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SONU KUMAR
Contact No -+12368824196,  00917210775251,  00905523236337
Email Address: ksonuihm@gmail.com

 
OBJECTIVE
 
To work with dedication and commitment in the food and beverage industry thus gaining experience and acquiring new skills as a professional in this field. I am flexible and adaptive by nature and open to learning new things, hence acting as an asset to my organization.  

Work Experience 

For : Steamship Grill & Bar		                       Oct 2022 - Till Date
Location – Victoria, British Columbia, Canada
Role : Line Cook -  
Responsibilities :
· Working in a fast-paced, high-pressure, Fine Dining Restaurant, while maintaining the organizational ability to identify and act on job duties quickly and effectively.
· Also work as a team member in a dynamic workplace, follow all safety procedures, and have a high threshold for heat in a kitchen environment.
· Involved in a social and physical role where timing, attention to detail and creativity are all important.
· Sets up and stocks food items and other necessary supplies in the Saute and fryer sections.
· Cooks Red Meat, poultry, game, shell fish, seafood, pasta, seasonal vegetables and soup items by grilling, frying, sautéing, and other cooking methods to specified recipes and standards.
· Preparing and plating the food according to Guest’s choice from the menu.
· Preparing the food in a table-by-table manner according to received Kitchen operational ticket.
· Also take care of Salad and dessert section when restaurant is busy.
· Flip and refill the food pans after dinner service of the Sautee, Fryer and Salad Section for next day’s lunch operations.
· Checking the available stock in the refrigerator, freezer, dry store and making a preparation list for preparation team.
· Make sure all the food is stored properly and labelled in the walk in.
· Cleaning and sanitising the working areas of kitchen.
· Will double check and make sure all the electrical and gas equipment are turned off before leaving the kitchen. 


 Works at RIXOS HOTEL ,PIAZZETTA(Italian restaurant) Antayla,( Turkey) as  Chef de Partie from 1st may 2022  to September 2022. 



· Reporting to Sous chef  and Chef de Partie, taking responsibility in the absence of Chef de Partie.

·  Checking the quality of the food which is made and which is stored in the Fridges.
 
· Checking the temperature records and following up if any problems arise.

·  Butchery ordering and inventory, stock taking, par stock.
 
· Cost control and portion control.

· Daily line ups and briefing.

· Delegating work with commie.
 
· Maintaining par stock and ordering of General Store and Marketing.
 
· Maintaining the HACCP records in the department.
 
· Checking the temperature records and following up if any problems arise.
 
· Maintaining the hygiene standards in the kitchen. Responsible for shift production. 





 
Works at RIXOS HOTEL ,PIAZZETTA(Italian restaurant) Antayla,( Turkey) as Demi Chef de Partie from 26th Apr2019 to 30th Apr2022.
· 
·  Reporting to Sous chef  and Chef de Partie, taking responsibility in the absence of Chef de Partie
.
·  Checking the quality of the food which is made and which is stored in the Fridges.
 
· Checking the temperature records and following up if any problems arise.

·  Butchery ordering and inventory, stock taking, par stock.
 
· Cost control and portion control.

· Daily line ups and briefing.

· Delegating work with commie.
 
· Maintaining par stock and ordering of General Store and Marketing.
 
· Maintaining the HACCP records in the department.
 
· Checking the temperature records and following up if any problems arise.
 
· Maintaining the hygiene standards in the kitchen. Responsible for shift production. 

·  Taking care of pizza section.

· 
Worked at  public affair , khan market, New Delhi as 1st commie from 1st Dec 2017 to 13th Apr 2019

·  Taking care of Ala carte main course section
 
· Maintaining the Hygiene in the kitchen. 
 
· Checking the temperature logs and thermometer calibrations. 
 
· Responsible for operation of Butchery.
 
· Producing food according to standards.

 
Worked at CAFFE TONINO & TONINO, (PYRAMIDS), Connaught place NEW DELHI , (INDIA) commie 2nd from 1st Apr 2016 to 30th Nov2017 
·  
· Responsible for shift production.
 
· Taking care of Ala carte main course section
 
· Maintaining the Hygiene in the kitchen. 
 
· Checking the temperature logs and thermometer calibrations. 
 
· Responsible for operation of Butchery.
 
· Producing food according to standards.



 Worked at CAFFE TOININO& TOININO (PYRAMIDS) , Connaught place ,New delhi, (INDIA) COMMIE  from  3rd jul 2015  to 1st Apr2016. 


Industrial training at  Park Plaza Hotel , New Delhi , India. 1st  Dec 2015 to 30th may 2015

 
ACADEMIC QUALIFICATION
 
· Graduation from Delhi university(2013 to 2017)
· Intermediate - passed form CBSE Board year 2013
· High school -passed form CBSE Board year 2011
      



PROFESSI QUALIFICATION:.
 
 
· Diploma in Hotel Management & Catering Education from Himgiri Management Education in 2013 to 2014.

PERSONAL DETAILS:
 

· Date of Birth				7thNovember 1993
· Gender				                Male
· Nationality				Indian
· Marital status				Unmarried
· Languages  known			English& Hindi




