Praveen Mathur
Mobile: +91-9811136147
Landline: 011-22094026





E-Mail: Mathur.42praveen@gmail.com

JOB OBJECTIVE

In quest of Senior Level Assignments as Bakery Chef / Instructor with an organization of high repute preferably in Delhi- NCR
PROFILE SUMMARY

· A dynamic professional with nearly 27 years of experience in Bakery Operations, Quality Compliance, Vendor Development and Team Management
· Presently associated with Costa Coffee India Ltd., Gurgaon (Devyani International Ltd.) as Deputy Manager-New Product Development
· Thorough understanding and knowledge of all bakery items in the menu and the ability to recommend bakery & confectionery combinations and up sell alternatives
· Adept at maintaining service standards / operational policies; planning and implementing effective control measures to reduce running costs of the unit
· Distinction of steering improvement initiatives with focus on streamlining & managing operations with proactive planning, introducing new concepts, etc. 

· Proven track record of developing procedures, service standards and operational policies
· Proficient in managing menu planning, inventory management and maintenance of a hygienic environment in the bakery kitchen

· Well versed with MS Office & Internet Applications

· An effective communicator with strong interpersonal & analytical abilities
CORE COMPETENCIES

Bakery Operations:

· Handling all aspects of Bakery Operations including monitoring food production and aesthetic presentation of the same
· Maintaining quality and consistency of Bakery Food for enhancing customer satisfaction
Quality Compliance

· Conducting inspections at various stages (planned as well as random) to ensure safety & quality specifications are being met with, without any slippages

· Implementing systems for meeting different quality standards, for maintaining the relevant documents

· Identifying areas of quality failures and taking steps to rectify the system

· Practicing quality standards with key emphasis on improving quality

Vendor Development 
· Assessing the performance of the vendors based on various criterions such as percentage for rejections, quality improvement rate, timely delivery, credit terms, etc. 

· Overseeing follow-up with vendors for deliverables and quality checks; ensuring timely payments

Team Management

· Organising training and development programmes for employees for enhancing technical / soft skills
· Creating & sustaining a dynamic environment that fosters development opportunities & motivates high performance amongst team members
PROFESSIONAL EXPERIENCE

Aug’86-Nov’12: Taj Group of Hotels Ltd., Delhi

Senior Chef De Partie
Growth Path:

Aug’86-Sep’88

Commi-3 (Taj Mahal Hotel, Delhi)
Sep’88-Feb91

Commi-2 (Taj Air Catering Services, Taj Sats, Delhi)
Feb’91-May’01

Commi-1 (Taj Air Catering Services, Taj Sats, Delhi)

May’01-Dec’05

Chef De Partie (Taj Air Catering Services, Taj Sats, Delhi)

Dec’05-Nov’12

Sr. Chef De Partie (Taj Air Catering Services, Taj Sats, Delhi)

         Dec’12: Costa Coffee India Ltd., Gurgaon (Devyani International Ltd.)
Deputy Manager-New Product Development

Responsibilities:

· Leading a team of 22 people.
· Spearheading activities peoplerelated to Bakery Management & Menu Design
· Planning & maintaining optimum utilization of the available stock

· Handling the promotion of Bakery Products
· Supervising the staff members in bakery operations 

· Ensuring health and hygiene as well as quality of the bakery products

· Administering the product promotions of bakery products
· Also know ITALIAN MACROONS & FRENCH MACROONS.
From April 2015-March 2016
        Work with GRAB A THOUGHT HOSPITILITY AS ( Bakery Head)
         Monitoring Costa Coffee Production

 From April 2016 Till March 2017.

          Work with WHOLE FOODS As ( Sr. Bakery Chef )
           Monitoring Costa Coffee Production

From  April 2017 Till March 2020
            Work with Devyani international As (Sr.Soue Chef, Bakery  In charge) 

             Monitoring Bakery and Confectionery Production.

Responsibilities:

· Dexterously headed a team of 30-40 people

· Managed the airlines production for various airline companies like Jet Airways, etc.
· Prepared Bakery & Confectionery new items for Airlines Menu
· Planned daily workload

· Efficiently developed new bakery items for clients like Costa Coffee Ltd., India and Starbucks India Ltd., Delhi
· Conducted training sessions for staff members & sub-ordinates
IT SKILLS

· Conversant with:

· MS Office
· Internet Applications

EDUCATION

1985
Diploma in Bakery & Confectionery from Food Craft Institute, Delhi, Board of Technical Education
PERSONAL DETAILS

Date of Birth:


20th March, 1967
Address:


71/3, Street No. 11, Opp. Tikona Park, East Azad Nagar, Delhi-110051
Linguistic Proficiency:

English & Hindi   
