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Objective:-
To secure a career in a reputed organization which appreciates professional approach and hard work where I can utilize my knowledge, skills and experience in contributing towards fulfilling the company’s growth objectives develop my career and excel in the related field 

Looking for a chance to be part of a culinary team where I can practice my knowledge and expertise and learn more about the culinary world strengthen my team work skills and achieve success along with others.

Personal Skill:- 
Ability to work with minimum guidance.

A team player that enjoys working with people.

A creative and motivate person.
Present Address:-  Novotel Jeddah Tahlia
Personal Information:- 

Name



: -Mohammed. Anis ul Arefin
Father’s Name

: -Kazi Zahurul Hoq.

Permanent Address

: - C/o Kazi Zahirul Hoq




    Village: - Arizpur. Post office: - Panpara. 

                                                         P.S:- Ramgonj. Dist: - Laksmipur

                                                         Bangladesh.

                                                         Tel.  0088 0172 6986524
Present Address

:  Novotel Jeddah Tahlia Street[image: image2.png]



                                                          Prince Mohammed Bin Abdulaziz Street
                                      P O Box 13147 Jeddah 21493 
                                                 21493 JEDDAH - SAUDI ARABIA 
                                                               Tel (+966)126090777 - Fax (+966)126052770 
                                      Email H8906@ACCOR.COM
Iquama  Status          
: - Transferable 
Iquama  Number                 :- 2137892234          
Date of Birth


: - 07th January 1973

Nationality


: - Bangladeshi (by birth)

Passport no.


: - BL 0026413
Issued By


: - Bangladesh Embassy of Riyadh, K.S.A

Validity 


: - 31 May 2021
Religion 


: - Islam

Marital Status 

: - Married

Height



: - 1.63 cm

Blood Group


: - O Positive
Personal Contract:- 
	Mobile
	 00966  593586905

	Hotel Email

Gmail
	H8906-KC@ACCOR.COM
arefinmohammed90@gmail.com

	Linked In
	MOHAMMED AREFIN

	Facebook, Whatsapp IMO
	anisarefin .. MOHAMMED AREFIN

( 00966 56 821 7560)


Language Skills:-
 Bangle: - Mother Language

 English: - Reading, Writing & Speaking Fluently

 Arabic, Urdu & Hindi: - Speaking Fluently.
Hobbies: Playing Music-Internet-Traveling around the country and Sports 
Computer Skills:  Microsoft Office Word, Power Point, Excel, IHG GCS Control System IHG FBM System, IHG Bayen System. ACCOR MC System.
Educational Qualification:- 
Commerce Graduate (B.Com) under the National University of Dhaka, Bangladesh in 1995
Working Experience:-
01. Working as a “Sous Chef” in NOVOTEL Jeddah Tahilia  01st September  2017 to until present. 
Hotel Information:-
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	NOVOTEL Jeddah Tahlia, 
· 139 Rooms 

· 1 Signature Restaurant

· 1 Lobby Lounge
· 1 Sky Lounge
· 4 Meeting Rooms




Responsibilities:-
· Reporting to the Executive Chef.

· As the number 2 in the department, i have responsibility of leading and motivating the team, daily operations, training, achieving targeted food costs and maximising revenue, and ensuring standards are maintained and continually improved upon.

· Direct the food preparation, production and control for all food outlets and banquet facilities within the hotel.  This role is responsible for enhancing the food product that is presented to guests, making changes to respond to market place and guest needs, and recommending changes in food product as a result of market research.   S/he will also be responsible for the selection, hiring, training and development of culinary associates.

· Report to work on time and checks schedule the day before.

· Give daily fifteen minute training in absence of Exec Chef Or Exec Sous Chef.

· Conducts taste panel daily before each meal period in each outlet to ensure high quality of product, results of which copies must go to Exec Chef office.

· Attends or holds daily briefing for upcoming functions.

· Control of overtime and productivity.

· Daily check of store room on proper procedures.

