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Contact 0091  9443568913/9443225224
OBJECTIVE 

Customers’ satisfaction





    Company’s consistent profitability





        High standard of QHSE




Achievement: Practical experience in U.S standard of Hygiene, HSE
                                                                   Commitment and HACCP concepts shared its per-




                        Centage from catering to reach 5 years without LTI.

MOTTO


Leadership




One-Minute Management




Manipulation




Consciousness

WORK EXPERIENCE




SPECIAL TECHNICAL SERVICES CO., Sultanate of  Oman




January 2010 to April 2010





CAMP BOSS(CO-ORDINATOR)




Recruited to coordinate with catering company in camp and





Catering services for compliance, and to prepare hot pax for




1800 employees  to reach at site in time, and monitor daily 




POB Status during Shutdown project at Sohar, Oman.




GULF CATERING COMPANY, Saudi Arabia




March 2006 to July 2009





CAMP CATERING MANAGER





Responsibilities for overall catering operation for nearly





1000 staff of different nationalities (Indian, Pakistanis, Filipinos,





and Locals) with menu planning, procurement and stock control.





Training staff on Hygiene, HACCP concepts for safe catering 




Services and reporting daily POB, monitoring water consumption





And waste management, and support services to residents.




NATIONAL CORPORATION FOR TOURISM AND HOTELS, Abu Dhabi




March 2003 to September 2005





CAMP BOSS




Oil fields and resident camps





Fully in charge for camp during day to report POB,  update safe





Working days without LTI, and catering operation (menu planning





Procurement,  control and preparation to ethnic preferences) and





Conducting meeting on HSE and HACCP concepts to  catering





Staff, and coordinating in Evacuation drill in case of an imminent




Situation.




TAWOOS INDUSTRIAL SERVICES CO., Sultanate of Oman




April 1994 to September 2000





CATERING SUPERVISOR





Assigned to work in various locations such as seisemic crew, rigs,




Hospitals, health institutes..





Responsibilities covered menu planning, procurement and stock





Control,  attaining company’s target without jeopardizing contra-




Ctual terms, and giving on-site training to food handlers of  HSE.





Hygiene, HACCP concepts for safe catering services to the clients.




SAUDI CATERING AND CONTRACTING CO., Saudi Arabia




April 1983 to June 1991





FOOD AND BEVERAGE MANAGER’S SECRETARY cum




CATERING SUPERVISOR





Under ARAMCO contract assisted FB Manager in 





Menu planning, cost controlling, executing all administrative and





Operative responsibilities, and the custodian of all USDA standard




Expendables  for 7000 men camp at Ju’Aymah, KSA.

EDUCATION


@ B. Sc Degree



    1976





     Madras Varsity





     Diploma in Hotel and catering Mgmt        1985





      ICS, Bombay





     Diploma in Business Management             1988





      ICS, Bombay




                    Diploma in Personnel Management and  




                    Industrial Relations                                     1999




                    ITT, Chennai

COURSES ATTENDED

Fire Extinguishers and Fighting





    Supervising Safety





         First Aid






Basic Food Hygiene






      HACCP







H2S gas Awareness
DATA


Personal

Date of Birth            : 15 July 1954





Father’s name          : AK Mohamed Yacob





Nationality               :  Indian




Marital status
    :  Married, with 3 kids




Driving License       :  Yes





Passport Details     : Number F7012571,  Expiry 12 March 2016


Contact                              3, Muslim Street, THIRUNAGESWARAM 612 204

 



Tamil Nadu,  INDIA





email : kymi05@yahoo.com





  mi.jimms@yahoo.com





        winsome157@rediffmail.com
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