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Frew  zerihun 
contact

  CONTACT
       ADRESS    ABUDHABI
       PHONE      +971564986915
       EMAIL     ZERIHUNFREW@GMAIL.COM

Personal information 
      Name                  Frew Alemayehu
      Nationality         Ethiopia
    Marital status       Married
     
[image: ]Skills
SKILLS AND ABLITIES
· Ability to Work Under Pressure 
· Fast-Paced DecisionMaking
· Computer Skill
· Multitasking ability
· Have a knowledge of both COLD /Salade,Dipes,Patery and HOT SECTION / burger,pizza,pasta,breakfast / 
· HAVE AKONOWLEGE ON MAKING ICECREAMS,FREAKSHAKES,BAR WORKS/COFFE,JUICES AND SHAKES 
· Have special knowlege on kids bake and builds 
· 
· *Strong algebra and mathematical skills


PROFESSIONAL SUMMERY

· Passionate, spirited and classically trained culinary professional, skilled  in building relationships and developing high-performing teams. Leader in delivery of excellent customer service, directing operations and  achieving culinary excellence. Equipped to apply restaurant operational  experience to grow world-class organisations. Dedicated to food safety, customer service best practices and quality food service
· [bookmark: _GoBack] Accomplished Demi chef and  Head chef with 8 -year proven ability to drive sales growth, reduce costs and build business relations.
· Restaurant Chef with experience working in multiple award-winning restaurants. Worldly, ambitious and highly skilled in ethnic cuisine with strong understanding of ﬂavor pro ﬁles. 

Work experience
Since December 2017 Head chef
 KIDZ FACTORY /FOOD STOP REASTAURANT/
                     ABU DHABI
KIDZ FACTORY ENTERTAINMENT LL C /FOOD STOP RESTAURANT/    WORKING AS a head chef - ABU DHABI / From Dec 2017 Until Now/
· Regularly developed new recipes in accordance with customer  tastes ,nutritional needs, and budgetary considerations
· Preparation of new menus and recipes to the restaurant
· Prepare and organize catering orders accordingly 
· Follows the instructions and recommendations from the immediate superiors to complete the daily tasks.
· Coordinates daily tasks with the Chefs.
· Responsible to supervise junior commis 
· Able to estimate the daily production needs and checking the quality of  raw and cooked food products to ensure that standards are met
· Ensure that the production, preparation and presentation of food are of the highest quality at all time
· Ensure highest levels of guest satisfaction, quality, operating and food    costs on an ongoing basis.
/
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

About me

Work experience

EDUCATION
· Bachelor of Arts -   In Physics ,  From Jimma university   - Jimma /Ethiopia/
· Second year Masters student in Business adminstration
· Computer certiﬁcate  computer 02/2022  
· English language certiﬁcate    10/2022
· TRAINING'S
            * HASSAP certificate
            * Fire and safety 
            * How to use chemicals 
            * Food cost control 


FromFebruary 2014 to
November 2017


From February
2012 to
December 2013

     Demi chef
LEOPOLDS OF LONDON RESTRAURANT /STAR
COORPORATION/ ABU DHABI
· Responsible for preparation of salads , burgers,pizza doudgh and sandwiches which are to be served at speciﬁed times
· Coordinating with chef DE cuisine, chef DE parties and other chefs 
· Knowledge of quantity and quality of food production
· Maintaining cleanliness and safety at salad station, Short term pastry    training
· How to operate ﬁre extinguisher's
· Conﬂict solving methods
· Consistently ensured excellent food quality standards for outstanding     customer satisfaction
· Worked closely with DCDP to prepare menus.
· Oversaw grill, stove and oven and cleaned all equipment after every   shift.
COMMII 2
HAIME RESTAURANT /ADDIS ABEBA ETHIOPIA/
· Planned and prepared food products orders to maintain appropriate stock levels.
· Prevented cross-contamination from utensils, surfaces and pans when cooking and plating meals for food allergy sufferers.
· Checked freezer and refrigerator prior to each shift to verify correct temperatures.
· Responded to dietary concerns and food allergies, creating dishes that met customer needs and palates.
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