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James Johnson
E-Mail:- jojoshjohnann@gmail.com








Permanent Contact:                                                    
Annai Illam, First  Floor                                          
Old No:-40, New No:-15,                                                                                                                                                                                                                                                                                                                                               

Arokiamada Nagar, First Street.                          
Little Mount, Saidapet,                                          
Chennai – 600015,TN-India                                  
 Phone: - +91 9790841995, +973 34675991
Application for the Post of Cost Controller                                                       


Career Objective:-To pursue a challenging career in Hospitality Industry, where I can contribute quality service, as well as enhance my in depth skills for the business progress & growth of the company. 

Personal Details
Date of Birth                              : 26th May, 1970

Father’s Name                           : M.James Devasagayam

Nationality                                 : Indian

Religion                                      : Roman Catholic

Martial Status                            : Married with two kids
Passport Details                        : L4245094: Expiry on 01/07/2023 
Educational Qualification
· Bachelor of Commerce, Loyola College, Chennai, India Jun’1987- May’1990.
Professional Qualification
· Diploma in Computerized Accounting in First Computers, Chennai, 1997
· Master of Business Administration (Accounting & Finance)
National Institute of Business Management, Chennai 2013.

· Post Graduate Diploma in Business Administration (Materials Management) 
National Institute of Business Management , Chennai 2015.

Computer Literacy

· Window’s 2010 - MS Word, Excel & PowerPoint 

· Sun System 
· Check EAM
· Infrasys  & CSS System
· Micros - Fidelio -Materials Control 
· Focus

· Compeat (Ctuit)

· Omega
EXPERIENCE
Cost Controller
Thimar Reef Company (TRC) Reef Island, Bahrain – Consists of  5 Outlets namely Al Fayez (Lebanese Restaurant), Chez Alain (French Restaurant), Pasquale (Italian Restaurant) ,Reef Fish Market (Fish Market Restaurant) & Coffee World (Coffee Shop) , Since October 2019 till Mar 2020.
Responsibilities:

· Ensure effective stock control system for all store areas overseeing end of month reports and stock levels held.
· Recipe costing of new menus and suggest selling prices. 
· Update existing recipe costing with current purchase prices.
· Update the Omega system with new food & beverage recipes with the omega interface.
· Verify spoilage reports and approve beverage issues from outlets.
· Spot Inventories in each outlet at least once a week.

· Perform yield test of meat, fish and juices.

· Preparation of  Par Levels for all the Main Stores – (a) Consumption during High Season (Oct – Mar)  (b) Consumption during Low Season (Apr – Sep)

· Preparation of Menu Engineering for all the Restaurants every quarter.
EXPERIENCE
Cost Control Manager
Rock House Sliders (Marafie Works Group) Kuwait – Chain of Restaurants with 13 Outlets in Kuwait & 2 Outlets in USA, Since October 2018 till Sep 2019.

Responsibilities:

· Ensure effective stock control system for all store areas overseeing end of month reports and stock levels held.
· Recipe costing of new menus and suggest selling prices. 
· Update existing recipe costing with current purchase prices.
· Update the Fidelio Materials Control  system with new food & beverage recipes with the micros interface.
· Verify spoilage reports and approve beverage issues from outlets.
· Spot Inventories in each outlet at least once a week.

· Perform yield test of meat, fish and juices.
EXPERIENCE
Audit Manager
Francis Charles & Associates Chartered Accountants, Since July2017 till Sep 2018.

EXPERIENCE
Cost Controller

Shangri-La’s Villingili Resort & Spa, Maldives Since February, 2012 till June 2017.
Responsibilities:

· Ensure effective stock control system for all store areas overseeing end of month reports and stock levels held.
· Recipe costing of new menus and suggest selling prices. 
· Update existing recipe costing with current purchase prices.
· Update the Infrasys system with new beverage recipes with the micros interface.
· Verify spoilage reports and approve beverage issues from outlets.
· Spot Inventories in each outlet at least once a week.

· Perform yield test of meat, fish and juices.
· Check all food & beverages checks with kots and make monthly, quarterly, half yearly and yearly food & beverage revenues and cost analysis.
· Market survey of food products especially fruits and vegetables.
· Advise all concerned and raise alarms when expenses and cost are high and not in line with revenues generated.
· Verify for adherence to standard purchase procedures in accordance with internal policy manual and report on deviations to management.
· Preparing monthly reports (Stock status report, slow moving items, price fluctuation report, order in transit).

· Check and verify the daily receiving reports of food & beverage items.
· Spot check merchandise received daily to ensure adherence to specifications.
· Reconciles total food and beverage purchases each period from receiving report to supplier’s accounts.
· Monitor issues of food & beverage items from the stores to ensure proper handling.
· Organizes and complete monthly inventories of food & beverage items with the assistance of storekeepers and food & beverage personnel.
· Produces daily flash food & beverage cost report and submit to the management.
· Produces food and beverage cost report and monthly report summary and comments on a timely basis. 
· Maintain sales history to assist in planning and budgeting and suggest to management for sales promotion.
· Maintain daily records of cost, potential sales and actual sales for bars and investigate any significant variances.

