, and directors of a company kitchen team. I should be able to estimate the daily production needs and check the quality of raw and cooked food products to ensure that standards meet airline meals. and ensure that the production, preparation, and presentation of food are always of the highest quality and meet golden standards; passengers and travelers have HACCP-certified meals and are satisfied with and enjoy them. Jorney.


PRE OPNING AS SENIOUR; CHEF DE PARTIE PROMOTED JUNIOR SOUS CHEF MODERN VEGAN FOOOD & INTERNATIONAL CUISINE OF FUSION PAUS ; CAFE ( MARCH 2022 TO TILL

AS a JUNIOR SOUS CHEF I responsible for taking care of daily food preparation and duties assigned by the superiors to meet the standard and the quality set by the Restaurant. Assisted and support the all team with head chef And follow all instructions and recommendations from the immediate superiors to complete the daily tasks and coordinate daily tasks with My head Chef to supervise junior chefs or commis and should be able to estimate the daily production needs and checking the quality of raw and cooked food products to ensure that standards are met. and ensure that the production, preparation, and presentation of food are always of the highest quality and that levels of guest satisfaction Helped with the planning the menus Proper follow the recipes for perfect food better quality produce for restaurant standard Cooking and serving attractive meals to individual requirements. Observe and test foods to determine if they have been cooked sufficiently. Weigh, measure, and mix ingredients according to recipes and Monitored best stocking levels and Proper handling I have knowledge of all standard procedures and policies pertaining to food preparation, receiving, storage and sanitation and a full awareness of all menu items, and recipes, methods of production and presentation standards and follow good preservation standards for the proper handling of all food products at the right temperature. And I have excellent knowledge of menu creation, whilst maintaining quality and controlling costs in a volume food business. I have ability to produce own work in accordance with a deadline and to assist and encourage others in achieving the aim and carry out any other duties as required by management. And periodically check expiry dates and proper storage of food items in the all section and consults daily with My Head Chef and Executive chef on the daily requirements, functions and also about any last-minute events.


CHEF DE PARTIE ITALIAN & INTERNATIONAL CUISINE MODEREN FOOD ARMED FORCES OFFICERS CLUB & HOTEL (Dec 2020 to March 2022


AS a Chef de partie I responsible for taking care of daily food preparation and duties assigned by the superiors to meet the standard and the quality set by the Restaurant. And follow all instructions and recommendations from the immediate superiors to complete the daily tasks and coordinate daily tasks with My Sous Chef to supervise junior chefs or commis and should be able to estimate the daily production needs and checking the quality of raw and cooked food products to ensure that standards are met. and ensure that the production, preparation, and presentation of food are always of the highest quality and that levels of guest satisfaction I have knowledge of all standard procedures and policies pertaining to food preparation, receiving, storage and sanitation and a full awareness of all menu items, and recipes, methods of production and presentation standards and follow good preservation standards for the proper handling of all food products at the right temperature. And I have excellent knowledge of menu creation, whilst maintaining quality and controlling costs in a volume food business. I have ability to produce own work in accordance with a deadline and to assist and encourage others in achieving the aim and carry out any other duties as required by management. And periodically check expiry dates and proper storage of food items in the section and consults daily with My Sous Chef and Executive chef on the daily requirements, functions and also about any last-minute events.

[bookmark: _1fob9te]PRE OPPINIG-AS DEMI CHEF DE PARTIE OPSO GREEK FOOD, DUBAI MALL FASHION AVENUE (Jan 2019 to Dec 2020)

Greek cuisine, Salad and appetizers Cold kitchen and Hot Kitchen. Assisted and support the all team with head chef and sous chef in routine and specific tasks. Helped with the planning the menus Proper follow the recipes for perfect food better quality produce for restaurant standard Cooking and serving attractive meals to individual requirements. Observe and test foods to determine if they have been cooked sufficiently. Weigh, measure, and mix ingredients according to recipes and Monitored best stocking levels and Proper handling of cold salad and appetizers. Check and label expiration dates on food quality assurance   personnel Clean and sanitize equipment used during production to have inspected by quality assurance personnel. Followed all safety and sanitation policies.

SECOND COMMIE EMIRATES FLIGHT CATERING, DUBAI INTERNATIONAL AIRPORT (Feb 2018 To Dec 2018)

Salad and appetizers Cold kitchen and Continental Food, Middle Eastern cuisine, And Asian cuisine, Hot Kitchen. Assisted and supported the sous chef in routine and specific tasks. Helped with the planning of menus and meals. Rotated products to avoid spoilage. Monitored food expenditure, Performed product inventory. Clean and sanitize equipment used during production to have inspected by quality assurance personnel. Followed all safety and sanitation policies. Monitored best stocking levels and Proper handling of cold meats, salads, fruits according to food guide pyramid daily requirements Check and label expiration dates on food Communicated with our other departments for better quality. Work as a team to produce quality food for Followed all safety and standard sanitation policies.




CERTIFICATION

· certificate of Food and Beverage from Memon Industrial & Technical Institute 2015
· certificate of Food and Beverage from Memon Industrial & Technical Institute in prime minister youth program as scholarships 2015

· certificate personality grooming & leadership development and Office Administration & Management


ACADEMIC QUALIFICATION


· I.COM part 2 from Karachi board Jauhar Degree College



 PERSONAL INFORMATION:


	Nationality		:	Pakistani
	Gender 		:	Male
	Date of Birth 		:	20 Jun 1994
	Marital Status		:	Single
	 Passport Number	:	AN8175453
	Holding UAE valid     ;	Driving license  
	



References will provide upon request
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