Head Chef
 

Name Mr: Adel George Zaky
Date of Birth: June 1975

  
Address: 9 Cottingham Drive CF238QG
Mobile number 00447865156887
Email: cardiffsweetsugar@gmail.com

Profile
A creative and enthusiastic person, able to work independently with own initiatives to achieve the department goal.
I am dedicated to making the finest quality of cooking and pastry and bakery production and maintaining the highest level of Hygiene standards.

Objective
To redefine the art of cooking and baking work and help my colleagues to achieve the same, on the contrary, I prefer to take responsibility in my stride and excel in my career.

Educational Qualification
· Diploma in Hotel Management 5 years.     1991 – 1995 specialized service in food and beverage
· IT Diploma in Cardiff and vale college 
· Business BTEC level 2 at Cardiff and vale college
· GCSC English and math at Cardiff and vale college
· Level 5 Hospitality management course at Swansea University  




Training
· First aider at work training
· Food Hygiene and Health & Safety training level 2
· Action Fire training 3 weeks course London college
· Designated trainer's workshop training

Career Highlights
Sweet as Sugar LTD
2013 Till present work as Executive chef and shareholder
· I'm responsible for the supervision and development of the company.  
· Trainee new Chefs within the kitchen
· charge of Stock ordering / Control
· Monitoring health and safety food hygiene
· Catering ready to serve cakes, pastry, bread and pies for hotels and golf club. 
· Managing and catering for any sort of events indoor and outdoor
· Dealing face to face with customer requirements. 
· Charge of all the company marketing 

Thistle hotel, Cardiff United Kingdom
Executive Chef from April 2008 to 2013.
I'm responsible for the supervision and development of the Junior Chefs, and Trainee Chefs within the kitchen. As well as charge of Stock ordering / Control
· Part of my responsibility is ensuring that the Kitchen team are managed and developed to agreed standards.
· I'm responsible for meeting all financial targets
· I'm responsible to continually raise the standards
· I'm responsible for Food Hygiene and Health & Safety standards for the Kitchen area
· As well as looking after restaurant and bar and room service menu 
· We get 2 rosettes recommended for 3. From no rosette plus one star for the hotel in 4 months
· Desert rate was 9.5 point from total 10-point AA guide review
· Preparation of restaurant menu and Pastry items and bread items for the daily outlets such as room service menu (140 bedrooms) 
· Lounge menu 40 covers Preparation of all types of cakes and Jams and creams and scones for the Afternoon Tea service and dessert of the day
· Catering to various requirements of banqueting 400 cover and special orders such as Middle-astern dessert and Asian food and dessert
· Paste work and Chocolate preparation and petit four pulse dessert in the restaurant menu. And" TDH menu changing daily.
· Preparation various kinds of Amenity like chocolate for Children's and Adults respectively housekeeping menu
· Preparation of Ice creams and sorbets all home made 

August 2007- April 2008
Fever-sham arms hotel
Team member as Executive pastry and Bakery chef in the kitchen and another 27 chefs in team serving 3 rosette standards Creating new dessert menu every 3 month, all bakery item made in the hotel kitchen including cakes and freshly made Ice cream

December 2006 – august 2007
Marriott hotel, Chepstow, Wales, United Kingdom
Executive Pastry chef
· Managing 2 restaurants and room service and banquet doing ordering and changes menu and special customers ordering like birthdays or anniversary
· Creating a new menu for any special day like valentine day or ester, Christmas and new year 
· All Chocolate preparation and petit four
 Preparation various kinds of amenities for Children's and Adults respectively


April 2005 – November 2006
Four Seasons Hotel, Hampshire, London
Souc chef
Pre-opening Team member in the kitchen with 8 members in the team
 



Four Seasons Hotel, At the First Residence, Cairo, (Egypt)
Pastry chef 2001- 2005
Charge on Asian restaurant 70 covers and A fine dining restaurant with 70 covers and catering Room service. Bar, lounge, And housekeeping amenities 
Opening team member of this Top-class specialty restaurant catering to a la carte dessert orders and bakery items independently, mainly displaying Asian desserts. My other activities included.
· Task force team member for Four Seasons hotel Amman (3 month)
· Four Seasons hotel Sharm El Sheikh (pre-opening) (6 month)
· Food Promotion in Four Seasons Regent Malaysia Highlighting middle east food (45 days)

 The Ritz-Carlton hotel Resort, Sharm El Sheikh (Egypt)
Pastry chef 2000 – 2001
Pre-opening team member pastry chef 

Trainee 1999 – 2000 Movenpick, Cairo, Egypt
  
Inter-Continental Resort Sharm El Sheikh (Egypt)
1996 – 1999 Commis chef 
Pre-opening Team member Bakery and pastry chef, from 1996 to 1997 as bakery chef then the rest of my service was as pastry chef


References can be provided upon request.
Yours Truly,
Adel Zaky