· Ensure adherence to various established outlet control procedures and report on any deviations.

· Establish portion sizes for all outlets with the co-operation of food & beverage manager, chef and monitor on a continuous basis for adherence.

· Furnish to the chef information needed in planning daily production, menu costing ,etc.,

· Check Butcher shop production records daily for yield information and for control of steak usage and carry out periodic butcher tests.

· Prepares standard journal entries at the end of every period includes Food & Beverage, Tobacco, General Stores ,Operating,  Engineering, Boutique, Spa & Golf Club
· Supervises the day to day running of the food and beverage stores.

· Responsible for complying and carrying out any other related duties assigned by the superior from time to time.

· Finalizes food cover report for food and beverage control report.
· To ensure an adequate food and beverage checks are in control.

EXPERIENCE
F&B Cost Controller

The K Hotel, Juffair, Manama, Kingdom of Bahrain since July 2011 – Jan 2012
Responsibilities:

· Ensure effective stock control system for all store areas overseeing end of month reports and stock levels held.
· Recipe costing of new menus and suggest selling prices. 
· Update existing recipe costing with current purchase prices.
· Update the Opera system with new beverage recipes in the micros interface.
· Verify spoilage reports and approve beverage issues from outlets.
· Spot Inventories in each outlet at least once a week.

· Perform yield test of meat, fish and juices.
· Check all food & beverages checks with kots and make monthly, quarterly, half yearly and yearly food & beverage revenues and cost analysis.
· Market survey of food products especially fruits and vegetables.
· Advise all concerned and raise alarms when expenses and cost are high and not in line with revenues generated.
· Verify for adherence to standard purchase procedures in accordance with internal policy manual and report on deviations to management.
· Preparing monthly reports (Stock status report, slow moving items, price fluctuation report, order in transit).

· Check and verify the daily receiving reports of food & beverage items.
· Spot check merchandise received daily to ensure adherence to specifications.
· Reconciles total food and beverage purchases each period from receiving report to supplier’s accounts.
· Monitor issues of food & beverage items from the stores to ensure proper handling.
· Organizes and complete monthly inventories of food & beverage items with the assistance of storekeepers and food & beverage personnel.
· Produces daily flash food cost report and submit to the management.

· Produces food and beverage cost report and monthly report summary and comments on a timely basis. 
· Maintain sales history to assist in planning and budgeting and suggest to management for sales promotion.

· Maintain daily records of cost, potential sales and actual sales for bars and investigate any significant variances.

· Ensure adherence to various established outlet control procedures and report on any deviations.

· Establish portion sizes for all outlets with the co-operation of food & beverage manager, chef and monitor on a continuous basis for adherence.

· Furnish to the chef information needed in planning daily production, menu costing ,etc.,

· Check Butcher shop production records daily for yield information and for control of steak usage and carry out periodic butcher tests.

· Prepares standard journal entries at the end of every period.

· Supervises the day to day running of the food and beverage stores.

· Responsible for complying and carrying out any other related duties assigned by the superior from time to time.

· Finalizes food cover report for food and beverage control report.

· To ensure an adequate food and beverage checks are in control.

EXPERIENCE
Asst. F&B Cost Controller

The Gulf Hotel, Adliya, Manama, Kingdom of Bahrain, Sep 2006 - June 2011
Responsibilities:

· Menu costing dates are set accordingly, however the urgent individual banquet costing are to be done as and   when required:-

· Periodical menu costing to be done on regular basis

· New costing of menus for introductions and menu changes

· Urgent banquet costing as and when required 

· Physical involvement in periodical inventories of all store area:-

· On a monthly basis carry out inventories for reconciling and cost related purposes.

· This includes the food & beverage store stocks

· All kitchen food stocks – production inventory

· All beverage outlet stocks

· Month end inventory evaluations to be completed within three working days:-

· All staff in the food & beverage cost control section is involved in this exercise and the objective is to finalize cost journal vouchers in three working days.

· Closing of computer system within two working days at the end of each month.

· Preparation of month end reports.

· Day to day operations – checking of kot/bot , issuing  of daily food cost reports, spot checks, etc

· Carry out food & beverage inventories, finalize all cost related accounts for food & beverage, compare the monthly food & beverage purchases with the accounts payables, submit all food & beverage cost related journal vouchers details to the accounts dept.

· Control the buying prices (quotation) of food & beverage items and yield maximum advantage on special offers such as foc supplies.

· Update F&B dept by submitting all necessary information on food & beverage costing; provide guidance on selling prices after carrying out price comparisons with other hotels.

· Update finance dept on a daily basis on matters concerning the receiving & stores sections, spot checks, sales & promotion checks(S&P) and day to day F&B outlet operational matters.

· On a monthly basis regarding all food & beverage cost related journal vouchers.

