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  WORK EXPERIENCE 

 

  Spearhead the implementation of the corporate culinary strategy set by senior 
management to achieve maximum operational efficiency, emphasizing 
productivity, food safety, quality, and cost control. 

 Lead and monitor daily operations in assigned kitchens and outlets by 
coordinating all culinary activities, providing assistance to staff, and ensuring 
smooth workflow and high-quality food production. 

 Maintain high standards of food quality and presentation, conducting regular 
inspections and taste tests. 

 Collaborate with the senior manager, F&B manager, and supervisors to review, 
approve, and monitor production schedules and menus, ensuring client and 
customer requirements are met according to company standards. 

 Lead the development, creation, benchmarking, and standardization of recipes to 
ensure consistent food quality and regularly introduce new, creative dishes. 

 Coordinate new product quality assessments and yield tests, monitor price and 
quality variations, and report findings to the Corporate Chef to ensure optimal 
product quality. 

 Conduct bi-annual employee appraisals, develop individual training plans to 
enhance team competencies, and actively participate in ALDA training courses, 
Chef Association, and other culinary staff development forums. 

 Implement food wastage monitoring measures to manage and reduce food costs, 
contributing to overall operational efficiency. 

 Train, mentor, and manage kitchen staff, fostering a team-oriented environment 
and ensuring high performance. 

 Proactively analyze customer feedback to continuously improve food and service 
standards, enhancing customer satisfaction and maintaining high-quality culinary 
offerings. 
 

 Led the enforcement of the Patient’s Food Policy, ensuring no unauthorized 
food left the kitchen. 

 Achieved budget compliance by maintaining strict adherence to set ordering 
budgets. 

 Ensured all stock was secure, with no loss, and followed rigorous stock 
rotation protocols. 

 Spearheaded the management of daily food administration, ensuring 
systems compliance and smooth kitchen operations. 

 Implemented and ensured adherence to the company Health & Safety Policy, 
including the training of all kitchen staff. 

 Delivered company kitchen standards as identified in Kitchen Audits, 
maintaining high levels of compliance. 

 Accomplished all Health and Safety and Food Hygiene requirements, ensuring 
proper food labeling and temperature records. 

 Gained efficiency in kitchen operations, ensuring all dishes met company 
specifications and were presented in a timely manner with correct seasoning 
and flavor. 
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 Led and inspired the kitchen team to achieve food specifications and profit targets, 
consistently motivating and praising good performance. 

 Set the pace and standards by leading by example, ensuring all dishes met 
company recipes, preparation requirements, and flavor specifications. 

 Proactively identified and resolved kitchen issues, ensuring smooth operations 
and minimal disruptions. 

 Identified recruitment needs and assisted in developing action plans; delivered 
training to drive sales and profits, enhancing staff skills and performance. 

 Ensured food storage met company and statutory health and safety requirements, 
following the Staff Food policy to prevent unauthorized food removal. 

 Managed kitchen budgets for ordering, ensuring all stock was secure with no loss, 
and maintained strict portion control to meet specifications. 

 Followed stock rotation practices, maintaining order in all storage areas, including 
storerooms, fridges, and freezers. 

 Achieved operational efficiency by ensuring all dishes met temperature, 
seasoning, and flavor specifications, and that all company recipes and preparation 
requirements were consistently met. 

 Led and managed kitchen personnel, supervising and coordinating all related 
culinary activities.  

 Spearheaded training programs to develop the team's skills and ensure high 
performance. 

 Train and manage kitchen personnel, supervise and coordinate all culinary 
activities, and ensure kitchen equipment is properly maintained. 

 Develop and select recipes, standardize production recipes, plan and price menus, 
and decide on food portions to be served. 

 Estimate food consumption, make food purchases and requisitions, and ensure 
quality standards. 

 Establish presentation techniques, and food quality standards, and ensure 
consistency in food quality. 

 Ensure the kitchen is always safe and sanitary, and maintain a clean and hygienic 
environment for food preparation. 

 
 

 

 Escalate queries and issues related to dishes, menus, and suppliers to the Head 
Chef for resolution. 

 Support the Head Chef in training and developing the kitchen team to deliver high-
quality food that exceeds customer expectations. 

 Address poor performance through informal feedback and participate in 
disciplinary meetings as a witness, in conjunction with the Head Chef and GSM. 

 Assist in the recruitment and training of kitchen staff, ensuring compliance with 
company and statutory requirements, and exceeding customer service standards. 

 Participate in ongoing performance reviews of all kitchen staff to ensure 
continuous improvement and growth. 

 
 

WORKSHOPS & TRAININGS 
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EDUCATIONAL BACKGROUND 
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PUBLICATIONS 

  

 Planned and developed menus using descriptive text to encourage sales, ensuring 
alignment with industry trends and customer preferences. 

 Ensured all food met quality standards, maintaining precise temperature, 
seasoning, and flavor specifications. 

 Utilized financial management skills for budgetary and cost control purposes, and 
was responsible for capital expenditures, achieving efficient use of resources. 

 Led recruitment, training, and scheduling of kitchen staff, inspiring and 
motivating the team to achieve high performance and profitability. 

 Ensured stock security and proper rotation, maintaining order in all storerooms, 
fridges, and freezers, and preventing over-portioning to minimize loss. 

 Spearheaded the implementation of the company Health & Safety Policy, 
delivering on kitchen standards as identified in Kitchen Audits. 
 

 

 Ensured all food storage, preparation, and service met temperature guidelines as 
stipulated in the Food Safety Act 1995, and recorded all food temperatures. 

 Assisted in preparing foods close to service times using batch cooking methods, 
ensuring any food cooked in advance was correctly blast chilled, stored below 3°C, 
and adequately reheated. 

 Ensured all menu items were available in service areas throughout service times, 
informed food service staff of correct portion sizes according to the main 
production plan, and assisted in reviewing staff and patient menus. 

 Liaised with the Stores or Catering Manager to ensure adequate food items were 
available for menu preparation, informed the Kitchen Superintendent of any 
catering equipment malfunctions. 

 Secured the kitchen and dining areas at the end of the evening by switching off 
and securing all equipment, unlocked the kitchen and restaurant areas at the start 
of early shifts, and ensured all kitchen areas were covered in case of staff 
shortages.

 Assisted in the preparation of ingredients for meals, ensuring all items were 
washed, chopped, and ready for cooking according to the recipes provided. 

 Maintained high standards of cleanliness and sanitation in the kitchen, regularly 
cleaning workstations, utensils, and equipment to comply with health and safety 
regulations. 

 Monitored and reported inventory levels of ingredients and kitchen supplies, 
ensuring timely restocking and minimizing waste. 

 

 

 Supported senior chefs by performing cooking tasks such as grilling, frying, and 
baking, ensuring meals were prepared to the required standards and in a timely 
manner. 

 Adhered to food safety protocols, including proper storage and handling of 
ingredients, to prevent contamination. 

 Assisted in plating and garnishing dishes, ensuring that each meal was presented 
attractively and met the visual standards of the cruise line.
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https://refttoday.com/executive-sous-chef-sanjay-kumar-inspires-with-his-strategies-for-inspiring-chefs-a-report-in-conversation-with-khatibah-rehmat/
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