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Martial Statues: Single
Objective
To Learn and teach, share experience inspire and inspired at any company without complain with minimal supervision.
Experience
CIBONEY'S Dubai. Fine dinning.
Pastry Chef Start up restaurant 05/06/2019
· Create Pastries as per the head chef.
· Make sure the kitchen is clean 
· Advice the head chef on pastries on in a while
· Train and Assign duties to others
· Arrange and check the freezer and chiller to First In First Out (FIFO).
· Follow Dubai guidelines and instructions on kitchen safely and SOPs.
· Control the cost production.
· Chef on the special category foods.
SINCERE Tehran Fine dining. 
CDP Pastry Whole Start up kitchen. 6months
· Create Pastries and Pizza as per the head chef .
· Follow the kitchen recipes while trying new recipes and ingredients.
· Shop for items in the stores and market.
· Check the temperatures of the chiller if their working properly.
· Talk to the front staff and supervise their orders to avoid loses.
· Engage with the management
· 	Arrange and check the freezer and chiller to First In First Out (FIFO)
· 	Follow Iran guidelines and instructions on kitchen safely and SOPs.
Binghatti Hospitality ,Capaghwa Dubai , Central kitchen
DCDP pastry 2017-2018
· Check chillers ma
· Make sure the kitchen is clean 
· Advice the head chef on pastries on in a while
· Assign duties to others.
· Arrange and check the freezer and chiller to First In First Out (FIFO).
· Follow Dubai guidelines and instructions on kitchen safely and SOPs.
Emirates Flight Catering ,Dubai airport central kitchen 
Commie 1 Pastry 2012-2015
· Prepare the ingredients from store to the working belt and table to serve.
·  Check and clean the freezer and chiller
· Arrange items in the chiller as per the regulation of first In First Out FiFO.
· Teach and be taught how to work In the kitchen especially on SOPs
· Prepare desserts as per the ingredients and weight given the chef.
· Work on trump with the logistics team  to know the number of deserts and bread to be given in every flight .
· Worked with the bakery team to bake mini cakes and so many other desserts.
· Prepare desserts with the team buy putting garnished deserts before they are pushed into the chilled.
· Always checking on the amount of stock in the dry room and tell the head chef.
Education
Center of finance and Project management Fail
International Advance in Technology pass 
A level Hanna international school Uganda. (IGCE)
O level Kabojja International school Uganda. (IGCE)
Awards and Acknowledgements
· Worked with Damac Dynamic hospitality with renowned chef Collins Brown from Jamaica in Dubai and 8 was awarded a “Above & beyond” after serving one of the directors at the paramount hotel in 2021.
· Got a certificate after working with EK. For two years
· Got International Advance in Technology certificate.
· Certified HAACP 
· Certified safety instructor at the Kitchen in Emirates flight catering (EK.)
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