· Checks employee's work areas, clothing and appearance, and safe working practice as per 39 point checklist and L.S.O.P's

· Helps in planning of any action concerning kitchen, comes up with ideas for new menus, food festivals, special theme nights.

· Attends and advises Executive Chef on kitchen meetings; encourages cooks and store room staff to come up with new ideas and suggestions to consistently improve our products and services

· Covers administrative work, ensures accuracy of temp logs, Steak & Fish chart, brand standard, 39 point checklist, use records, etc.

· Checks setup of food for each buffet

· Trains all of his staff according to the four-step method.

· In charge for buffets and parties where assigned.

· Control of overproduction and wastage for each functions

· Proper handling of overproduction from each buffet or/and functions.

· Assist other Chefs where needed.

· Comes up with new ideas and suggestions for his department.

· Prepares complete line of products needed in department.

· Prepares order for storeroom according to production charts.

· Follows (FIFO)First in First Out procedures
02. Working as a “Sous Chef” in Crowne Plaza, Riyadh-Minhal from 01st March 2015 to 31 August 2017. 
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	Crowne Plaza Riyadh 
I had organized very large event with very well successful achievement such as:

· Saudi Dental for 1500 persons.

· National Guards around 3000 pax (Morning Coffee Break & Lunch)

· CenterPoint 1000 pax.

· Mobily event for 1700 persons First time and second time 1400 pax 

· All French Embassy events 450 pax and yearly 1000 pax , 600 pax French National day in French embassy as well as in Ambassador Residence.


03. Working as a “JUNIOR SOUS CHEF” in Crowne Plaza, Riyadh-Minhal from 01st March 2013 to 28th February 2015.
04. Working as a “SENIOR CHEF DE PARTIE” in Crowne Plaza, Riyadh-Minhal from 01st March 2012 to 28th February 2013. 
05. Working as a “CHEF DE PARTIE” in Crowne Plaza, Riyadh-Minhal  from 01st march 2008, to 31st December 2012.
06. Working as a “Demi chef de parties” in Minhal holiday inn Riyadh From 01st march 2008, to 28 February 2010.
Hotel Information:-

	[image: image5.jpg]



	Holiday Inn, Riyadh 

· 225 rooms inclusive 15 suites

· 1 Signature restaurant

· 1 Coffee shop

· 1 Lobby lounge

· 1 Banquet Hall handling 200 Persons

· 8 Meeting rooms

· A busy outside catering 



07. Working as a “Cook -1” in Minhal holiday inn Riyadh in ‘A la cart kitchen’ 01st January 2004  to 31st January 2005
08. Working as a “Cook- 2” in Minhal holiday inn Riyadh in ‘Butcher’ 01st January 2003 to 31st December 2003
09. Working as a “Cook- 3 in Minhal Holiday in Riyadh, in cold kitchen 1st July 2002 to 31st December 2002
010. Working as a” Trainee cook” in Hot, Pastry, cold kitchen, and butchery of Minhal Holiday Inn from 01st January 2001 to 30th June 2002 
011. Working as a “Kitchen Steward” in Minhal Holiday Inn from 04th February 1998 to December 31st 2000.                                                 
Referential Information:-
	Mohammed Hassan Almallah
     (Human Resource Director)

Crowne Plaza, Riyadh-Minhal

Tel:- 00966 11 874 9200-1860
Email: - mohammed.mallah@IHG.com
	Saad Turni
     (Executive Chef)

Novotel Jeddah Tahlia
Tel:- 00966 54 172 8571
Email: - H8906-KC@ACCOR.com



Principal Accountabilities:-
Main Duties:-
1. Checking the employee’s attendance of the day.  Checking the employees grooming. Checking work schedule for the next days.

