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	Personal Data 
	

	 
Mobile  
	: 081213499985

	Email
Address

Place, Date of Birth                                              
 
	: reddyrahgutama@yahoo.com
: Taman Narogong Indah, Jl. Narogong Asri IX BC. 5 No. 1 Bekasi  
  17115 Jawa Barat
: Bandung, February 24,1980

	Summary 
	



Experienced 			: Good knowledge of Asian and European Cuisine.
Explain about yourself 	: Outspoken, Straight to the point, Friendly, Good
					  Teamwork, Honest.

Working Experience 
 
Edelweiss Gastro Ltd Scylla River Cruise as CDP (11 November 2017-30 October 2022)
Job Description and Responsible for Chef de Partie : 
· Capacity 130 Passenger and 44 crew member with  5 star river cruise vessel and European waterways.
· Responsible hot kitchen and cold kitchen.
· Responsible for Arthur Bistro with capacity 35 guest.
· Self-responsible management of the assigned kitchen position.
· Professional calculation, preparation and presentation of all meals/food according to the assigned position.
· Weight/cut and portion control according to the daily menu plan.
· Compliance with all recipes according to the menu plan.
· Supervision and overview of the product quantities for the responsible storage room.
· Assistance in quality & cost control.
· Responsible of the hygiene for the own kitchen area as well as the cold storage/storage room according to Scylla standards.
· Adherence to cleanliness and hygienic regulation with HACCP and Scylla/Edelweiss gastro standards execution of weekly general cleaning at the workplace.
· Joint responsibility for the adherence to safety rules in the own kitchen area.
· Temperature check of all meals before service.
· Supporting to Head Chef with orders and inventories.
· Daily check and documentation of the cooling temperature according to HACCP and Scylla/Edelweiss Gastro standards.
· Cooperation with the Maître/Restaurant manager as well as the restaurant /bar team.
· Joint responsibility for cleanliness in the waste room as well as compliance with the Scylla/Edelweiss gastro standards.
· Responsible for a proper and neat uniform including dress code during spare time on board.


Carnival UK P&O Oceana as CDP (26 September 2016-26 March 2017)
Job Description and Responsible for Chef de Partie : 
· Capacity 2200 passenger.
· Leading an own station specially for potato section.
· Responsible for any potato dishes such as potato gratin, mashed potato, Lyonnais potato, baked potato, saffron potato, potato cake.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.
· To ensure that junior chef and trainees receive the right trainning and optimum guidance.
· To ensure that any anticipated shortages are communicated promptly to the sous chef or head chef.
· To ensure that his section is being kept clean and tidy at all times.
· To ensure that no horseplay is allowed in his section and that all staff under his control are treated fairly and with courtesy.
· To attend trainning courses and seminars as and when required.
· To strive to study management subjects in preparation for future advancement.
· To be as leader and good lead for all cooks.


G&P Sea Cruise River Cruise as CDP (28 April 2013-21 October 2015)
Job Description and Responsible for Chef de Partie : 
· Capacity 170 passenger with 53 crew staff.
· Responsible for side section prepared for vegetables, sauces, soup.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.
· To ensure that junior chef and trainees receive the right trainning and optimum guidance.
· To ensure that any anticipated shortages are communicated promptly to the sous chef or head chef.
· To deputise in the sous chefs absence and take charge.
· To ensure that his section is being kept clean and tidy at all times. To ensure that no horseplay is allowed in his section and that all staff under his control are treated fairly and with courtesy.
· To attend trainning courses and seminars as and when required.
· To strive to study management subjects in preparation for future advancement.
· To be as leader and good lead for Demi Chef de Partie and all cooks.


Royal River Line AG Switzerland as CDP (27 February 2012-27 November 2012)
Job Description and Responsible for Chef de Partie : 
· Capacity 186 passenger.
· Responsible for hot kitchen such as soup, fish and sauce.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.
· To ensure that junior chef and trainees receive the right trainning and optimum guidance.
· To ensure that any anticipated shortages are communicated promptly to the sous chef or head chef.
· To deputise in the sous chefs absence and take charge.
· To ensure that his section is being kept clean and tidy at all times.
· To ensure that no horseplay is allowed in his section and that all staff under his control are treated fairly and with courtesy.
· To attend trainning courses and seminars as and when required.
· To strive to study management subjects in preparation for future advancement.
· To be as leader and good lead for Demi Chef de Partie and all cooks.

M/V Princess Daphne (Panama) as Cook 1st (05 February 2011-06 November 2011)
Job Description and Responsible for Cook 1st  : 
· Capacity 900 passenger.
· Responsible for Cold Kitchen.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.


M/V Artemis GCCL (Cayman) as Cook (15 June 2010-20 December 2010)
Job Description and Responsible for Cook : 
· Capacity 52 passenger with 21 crew member.
· Responsible for breakfast, lunch and dinner guest.
· Working for hot dishes, soup and sandwich.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.


River Catering GmbH Switzerland, as CDP (08 August 2009-01 December 2009)
 Job Description and Responsible for Chef de Partie : 
· Capacity 140 passenger with 5 star river cruise vessels and European waterways.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.

Park Hyatt Hotel Dubai, UAE as Commis Chef (April 24, 2007-31 May 2008)
Job Description and Responsible for Comis Chef : 
· Working for Traiteur French Fine Dining.
· Leading an own station specially for garniture (side dishes, dessert and garnish).
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.


Biella Caffe Ristorante, Doha-QATAR, as 1st Commis (June 27, 2005-June 27, 2006)
Job Description and Responsible for 1st Commis : 
· Responsible for Pizza and Cold Kitchen.
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.


Royal Mirage Hotel Dubai, UAE, as 2nd Commis (Nov 08, 2002-January 27, 2005)
Job Description and Responsible for 2nd Commis : 
· Working for EAU-Zone Asian Fusion and The Beach Bar and Grill Restaurant. 
· Leading an own station.
· Supporting the cutire galley workflow : preparation, production, presentation, implementation, of the hygiene standards according to HCCP produce orfer.
· To ensure that all stock are kept under optimum conditions.
· To ensure that all mice-en-place is always freshly prepared and on time.
· To ensure that all dishes are being prepared to the correct recipe and to the correct quality.
· To ensure that all dishes reach the hot plate or passe correctly garnished, the correct portion and size, presented on the correct serving dish in the prescribed manner.
Achievements : 
· Hystar Gold Park Hyatt Dubai

Education 
Hotel Management-Sahid College of Tourism (1998-2002)
 
Trainings & Conferences 
· Alpina Swiss Business School (HACCP & USPH). 
· July 2nd, 2001-October 1st, 2001 as student trainee in Hyatt Regency Hotel Bandung, Indonesia (Pastry and Bakery Department) 
· March 1st, 2001-May 31st, 2001 as student trainee in Holiday Inn Hotel Bandung, Indonesia (Food and Beverage Product).
· Hygiene and Sanitation.
· Fire Brigade.

Qualification

· May perform duties and responsibilities under pressure and heavy environment with hygiene and safety basis.
· Able to maintain standard professional grooming and appearances.
· Able to energize and implement company values, goals and objectives.
· Able to adapt in diverse working environment.
· Able to communicate in public; presenting ideas and thoughts. 
· Able to maintain a harmonious human interpersonal relationship.
· Able to operate Computer fairly.
· Able to write and speak English fluently.
· Multi regional Asiatic cuisines, Basic Mediterranean cuisines, Modern European cuisines.
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