
	

 	
OBJECTIVE		

		
Determined	DCDP	promoting	great	stamina,	passion	and	versatility.	Flexible	individual	
skilled	working	as	part	of	busy	team	and	interested	in	helping	with	different	tasks.	All	
over	4	years	of	experience	in	busy,	high-end	restaurant	environments.	Excellent	skills	
with	in	cold	and	hot	kitchen	station	work.	Fast-	learner	with	eye	for	detail	in	plating	
and	presentation.		

		
WORK	EXPERIENCE		
Commi	1	Intercontinental	Doha			
IHG	Hotels	&	Resorts-Doha	April	
2024	to	October	2024		
• Working	as	commi	1st	opening	shift	making	MEP,	make	the	setup	for	service		
• Order	taking	prepare	for	Alacarte	cold	and	hot	dishes		
• Working	as	a	front	of	house	chef	in	live	kitchen		
• Prepare	dishes	for	buffet		
• Handling	guest		
• Assisting	Sous	chefs	and	chef	de	cuisine		
• Handle	and	taking	in	charge	of	buffet		
• Taking	dry	store	and	inventories		

		
Commi	1st,	Gulf	Hotel	(Fahed	Foods	W.L.L)	NAC	
Restaurant,	Downtown,	Musheirb,	Qatar.		
5th	Nov	2022	–	18th	March	2024		

		
• In	charge	of	the	preparation	area.		
• Assist	the	sous	chef	and	CDP	to	invent	new	dishes	for	the	restaurant.		
• Prepared,	cooked	and	presented	Wine	dining	from	the	menu.		
• Ensured	hygiene	standards	were	maintained	throughout	the	kitchen.		
• Making	all	the	mise-en-place	for	the	sous	chefs	and	cdp.		
• Helping	sous	chef	for	the	inventory	and	store.		
• Training	the	junior	commi	chef	for	the	smooth	operation.		

		
		

 	

		
MUHAMMAD			MUSTHAFA			SHAHIR			K			T			

:			musthafashahirk@gmail.com	 		

:	+971	50	357	4804			



		
On	Job	Trainee,	Le	Meridien		
KOCHI,	INDIA	|Nov	2021	–	May	2022		

		
• Maintained	well-organized	mise-en	place	to	keep	work	consistent.		
• Planned	and	directed	high-volume	food	preparation	in	fast-paced	environment.		
• Rotated	food	regularly,	removing	outdated	items	for	proper	disposal.		
• Prevented	cross-contamination	from	utensils,	surfaces	and	pans	when	cooking	

and	plating	meals	for	food	allergy	sufferers.		

• Rotated	with	specialty	chefs	to	learn	sauce	preparation		
• Gathered	and	placed	all	ingredients	into	workstations	to	meet	shift	needs.		
• Observed	different	kitchen	chefs'	preparation	of	sauces,	breads	and	other	items	

to	gain	knowledge	in	diverse	cooking	and	baking	techniques.		
• Performed	 stock	 rotation	 and	 inventory	 counts	 to	 provide	 list	 of	 low-stock	

kitchen	items.	Assisted	with	routine	stock	rotation	to	keep	ingredients	fresh		
• Cleaned	kitchen	counters,	refrigerators	and	freezers.		
• Collaborated	with	staff	members	to	create	meals	for	large	banquets.		

		
Commi	Chef,	South	Indian	Cuisine		
BANGLORE,	INDIA	|Jan	2021	-	Nov	2021		

		
• Learned	speciWic	cutting	techniques	for	chopping	vegetables	and	fresh	spices.		
• Assisted	other	chefs	with	ingredients	preparation	in	support	of	recipes	designed	

by	head	chef.		
• Developed	 and	 cooked	 memorable	 dishes	 that	 brought	 new	 customers	 into	

establishment.		
• Obtained	fresh,	local	ingredients	to	lower	grocery	costs.		

		
Trainee,	Le	Meridien	Kochi		
KOCHI,	INDIA	|Jan	2020	-	Jul	2020		

		
• Planned	and	directed	high-volume	food	preparation	in	fast-paced	environment.		
• Maintained	well-organized	mise-en	place	to	keep	work	consistent.		
• Collaborated	with	staff	members	to	create	meals	for	large	banquets.		
• Cleaned	kitchen	counters,	refrigerators	and	freezers.		
• Rotated	through	all	prep	stations	to	learn	different	techniques.		

		
PROFESSIONAL	SKILLS		

• Sanitation	and	Cleaning		
• Food	Preparing,	Plating	and	Presentation		
• Production	Scheduling		



• Menu	Planning		
• Team	Leadership		
• Quality	Assessment		
• Creative	Thinking		
• Decision	Making		
• Relationship	Building		
• Recipe	Development		
• Time	Management		
• Food	Production		
• Knife	skill		

		
EDUCATIONAL	QUALIFICATION		

		
• Hotel	Management	and	Catering	Science			

CHENNAIS	AMIRTA	|	BANGLORE		
AfWiliated	To	OUM	University	Malaysia		

• HSS	(Higher	Secondary	School)	GOVT.	of	Kerala–	India.		
• SSLC	(Secondary	School	Leaving	CertiWicate)	GOVT	of	Kerala-	India		

		
PERSONALI	NFORMATION		

• 	 Date	of	birth		 :	07/09/1999		
• 	 Nationality		 :	Indian		
• 	 Gender		 :	Male		
• 	 Marital	status		 :	Single		
• 	 Passport	No		 :	S0847933		
• 	 Date	of	expiry		 :	01/07/2028		

		
LANGUAGES		

		
• ENGLISH	&	HINDI		

		
DECLARATION		

I	hereby	declare	that	all	the	statements	made	in	this	application	are	true	and	complete	
to	the	best	of	my	knowledge	and	belief	and	nothing	has	been	concealed	/	distorted.		

		
 Date:		 		 		 		 		 		 Muhammad	Musthafa	Shahir	K	T			

Place:	Dubai	