2. Review cover forecast Yesterday. 

3. Follow up on training schedules.

4. Prepare the kitchen briefing.

5. Checking the pigeon hole for memos.

6. Checking reservations in restaurant / Function sheets

7. Checking  and prepare maintenance orders

8. Checking status of new menus/prepare

9. Follow up on pending items?

10. Checking food cost and other expenses

11. Following up on promotions

12. Recipes up to standard/need new ones.

13. Assign additional work for the day.

14. Checking overall kitchen cleaning.

15. Checking fridges.

16. Controlling requisitions for quantity.

17. Controlling quality of products received.

18. Controlling quantity of food produced.

19. Checking all food mise en place for lunch & dinner.

20. Checking all china and glass requirements.

21. Tasting daily menu or buffet items.

22. Checking daily function.

23. Checking Presentation of food for buffet up to standard.

24. Checking next day functions.

25. Preparing food production list for the next day.

26. Preparing quantity requirement for next day.

27. Preparing requisitions for the next day.

28. Assign work for the next day.

29. Display in restaurant attractive.

30. Checking mise en place is done

31. Checking staffs Food, salad are done

Training Course:-
 IHG Trainings (Online):-

1. Code of Conduct

2. Code of Conduct Training

3. Code of Conduct  - Competing Fairly

4. Code of Conduct- Focus on Anti-Bribery

5. Code of Conduct – Anti –Bribery

6. Human Rights

7. Handling Credit Cards Securely

8. Leading in a Crisis

9. IHG Foundation Food Safety ( Level 2)

10. Introduction to Information Security

11. Data Privacy- Handling Personal Data( English) APAC

12. LNR Performance-LNR Power Tools

13. Leadership and Management
14. IHG Crisis Management

15. Introduction to Risk Management for a Safe Hotel

16. Security Awareness for Manager on Duty

17. General Fire Training

18. Controlling the Risk of Legionnaires Disease

19. Module 1-2017 An introduction to the Essentials of Loyalty

20. Module 2-2017 Loyalty Through the IHG Rewards Club

21. Module 3-2017  Loyalty Through the Member Experience

22. Module 4-2017  Loyalty Through Consistency

23. Module 5-2017  Loyalty Connect

24. Module 6-2017  The Essentials of a Loyalty Champion
25. Module 7-2017  Intercontinental Ambassador Program( For  Intercontinental Hotels and Resorts Only)
26. IHG Breakfast Recipes

27. IHG Certification for Learners

Training By Hotel 
28. One Step Ahead
29. Time Management
30. HACCP Training ( Kitchen Hygiene) By E- Cristal
31. Telephone Manner.
32. W.O.W (World of welcome)
33. T.W.C (Together We Care)
34. Health & Safety Training
35. Can Do Service
36. Activity Suspicious training.
37. Fire Prevention training.
38. Safe Lifting Basics training.
39. Supervisor Performance Development review
40. Risk Management GHGL Wheel Training.
41. Winning Ways Program (Great Hotels Guests Love)

Certificate Received:-
1. Certificate   OF CROWNE PLAZA Riyadh Minhal 19 Years of Great Service   31 August 2017.

