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gurpreet singh walia

	Personal Information

	
	Date of Birth:      26th February 1983

Mother Name:     Mrs. Rajinder walia

Father Name:       Mr. G.S.walia

	Educational qualification

	
	· Successfully completed Taj Management Training Program from 2005 – 06.
· Successfully completed three-year degree Programme in Hotel    Management from Institute of Hotel Management Catering and Applied Nutrition, Bangalore 2000 - 2003.

· 10+2 – Senior Secondary Certificate from 1999 – 2000.
· 10th – Higher Secondary Certificate from 1997 – 1998.

	Awards received 

	
	· Team member of national level chef compition team.
· Certified auditor for HACCP by BVQI.
· Awarded Manager of the Quarter at Sheraton Langkawi Beach Resort, Malaysia.


	work experience

	
	Working With Accor Group From March10 – Till Date
· Currently working as Executive Sous Chef at Accor Hotels (Mercure Homestead hotel) Bangalore, India. In charge of Mediterranean cuisine restaurant, Indian Fine dining and          In room dining. 
Worked With Starwood Group From 16th June 08- Nov 09
· Promoted and transferred as Chef de Cuisine at Swaad in Le Meridian Al Aqua Resort, UAE from September 09–November 09.
· Attended HOFEX at Hong Kong to increase my knowledge on latest food trends and to remain in par with latest development in Hospitality Industry.
· Worked as Sous Chef  of Spice Trader ( Indian & Middle Eastern Cuisine Restaurant) at Sheraton Langkawi Beach resort, Malaysia from 16th June 08 – September 09 , I  oversaw all aspects as opening chef of a 102 seat specialty restaurant. I also cater to banquets and specialty events within a 238 room luxury resort.
Worked With Taj group (Indian Hotel Company Ltd) from       July 03- june08

· Worked as Chef In-charge / Jr Sous Chef at Mynt a Italian, Indian, Lebanese Cuisine Coffee Shop in Taj West End, Bangalore from 15th December 2006 – 15th June 2008.
Worked as Management Trainee at Indian Hotel Company ltd (TAj group of hotels) from 2005 – 06.

· Worked at Masala Art, an Indian Cuisine restaurant at Taj Palace, New Delhi for 6 months. Worked with                      Master Chef Qureshi at Masala Art.
· Worked at Souk Restaurant a Middle Eastern cuisine fine dining restaurant for 3 months at Taj Mahal & Towers, Mumbai. Worked with Master Chef Amuri & Chef Melhem.

· Worked at Orient Express, a fine dining French Cuisine restaurant at Taj Palace, New Delhi for 3 months.

· Worked at kafe Fontana, a Mediterranean Cuisine coffee shop at Taj Palace for 3 months.

· Worked as Commi 1 in Poolide Barbeque at Taj West End, Bangalore Indian Cuisine Restaurant)     from June 2003— June 2005.
· Certified lead auditor for HACCP for Taj group of hotels from 2004 – 2008 .

	duties and responsibilites

	
	· Kitchen Operations-Setting up the kitchen standard operating procedure. Menu engineering and analysis on existing menu to improvise the sale.
· Conduct comprehensive inspections of facility and equipment to ensure critical compliance with health/sanitation, safety, industry, and internal quality standards.
· Effectively plan, coordinate and facilitate functions to optimize productivity, efficiency and quality, with strong focus on the delivery of superior services 
· Monitor adherence to safety, hygiene & cleanliness standards.

· Follow up and take necessary actions on food complaints.

· Ensuring that quality and quantity standards of food preparation and presentation are adhered to the standards.

· Assist chef in the planning and carrying out the special menus for festivals.

· Interacts with a guest for their special menu preferences.

· Planning new menus for the outlet.

· Co ordinates with a purchase department regarding procurement of various items based on the stock level and usage in the kitchen.










