Amr Mohamed Kamel Al-Sayed Al-Sweirky
Fish Chef

X amromohamed402@gmail.com & 0562209130 @ Abu Dhabi, UAE
(O 0562209130 é» UAE Driving License

B8 PROFILE

Fish Chef, highly experienced in managing the work team, and periodic follow-up to arrange fish in the department
so that there are no products not displayed in the branch and reduce waste. Taking into account the safe limit of
inventory within the branch and warehouse and not exceeding the permissible limit, supervising the receipt of
orders, monitoring inventory, assigning and scheduling tasks to specific employees, following up on the results they
achieve, and preparing work schedules Forming the future vision of the department and applying work with the
department's validity books and matching with shelves and stores, planning and implementing commercial and
marketing strategies to increase sales and maximize profits, also experience in preparing and preparing cold and
hot meals for foods specialized in fish and processing fish of all kinds

& PROFESSIONAL EXPERIENCE

Sep 2019 - Oct 2022 Fish Chef

Dubai, UAE. Carrefour

Oct 2018 — Sep 2019 Fish Chef

Abu Dhabi, UAE Carrefour

Oct 2016 — Dec 2017 Salesman

Alexandria, Egypt Toyota Egypt

Jan 2014 - Apr 2016 Supervisor

Alexandria, Egypt American Furniture

2 JOB RESPONSIBILITIES

« Enhanced 5 junior chefs « Increased company interest by » Minimised fish waste by 95% by
knowledge in fish cooking by [90]% by creating an outstanding accurately portioning dishes and
conducting [Timeframe] training reputation for best-in-town fish incorporating unused cuts into
and task demonstrations. dishes. other dishes.

e Increased customer interest and » Monitored inventory levels in  Preparation of special dishes and
sales by 90% by sourcing stockrooms, promptly ordering menu items
seafood from local suppliers. low-stocked supplies and

. . ordering extra for special events.
« Compliance with safety and g P

sanitation regulations « Preparation and cooking of
meals

& EDUCATION

2015 Industrial Diploma, Department of Industrial Marine Engines

© AWARDS

Awarded fish chef for inventing and producing best fish cooking in Carrefour.


mailto:amromohamed402@gmail.com
tel:0562209130

 Experience in dealing with
various equipment and tools
inside the kitchen.

« Continuous access to modern
techniques of culinary arts and
follow-up of the field of cooking.

« Comprehensive knowledge of the
fish department and sales
methods

« Proficiency in dealing with
customer relationship
management programs.

» Cost estimating
« Safe food handling

4 years of working experience in
retail industry

« Microsoft Office

 The skill of preparing meals in a
creative way and achieving the
element of visual harmony in the
dishes served

» The ability to create new meals
with ingredients that are
consistent with each other in
terms of balance of flavors.

» Knowledge of a wide range of
food recipes

« Creativity and business sense

« Scottish Qualifications
Certificate Diploma

« Attended for QMS (ISO
9001:2015) Awareness & Auditor
training by internet.

» Member of British Red Cross
society and participated in
Emergency First Aid trainings

Arabic : Mother tongue

2 TECHNICAL SKILLS

Quickly identify and report
various faults.

Ability to plan and execute
strategic sales operations.

Ability to achieve good results in
quantity

Ability to develop sales strategies
and use performance indicator
metrics

Kitchen organization
Food inspection

The invention of new recipes,
distinguished in grilling fish

Computer Systems Operation
Skills

& SOFT SKILLS

Be patient and flexible to face
and control challenges about
food or the kitchen itself with
smart solutions and ideas.

Spirit of teamwork and
cooperation

Understand multitasking and the
ability to handle criticism

¢8 CERTIFICATES

3 EXTRA CURRICULAR ACTIVITIES

o Participated in all Professional

Training Programmers conducted
by J Sainsburys PLC in relation to
Management and other Technical
developments

« Member of the school Interact

Club, Commerce Society & the
Islamic Society

QO LANGUAGES

English: Good

« Proficiency in applying health
instructions and instructions for
preserving different types of
food.

 Professional skills in the
management of the fish
department

» Possess excellent specific
market knowledge

» Seafood cooking
« Staff supervision

« Carrot skills and fish cutting,
quality assessment

New Chef Training
Social Media Skills

» Good time management skill
o Customer Service Skills

» Work on public holidays, events
and weekend days and hours

 President of J Sainsburys PLC
'Store Colleague council'

» Represented the college in
various competitions and won
places



