JEETENDRA RAUNIYAR

Email: jiturauniyar98@gmail.com
Phone No.: +1- 6478290664

Address: Markham,Ontario

OBJECTIVE

To leverage my culinary expertise & passion for cooking to create exceptional dining experiences for customers, while constantly honing my skills to reach new heights in the culinary world.

SKILLS

Cooking, Inventory Management, Equipment Handling, Multi -Lingual Communication, Food Safety & Hygiene, Menu Planning, Kitchen Operations, Training & Mentoring

WORK EXPERIENCE

1-Organization: Paramount Event Space By Peter &  Paul’s, Vaughan,Ontario.

Duration: OCT 2022 to Present

Position: Cook

Prepare,Cook & arrange a variety of salads, soups, vegetables & dressings.

Prepare sandwiches, baked goods & platters for Hot & Cold Buffet Stations.

Prepare stocks & sauces.

Prepare, trim & portion different meats & fish.

Weigh ingredients & cook according to the recipe.

Help prepare different pastries & dessert items.

Help plan menu & food costing for seasonal menu items and special events.

Help with ordering,receiving & checking quality & quantity of the deliveries.

Work according to the food safety standards for HACCP

Organization: Fassco Catering Services LLC (Client Cleveland Clinic,Abu Dhabi,UAE)

Duration: JAN 2019- SEPT 2022

Position: Demi Chef de Partie

Set up a healthy menu.

Assist Head Chef for preparing  new food menu.

Follow core word ‘Patient First’  it is a very sensitive approach in each preparation of food for Patients.

Follow proper recipe & instructions to cook the food as per Dietitian.

Follow FIFO very accurately & precisely.

Reports Head Chef for any maintenance.

Cook ,bake, cut , complete misa -en- place as per operation required.

Give training to new joiners.

Make sure follow proper HACCP while on operation.

3-Organization: LIMA & NRI ( VAS Hospitality PVT. LTD. India)

Duration: FEB 2017 to OCT 2017

Prepare all the required stock,sauce & soup for the service.

Inspection & maintain of  Dry store, Freezer & Walk Ins.

Do requisition for Dry, Frozen,Butchery items as per required.

Maintain cleanliness & hygiene in the kitchen .

Complete misa -en- place.

Help in all the section as required in busy operation.

TRAINING

ONTARIO FOOD HANDLER CERTIFICATE ( OFHC) FEB 2023- FEB 2028
KITCHEN MANAGEMENT TRAINEE- DWARIKA’S HOTEL, KATHMANDU, NEPAL ( JULY 2015)

EMIRATI CUSINE  TRAINING BY CHEF MUSABBEH AL KHABI (AUGUST 2019)

HEALTHY FOOD TRAINING BY INSTITUTE OF MICHEL GUERARD (NOVEMBER 2019)

ESSENTIAL FOOD SAFETY TRAINING BY ABU DHABI FOOD CONTROL AUTHORITY ( MARCH 2019)

EDUCATION

BACHELOR’S DEGREE IN HOTEL MANAGEMENT 

PUNE,INDIA , 2015

LANGUAGES

ENGLISH, HINDI, NEPALI

REFERENCES
References available upon request

I HEREBY DECLARE THAT  THE ABOVE MENTIONED DETAILS ARE TRUE TO THE BEST OF MY KNOWLEDGE  AND BELIEF 

-

