	DEEPENDRA THAPA (Mr.) 

Nationality: Nepalese
Residential Address:  west railway drive,Smoky lake
Area of Profession: Culinary/Food Production

	Objective:
Seeking a position to utilize my skills and abilities in the hospitality industry that offers professional growth while being resourceful, innovative and flexible.

	Career History:
· Head Chef (Since January, 2023 to till date)
	Smoky lake Inn, smoky lake county,Alberta, Canada
Major Accomplishments:  
• Developing a culinary plan to ensure quality satisfaction with both long- and short-term goals.
• Enhancing food quality by creating standards for other kitchen staff members.
• Monitoring the prices set on a menu by overseeing and comparing it to the cost of inventory, food orders, and supplies.
• Assisting with the creation of seasonal, monthly, or annual menus.
• Working with the Restaurant Manager to ensure food, beverage, and colleagues. 
• Supervising daily activities of the kitchen staff including Specialist Chefs, Cooks, and staff.
• Ensuring all kitchen equipment is running efficiently and arranging repairs or new parts when required
• Looking over operating costs of running the kitchen to ensure food, equipment, and staffing budgets are not exceeded.

· Sous Chef (Since April, 2019 to till date)
	Travis Restaurant & Bar, Kathmandu, Nepal  

Major Accomplishments: 
· Help in the preparation and design of all food and drinks menus.
· Produce high quality plates both design and taste wise.
· Ensure that the kitchen operates in a timely way that meets our quality standards.
· Fill in for the Executive Chef in planning and directing food preparation when necessary.
· Resourcefully solve any issues that arise and seize control of any problematic situation.
· Manage and train kitchen staff, establish working schedule and assess staff’s performance.
· Order supplies to stock inventory appropriately.
· Comply with and enforce sanitation regulations and safety standards.
· Maintain a positive and professional approach with coworkers and customers.

· Sous Chef & Consultant( Since16/04/2019 to 15/09/2019)
Marcopolo Restaurant, kathmandu, Nepal

Major Accomplishments:
· Ensure that food products, presentation, and plating are of the highest quality, and are prepared to               serve in a timely manner. 
· Assume the role as Executive Chef in his or her absence.
· Assure adherence to all standards of food quality, preparation, recipes, and presentation in conjunction with the specifications.
· Monitor holding and storage operations, stocking and food rotation, and guarantee food service sanitation standards are met.
· Assure kitchen personnel is trained in best cleanliness and sanitation practices.



· Commis-I/Specialty Chef (Since August, 2017 to February, 2019) 
    Atlantis, The Palm Limited, Ronda Locatelli, Dubai, U.A.E.

Major Accomplishments:  
· Maintain the hygiene of food and daily updated about food quality.
· Be a responsibility check FIFO daily operation.
· Daily record of cooking, cooling and check the temperature.
· Follow the ISO standard and outlet standard. 
· Prepares and cooks food to the highest standards to ascertain an efficient Food Service.
· Makes sure that all buffets are well presented.
· Carry out instructions given by the management team and head office.
· Responsible for the presentation of food and buffets.  
· Work safely around kitchen equipment and report any maintenance issues to the manager.

· Commis-II (Since February 2016 to July, 2017) 
Dubai Marine Beach Resort & Spa, Dubai, U.A.E. 

Major Accomplishments:  
· Responsible for daily preparation of food from the menu.
· Co-ordinate daily task with Chef De Partie as well as responsible for supervising commies.
· Control wastage in order to help on food cost target.
· Ensured preparation product presentation and storage of food as per normal.
· Maintained food cooking, cooling and thawing records as well as reheating records.
· Responsible for kitchen hygiene, safety and correct use of equipment as well as kitchen utensils.
· Vigilant about expiry dates and proper food storage as per international rules and regulations.
· Acquired the knowledge about food ordering and food costing. 


· Commis-III (Since January, 2015- February, 2016) 
The Fulbari Resort (Casino, Golf & Spa), Pokhara, Nepal 

Major Accomplishments:  
· Assist the First Cook in all requested matters.
· Responsible for the immediate working area and as the Executive Chef delegates.
· Responsible for the presentation of food and buffets.  
· Prepares and cooks food to the highest standards to ascertain an efficient Food Service.
· Makes sure that all buffets are well presented




	Education:
· 2014:	Bachelors Degree in Hotel Management (BHM) 
Institution:  Ritz Hospitality Management College, Lalitpur, Nepal (Affiliated to Pokhara University, Nepal)
· 2010:	Higher Secondary School in Hotel Management  
Institution:  Columbus Higher Secondary English Boarding College, Kathmandu, Nepal
· 2017:	 Diploma in Food Production & Hygiene  
Institution:  Atlantis, The Palm Culinary Academy, Dubai, U.A.E. 

	Trainings:
· 2013: Mixology Session/Training 
Institution: Cocktail & Dreams, School of  Bar & Beverage Management, Kathmandu, Nepal (Affiliated to Global Bartending Trainers Association, Canada)

· 2013: Food Production & Control Training 
       Institution: Raman Manpower Training Center, Kathmandu, Nepal 

· 2014: Industrial Training (Front Office, Housekeeping, Food & Beverage Service & Food Production) 
Institution: Canbay Pam Lagoon-Kollam & Canbay Grand, Ahmedabad, India 

· 2017: Food Hygiene  Training (Level 2,3) 
Institution: FAMS Consultants, Highfield Qualifications (United Kingdom) 
· 2018: All Required Coursework & Training  
       Institution: Atlantis Culinary Academy, Dubai, U.A.E.

· 2019: Food Safety in Catering 
       Institution: FAMS Consultants, Highfield Qualifications (U.K)

	Awards/Affiliations:
· Award: Highly Effective Behaviour-Sustainable Bottom-line Performance
Institution: Atlantis, The Palm Hotel, Dubai, UAE 

· Certificate of Appreciation,  the Atlantis Asateer tent, Holy Month Ramadan, 2018 
Institution: Atlantis, The Palm Hotel, Dubai, UAE 
· Certificate of Experience: 2017-2019 
Institution: Atlantis, The Palm Hotel, Dubai, UAE 

	Language Ability:
English 			:  Fluent 
Arabic				:  Basic
Hindi				: Fluent
Nepali				: Excellent 

	Personal Details:
Date of Birth			: 20th April 1991
Gender			: Male
Marital Status		: Married
Nationality			: Nepalese
Current Residence		: Smoky lake, west railway drive, Alberta

	Declaration:
I hereby declare that the above particulars given by me are true and correct to the best of my knowledge and belief. If I selected to serve your esteemed organization, I assure you I will prove my abilities to do my work to the entire satisfaction of my superiors.
Deependra Thapa 
Smoky lake, Alberta, ph: 5879730635




