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NAME: QAMAR ISHFAQ                                                           


	
Educational Profile:

MSc     (Now)        (Food Nutrition)
GRADUATION   (Food & Microbiology, Food & Health, Food Nutrition)
 F.A                        (Faran Model College Jhang Sadar)
Matriculation           (Faran Model School Jhang Sadar) 
	Address for communication:

Contact No Pakistan: -
+92-3214846362
qamaruae1179@yahoo.com
qamaruae1179@gmail.com
qamar ishfaq (linkedin)
Contact No (UAE)
00971-522616206




	.
OBJECTIVE:
.


Seeking a result oriented company having a globally competitive environment that is looking for an ambitious and career conscious person, where a blend of my acquired skills and education will be utilized on challenging assignments in a creative atmosphere, using innovative technologies that shell out a steady-paced professional growth to organization & me.


	
PROFILE :




Total work experience is more than 18years, I started as a server in Food & Beverages Department in Avari Hotel Lahore Pakistan, here I got the opportunity to learn the experience related to Food & Beverages, F&B office, Banquet office operation & also in kitchen. Now I am working in kitchen Department as a kitchen coordinator, I have expertise in quality of food, kitchen issues, staff handling & documentations.
My work on various assignments regarding food quality enhanced my skills & capabilities in Food & Beverages.   

	Trainings & Courses:



· 01 Month F&B Management Training in College of Tourism & Hotel Management Lahore Pakistan. 
· 01 Month F&B Management Training in Crown Plaza Hotel Dubai UAE.
· 01 Month F&B Management Training in Tim Horton Restaurant Dubai UAE.
· 03 Months F&B Management Training in Royal Palm Golf & Country Club Lahore Pakistan.
· 06 Month F&B Banquet Sales Training in Pearl Continental Hotel Lahore Pakistan.
· 01 year apprenticeship Diploma in Food & Beverages Department in Avari Hotel Lahore Pakistan.

	ACHIEVMENTS/APPRICIATIONS



· I got many appreciation letters to the reward of hardworking, honesty and punctuality.
· I have done approximately 17000 to manage marriage ceremonies in hospitality industry in Pakistan and 17, 28,000 people have gone to eat food.
· I have completed three Big projects ( F&B Restaurant Operation, Event management, Trainings & Developments)
	EXPERIENCE:



	EMPLOYEE OF                 : The Rijas International Hotels

	DESIGNATION                : General Manager (Sales & Marketing)

	DURATION                      : December 2017- to-Date   



· To manage all Departmental Operation.
· To Grow the Hotel Business. 
 
	EXPERIENCE:



	EMPLOYEE OF                 : Shelter Hotel, Johar View Hotel, Johar Cottage Hotel

	DESIGNATION                : Corporate General Manager

	DURATION                      : March 2015- to-November 2017   



· To manage all Departmental Operation.
· To Grow the Hotel Business. 




	EXPERIENCE:



	EMPLOYEE OF                 : College of Tourism & Hotel Management ( a project of Punjab Skill             Development Funds Department)(Govt. of Punjab Pakistan)

	DESIGNATION                : Instructor ( Food & Beverage Management)

	DURATION                      : 2014- to-Date   



· To teach all food & beverages management skills.

	EMPLOYEE OF                 : Royal Palm Golf & Country Club Lahore (PK)

	DESIGNATION                : Kitchen Coordinator

	DURATION                      : 2010 to 2014 to-Date   



· To check the quality of food in kitchen & Store area
· HACCP IMPLIMENTATION
· To control the kitchen issues & Complain Handling

	EMPLOYEE OF                 : Sheikh Zaid Bin Sultan Al Nahyan Farm House (RYK.PK) 

	DESIGNATION                : Manager

	DURATION                      :2008 to 2010   



· To check the F&B Department, Security Department, Housekeeping Department, and also check the airport staff etc

	EMPLOYEE OF                 : Al Khan Construction (PK)

	DESIGNATION                :  Assistant Admin Manager

	DURATION                      : 2007 to 2008   



To check the staff in plant & site
To make every report and forward to head office
Complain handling & issue

	EMPLOYEE OF                 : 5 stars Hotels (Avari Hotel, Pearl continental Hotels,   
                                          Holiday Inn Hotel)

	DESIGNATION                :  Steward, Sr. Steward, Captain & Supervisor.

	DURATION                      : 2000 to 2007



	Responsibilities 



· Working under the guidance of the Executive Chef to maintain a clean and sanitary lodge.
· Supervising counselors and assistant counselors in the kitchen.
· Being responsible for delegating cleaning tasks to others and personally accomplishing cleaning tasks in a prompt fashion.
· Ability to make Community Care Duty (kitchen duty) a fun, entertaining, rewarding and enjoyable experience through solid communication, hands-on participation, and the empowerment of all staff.
· Manage all food service related activities in the absence of the Chef
· Understand and assist with the food purchasing and receiving.
· Manage a weekly work schedule of six days per week with Friday as the regular day off
· Coordinating the preparation of meals a days, including desserts, salads and side dishes, to a high and consistent standard
· Training and supporting temporary staff in the kitchen
· Coordinating  kitchen workshops and exploring new community kitchen projects

	Personal Profile



	
Father’s Name  :          ISHFAQ AHMAD KHAN
Date of Birth	 :         23 APRIL 1981
Religion	 :         ISLAM
Marital Status	 :	MARRIED
Nationality	 :	PAKISTANI
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