CURRICULUM VITAE 
	















VIJAYPAL SINGH

Mob: 056-7613571

Email:
rwtvijay480@gmail.com

Dubai, UAE






PERSONAL DATA:

Date of Birth       : 02/10/1990
Gender               : Male 
Marital Status     : Married
Nationality          : Indian
Language           : English & Hindi 
                             
                                     
                      
      
PASSPORT DETAILS:

Passport No       : N3921418
Date of Issue     : 23/11/2015
Date of Expiry    : 22/11/2025
Visa Status        : Employment Visa 
	Career Vision	

· To obtain a challenging position which will commensurate with my qualification, experience, interest and contribute potentially to the employer. Effectively utilize my ability to serve my organization for its growth and constant development thereby become a big success in my professional and personal life.  

Education & Qualification

· HSC Completed

Key  Skills 

· Self- Motivation 
· Excellent interpersonal and communication skills in a professional manner.
· Ability to learn and work under pressure.
· Confident and good team player.
· [bookmark: _GoBack]Ability to learn quickly and adapt to changing environments and willingness to accept responsibilities.
· Ability to deal effectively with multicultural environment

Professional Experience: 

· Presently working as Tandoor Commi II at Zafran Indian Bishto Restaurant, Dubai, UAE from Dec. 2017 to till date

· Worked as Tandoor Chef Aanch Restaurant & Bar Café, Delhi, India for 2 years

· Worked as Trainee Chef at Hotel Metro Heights, Delhi, India for 18 months

· Worked as Trainee Chef at Indra International, Delhi, India for 2 years

Duties & Responsibilities
· Ensuring that all food is of excellent quality and served in a timely manner.
· Planning the menu, keeping in mind budget, and availability of seasonal ingredients.
· Overseeing all kitchen operations.
· Coordinating kitchen staff, and assisting them as required.
· Training staff to prepare and cook all the menu items.
· Taking stock of ingredients and equipment, and placing orders to replenish stock.
· Enforcing safety and sanitation standards in the kitchen.
· Creating new recipes to keep the menu fresh.
· Keeping up to date with industry trends.
· Receiving feedback and making improvements where necessary.
 Declaration

· I hereby declare that the above mentioned statement is true of my knowledge. 
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