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Egyptian Nationality 
Birth Date: 09/12/1984

Contact__________

+2 01002340661
+249900065016
ahmedsaleh40661@gmail.com

Education________
2000-2002
International Institute of Languages & Computer
 

Skills___________

Excellent interpersonal skills                        
Presentation skills
Strong personality in a confident & professional manner
Excellent team player who can empower & motivate others
Budgeting 
Creative
Proactive
Extremely organized
Self-motivated
Staff development
Problem solving
Scheduling 
                      


Professional Summery 

Experienced hotelier with great passion and sensitivity for high guest satisfaction, proven ability to work under pressure and close cooperation with colleagues, sound background in all culinary levels and F&B services, confidence and ability to motivate, coach and mentor my subordinates with a flexible approach, always seeking for new experiences and culinary development trends, so to be up to date and extend my personal and professional development

Work History 

02/2014 - Current        Corinthia Hotel / Khartoum / Sudan
                                     Sous Chef
Supervises and participates in the preparation in all aspects of food preparation in the particular area.

Checks function sheets and daily menu items of the kitchen and sub-section to determine the variety & quantity of the food to prepare, supervise & participates in any buffets, special functions

Make sure all food is prepared in a wholesome, hygienic, delicious, and appealing manner.

Checks function sheets & daily menu items to determine the kind & quantity of meat, seafood, vegetables & dry stores to order from stores

Sees that all fridges & freezers are cleaned & in order at all times.

Dec 2009 - Dec 2013     Hilton Long Beach Hotel / Hurghada
                                     Chef de Partie

May 2005 - Nov 2009     Felfela Restaurant Group / Hurghada
                                     1st Commie

Nov 2001 – Apr 2005     Alf Lila we Lila Albatros Hotel Hurghada
                                    2nd Commie
Accomplishments:    
-Opening of Star Fish Hurghada Seafood Restaurant 2006
-Opening of Bamboo House Restaurant in Dahab, Sharm EI- Sheikh 2010                                                                          
-Presenter of 3 cooking programs on Sudanese TV
﻿﻿-Transferred to Hilton Sharks Bay Sharm El-Sheikh for 3 months in 2013
-Worked in Italian international kitchens
-French. Chinese. Mexican. Lebanese Oriental. Indian. Moroccan
-Basic food Hygiene 08-01-2013
-Basic food Hygiene 15-12-2009
-Food safety HACCP 12-05-2008
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