ABU HANIFA
Phone +966565876236
What’s App +966570689562
Email: abuhanifa007@yahoo.co.in
Date of Birth: 07/02/1983
Nationality: Indian
              LinkedIn:   https://www.linkedin.com/in/a buhanifa-abdulmunaf-6
Address: Madurai, Tamil Nadu, India
PROFESSIONAL SUMMARY
Proven history training new kitchen personnel to maintain rigorous high standards. Creative individual with steady focus on acquiring culinary                   experience. History exceeding guest expectations   with delicious, innovative foods and locally- sourced ingredients. Highly trained Chef de Parties   with solid background ensuring successful daily operation of multiple establishments. True artist with array of kitchen preparation techniques. Formal training and education in culinary studies.
EDUCATION
· Bachelor Program in Hotel Management: Culinary, 2002/2005 Grade A
              Neptune Institute of Management and Technology - New Delhi, India
· Certificate of Higher Education: +2 Accounts, 2002 
              Government Higher Secondary school - Tamil Nadu, India
              IELTS UKVI 2023 MARCH
· Listening 4.5, Reading 3.5, Writing 5.0   Speaking 5.5   Over all Band Score 4.5 CEFR LEVEL B1 
WORK HISTORY
CHEF COOK, May/2024-CURRENT
COMPASS ARABIA LTD, DAMMAM, SAUDI ARABIA
· Assist with stock ordering and monitoring procedures
· Maintain high standards of food hygiene and health & safety at all times
· Participate fully in all meetings, training, and forums, Take responsibility for your own personal development
· Demonstrate excellent food preparation practices, portion control and end to end food production
· Supporting the Head Chief Chef to deliver on all company measures & targets
· Follow all company operational kitchen process and procedures, achieving all required standards
· Take responsibility for delivering the highest measures of food production and presentation to customers including manning the live cooking stations if required

[bookmark: _Hlk173632357]CHEF DE PARTIES, 03/2022-03/2024
INDIPENTENT FOOD COMPANY – AL ULA, MADHINA, SAUDI ARABIA
· Preparation, cooking and presenting dishes within your specialty
· Assist with stock ordering and monitoring procedures
· Maintain high standards of food hygiene and health & safety at all times
· Participate fully in all meetings, training, and forums, Take responsibility for your own personal development
· Demonstrate excellent food preparation practices, portion control and end to end food production
· Supporting the Head Chef to deliver on all company measures & targets
· Follow all company operational kitchen process and procedures, achieving all required standards
· Take responsibility for delivering the highest measures of food production and presentation to customers including manning the live cooking stations if required

· CHEF DE PARTIES, 08/2019-09/2020 
ROYAL PRINCE PALACE - RIYADH, SAUDI ARABIA
· Perform any other reasonable duties as required by thedepartment head from time to time
· Prepares and properly garnishes food orders as they are received in accordance with recipes and proper plate presentation
· Always adheres to Lapita Autograph Collection standards of preparation, recipes and presentation
· Maintain buffet and assist guests with serving
· Accepts and prepares special orders as per guest requirement
· Ensures seasoning, portions and appearance of food
· Stores unused food properly and informs Sous Chef of larger quantities of stored food

· DEMI CHEF DE PARTIES, 04/2016-06/2018 
ROYAL PRIVATE AFFAIR - RIYADH, AL ARGA, SAUDI ARABIA
· Ensures that food is delivered on time
· Follows proper safety, hygiene and sanitation practices
· Ensures readiness at all times
· Accepts and prepares special orders, and ensures proper posting to guest folio
· Stores unused food properly and informs CDC of larger quantities of stored food
· Prepares all BBQ items for daily operation
· Is responsible for the production, preparation and presentation of all food items, in his section to ensure highest possible quality at all time
· CHEF DE PARTIES, 08/2014 - 03/2015 
STAR RESIDENCY HOTEL - MADURAI, INDIA
· Perform any other reasonable duties as required by the department head from time to time
· Prepares and properly garnishes food orders as they are received in accordance with recipes and proper plate presentation
· Maintain buffet and assist guests with serving
· Accepts and prepares special orders
· Ensures seasoning, portions and appearance of food
· Stores unused food properly and informs Sous Chef of larger quantities of stored food

· LINE COOK, 10/2011- 07/2014
SPICES RESTAURENT - JEDDAH, THUWAL SAUDI ARABIA (KAUST)
· Preparation, cooking and presenting dishes within your specialty
· Assist with stock ordering and monitoring procedures
· Maintain high standards of food hygiene and health & safety at all times
· Supporting the Head Chef to deliver on all company measures & targets
· Follow all company operational kitchen process and procedures, achieving all required standards
· Take responsibility for delivering the highest measures of food production and presentation to customers including manning the live cooking stations if required

· COOK, 03/2007 -03/ 2010 
MAJESTIC RESTAURENT, FUJAIRAH, UAE
· Preparing food items by cutting, chopping and mixing.
· Managing, training new assistance tandoori chefs.
· Prepare tandoor dishes under instructions of Chef de parties Allocate and oversee the work of the junior kitchen staff team including cleaning schedules.
           SKILLS
· FIFO, HACCP, Temperature Calibration, Dishes preparation, Pleated Garnishing, Minimize Food Wastages, Sanitation guidelines, Follow the Standard Recipes, Problem Solving, Kitchen equipment and tools Knowledge, Cleaning and sanitizing   methods, Grilling and frying, Roast, Boiling, Just in Time stock control
DECLARATION
I hereby declare that the above furnished details are true to the best of my knowledge belief.
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