2. Certificate   of  Achievement   for  “CODE OF CONDUCT”-Anti-Bribery Training”  in June 06 2017.

3. Certificate of ACHIEVEMENT FOR “LEADRSHIP AND MANAGEMENT”- Training” in APRIL 25, 2017.

4. Certificate of Achievement   for “MODULE 3-2017 Loyalty through the Member Experience”- in APRIL 23, 2017.

5.  Certificate of Achievement   for “MODULE 4-2017 Loyalty through Consistency”- in APRIL 23, 2017.

6. Certificate of Achievement   for “MODULE 5-2017 Loyalty Connect”- in APRIL 23, 2017.

7. Certificate of Achievement   for “MODULE 6-2017 the Essentials of Loyalty Champion”- in APRIL 23, 2017.

8. Certificate of Achievement   for “Controlling the Risk of Legionnaires Disease”- in APRIL 21, 2017.

9. Certificate of Achievement   for “General Fire Training”- in APRIL 19, 2017.

10. Certificate of Achievement   for “IHG Crisis Management”- in MARCH 19, 2017.

11. Certificate of Achievement   for “Security Awareness for Manager on Duty”- in MARCH 18, 2017.

12. Certificate of Achievement   for “Introduction to Risk Management for a Safe Hotel”- in MARCH 18, 2017.

13. Certificate of Achievement   for “LNR Performance-LNR Power Tools”- in MARCH 11, 2017.

14. Certificate of Achievement   for “MODULE 1-2017 An Introduction of Essentials of Loyalty”- in MARCH 10, 2017.

15. Certificate of Achievement   for “Data Privacy-Handling Personal Data (English)- APAC”- in MARCH 03, 2017.

16. Certificate of Achievement   for “Introduction of Information Security”- in MARCH 02, 2017.

17. Certificate of Achievement   for “Leading in a Crisis”- in MARCH 01, 2017.

18. Certificate of Achievement   for “IHG Foundation Food Safety (Level 2)”- in JANUARY 02, 2017.

19. Certificate of Achievement   for “Handling Credit Cards Securely”- in JANUARY 26, 2017.

20. Certificate of Achievement   for “Human Rights”- in JANUARY 26, 2017.

21. Certificate of Achievement   for “Code of conduct”- in JANUARY 26, 2017.

22. Certificate of Achievement   for “Code of Conduct- Focus on Anti-Bribery”- in JANUARY 26, 2017.

23. Certificate of Achievement   for “Code of Conduct- Competing Fairly”- in JANUARY 26, 2017.

24. Certificate of Achievement   for “Code of Conduct Training”- in JANUARY 26, 2017.

25. Certificate Of Completion the IHG Frontline Course IHG CERTIFICATION FOR LERNER 09th August 2015
26. Certificate Of Completion the IHG Frontline Course IHG BREAKFAST RECIPES  09th August 2015
27. Contribution in Achieving” for “10/10” Winning Metrics full year 2014 Intercontinental Hotel Group.
28. Certificate of Appreciation” for the BRAND HEARTED SERVICE of IHG Hotel Group  September 2013
29. Certificate of Appreciation” for the GREEN ENGAGE Team Member of Crowne Plaza Riyadh-Minhal  29th March 2013
30. Certificate of Appreciation” for the unique style of food preparation and presentation on the buffet from the General Manager of Crowne Plaza, Riyadh-Minhal. 15th May 2012
31. “Certificate of Appreciation” while completed 10 years of loyal service with IHG Hotel Group.
32. “HACCP Certificate”(Basic Food Hygiene) by E-Cristal 10-04-1432 
33.  “Employee of the Month” for the month of September-2010
34.  “Employee of the Month” for the month of July-2010
35. Appreciation letter from French Embassy Function on their National day on 13the and 14the July 2009 cocktail outside catering of 1200 pax.
36. Certificate of SALEM A AL BARGI (General Manager) of intercontinental Taif, Saudi Arabia. Contributing of success in Royal Party & King Visit in 24th August 2008.
37. Certificate from Abudawood Company about personal Hygiene and sanitizing 15th  July 2008
38. Appreciation letter from Saudi Dental Society outside catering of 1500 pax, during four days February 2007.

39. Certificate of excellent performance and hard working during in Ramadan 2006.

40. Certificate from Johnson Diversey about Kitchen Hygiene 25th July 2005

41. Certificate of Training & Development by IHG Hotel Group November 2003 

42.  “Employee of the month “for the month of august –2003.
43. Certificate of 5 years Loyal Service in Minhal Holiday Inn, Riyadh

44. Certificate of Tomas F.W. Bock (Executive Chef) while he leaving of Minhal Holiday Inn.01st September 2002.

45. Certificate of Pre-opening busy period of Mr. Terick Al Sulaimani (General Manager) Half moon bay Holiday Inn Resort 10th December 2002
46. President award in 2001.

47. Responsibilities during the Ramadan season of Dec. 2001 certificate of Peter Schlatter (F&B Manager)
48. Certificate of Patrick Bermingham (Executive Chef) while he leaving Minhal Holiday Inn 1999.

49. Torch bearer Award in 1998.

Mohammed Anis ul Arefin






