
 
 

 

MOHAMMAD ISMAIL                                       COOK 
 
 

  umallick5@gmail.com                       (+91) 8240653989  

 

 
 
 

 
 

 

 Creative menu development  |          World class guest relations 
 Special event planning    | Specialty cuisine and presentation 
Food and kitchen safety    | Purchasing and inventory control 

 

 Magnificent in supervising standard Catering and Restaurants. 
 A proactive achiever with strong communication and interpersonal skills. 
 Vastly experience in assisting and preparing cost effective, quality based, healthy, 

delicious and hygienic dishes and cuisines specialized in Arabic, North Indian, 
Mughlai and Continental cuisines preparing in stipulated time.  

 Appropriate Planning & Kitchen management experience in 5* Hotels. 
 Successful catering experience & managed parties & functions of more than 

2000+ guests’ marriage & festival  by providing quality service.  
 Adhere safety & sanitation procedures. Practice cost-cutting measures. 

 

 

FATHER’S NAME : (Late) MOHAMMAD MOKHTAR  
DATE OF BIRTH : 24 February 1988 
GENDER : MALE 
NATIONALITY : INDIAN 
RELIGION : ISLAM 
BLOOD GROUP : O+ 
LANGUAGES KNOWN : HINDI, ARABIC & ENGLISH 
EDU. QUALIFICATION  : S.S.C PASSED 
TECH. QUALIFICATION : Diploma in Hotel Management 

A Dynamic, Results-Oriented & Team-Spirited Cook having 13+ years Gulf and Indian 
experience in specialized Fine-Dining Indian, Continental and Arabic cuisines. 
Magnificent in assisting and performing standard Catering and Restaurants services. 
Seeking opportunity which offers mutual growth and benefits. 

 

Position: Asst. Cook (Commi III) 
Company: INTERCAT Catering & Banqueting 
Duration: November 10, 2015 to June 10, 2021 
Project: Abu Dhabi  - United Arab Emirates 

 

 

Position: Indian Cook 
Company: CITIZEN Hotel 
Duration: February 12, 2013 to June 15, 2015 
Project: Mumbai  - India  
 

 

Position: Indian Cook 
Company: ARSALAN Restaurant & Caterers 
Duration: September 25, 2007 to November 30, 2012 
Project: Kolkata    - India  
 

mailto:umallick5@gmail.com


 
 

 
 Handle equipment, appliances, small wares, supplies, and tools. 
 Perform opening procedures. Organize and prepare for shifts.  
 Prepare and cook food items. Track food quality. 
 Notify the Server of complete order and trained new employees 
 Maximizing kitchen productivity and staff performance of the Hotel. 
 Maintaining highest level of professional food quality and sanitation standards and 

food safety gained via exemplary loyal service. 
 Experience in food preparation with prescribed menu recipe technique. 
 Experience with preparing and organizing banquet as well as restaurant meals, 

knowledge of planning and scheduling techniques. 
 Ability to develop & test recipes for food preparation / presentation.  
 Knowledge of catering set-up & coordinate quality assurance programs.   

 
 

 
  

 
 
 
 

 

 
I hereby solemnly declare that all the statement made in the above are true and correct 
to the best of my knowledge and belief. 
 

            

Date:  10/08/2022           Signature: Mohammad Ismail 
 

 Prepare Breakfast, Lunch & Dinner (North Indian, Arabic & Continental dishes). 
 Assist cooks as well as other kitchen employees in food production.  
 Helping kitchen staff in maintaining high hygienic standards in preparing foods for 

functions, clients and as well as delegates. 
 Assists the line chefs in the production of different foods for breakfast, lunch dinner 

as per guest orders (vegetables, meats, soups, salad, etc. 
 Prepared and served food promptly and courteously. Presented specialty food 

items for banquets weddings and corporate events. 
 Assisted with food service item stocking as required.  
 Ensured quality of raw and cooked food items on a regular basis.  
 Maintained clean and sanitary kitchen area and equipment.  
 Assisting chef in developing new menu and other junior kitchen staff in ensuring 

that the restaurant is keep clean at all times. 
 Assists the chef in making food requisitions & storing all foods left over 
 Verify that all items are available prior to commencing cooking. 
 Season and cook food according to recipes provided 
 Cut, chop, slice food items and ensure orders follow menu presentation 
 Weigh and mix ingredients according to recipes 
 Bake, boil, roast, steam and fry food items. Carve meats and prepare vegetables, 

relishes, salads & ensuring food supplies are checked. 
 Keeping kitchen organized, ensuring utensils placed in correct manner. 
 Provided guidance & support to all kitchen staff and ensuring kitchen is a safe 

environment to work. Checking food items on delivery.  
 Responsible in food stock control, ordering quality vegetables & meat. 
 Preparing food for public visitor & private event guests, weddings etc.  
 Over all items served and assist in establishing menu selling prices. 
 Maintained hygiene standards of kitchen and equipment. 

Passport no.  : S 7010829    | Place of issue  PATNA 
Date of Issue : 18-12-2018    | Date of Expiry  17-12-2028 



 
 

 

 
 
 

 
  



 
 

 

 
 



 
 

 

 



 
 

 

 
 



 
 

 

 



 
 

 

 



 
 

 

 
 



 
 

 

 
  



 
 

 

 