· Menu costing, menu pricing & introducing or changing of menus according to the F&B dept requirements – Menu costing of outlets & Banquets dept (existing & new menu), introducing or changing of selling prices (when doing so, ensure proper procedures are followed.)

· Prepare expiry dates list for food & beverage store items

· Prepare list of all slow & non moving items of food , beverage & bulk items on a monthly basis

· Ensure all monthly requisitions’ copies, transfer & inventory sheets are properly filed store wise

· Carry out buffet costing as and when required

· Valuation of month end food and beverage inventory

· Unit price updating of food and beverage items.

F&B Cost Controller

Park Inn International/Ramada Hotel & Suites , Al Khobar, Saudi Arabia, Aug’1997 – Aug’2006. 
Responsibilities:

· To verify the mathematical accuracy of each and every food invoice and beverage invoice received daily.

· To work closely with Accounts Payable to guarantee that all food and beverage invoices received are promptly and accurately paid, including the verification of running gross month-to-date food and beverage purchases.

· Is responsible for the production of daily and cumulative food and beverage costs of an outlet by outlet basis, by working closely with the Accountant.

· To work closely with the senior storekeeper to guarantee that all issues of food and beverage items are properly recorded at cost.

· To lead and assist in the month end taking of food and beverage inventories and subsequent preparation of the monthly food and beverage cost reconciliations.

· To undertake random analysis of the meat tag system to verify the effectiveness of the use of meat tags.

· Prepare monthly variance analysis reports between budgeted and actual figures.

· Schedules and supervises the monthly inventories required by the Financial Controller.

· Develops a working knowledge of all procedures and operations as detailed in the Accounting Manual.

· Cooperates with the internal and external auditors in the course of auditing and the implementation or recommendations.

· Assists the Financial Controller and Asst.Financial Controller in the preparation of whatever special projects and reports that is required.

· Checking the daily transactions posted by Store Keeper such as Goods Received Notes, Issues to Departments, Internal Transfers and Spoilages.

· Time to Time evaluating items prices thru the System.

· Checking the F&B Bar Items with Stock on hand Reports.

· Maintaining the Month End Stock taking procedures for Food Stores, Beverage Stores, General Stores, All Outlets, Main Kitchen, Cold Rooms and Mini Bars.

· Determination & Preparation of the Monthly Potential Food and Beverage Cost.

· Determination & Preparation of the Monthly Potential Entertainment Checks and Executive Meals Cost Report.

· Preparation of the Monthly Potential Staff Food & Beverage Cost.

· Preparing Month End Reconciliations of Food, Beverage and Tobacco Costs, General Store Consumption Report, Analysis of General Store Issues and Consumptions.

· Preparing Main Store Audits for the Month End.

· Checking the F&B Outlets Checks with Kitchen Order Tickets.

· Preparation of Food & Beverage Monthly Sales Analysis Report  i.e. Food and Beverage Revenue Report, Analysis of Revenue, and Comparison of Revenue Report.

· Determination & Preparation of Recipes & Recipes Calculations for all Food and Beverage Menu items.

· Determination & Preparation of Banquets & outside Catering function costs.

· Handling F&B Requisitions.

· Monitoring & Control of non – food purchase against budget.

Senior Executive-Accounts & Finance

Nittany Decision Services (Pvt) Ltd., Chennai, Jun’96-Jan’97

Responsibilities:

· Maintaining Accounts for Fixed assets, Accounts payable.

· Classification and coding of Accounts.

· Monitoring of Accruals and Prepaid Expenses.

· Liaison with Internal Audit.

· Reconciling Balances of Accounts Payable with General Ledger.

· Reconciling Balances of Inter Company transactions.

· Exposure to FAS 2000 (Fixed Assets Schedule).

· Exposure to FRX (Financial Report Extender)

Accountant

Friendly Auto Work (Pvt) Ltd., Chennai, Feb’95-May’96

Responsibilities:

· Maintenance of Cash and Bank Book.

· Maintenance of Debtors and Creditors Ledger.

· Preparation of Monthly Sales and Outstanding Statements.

· Preparation of variance Reports.

· Reconciliation of Bank and Creditors Accounts.

· Finalization of Accounts.

· Played a key role in converting manual accounts to mechanized accounting.

Senior Audit Assistant

Alexander Francis Chartered Accountants, Chennai, Jun’90-Jan’95.

Responsibilities:

During my tenure I learnt to apply my theoretical knowledge to practical situation.  After two years of service I was given independent charge of some companies namely Sahana Marketing Pvt. Ltd., S. M. Industries Ltd., Anand Distributors Pvt. Ltd., Friendly Service Co., Friendly Auto Scan Center, Akash Lites Ltd., Medopharm Ltd., and Central Bank of India.

References:
· Hemal Kumar – Chief Accountant – Thimar Reef Company Bahrain Hemalkumar7@gmail.com   (+973 35613396)
· Abdul Hameed – Joint Director of Finance – Bayslasunhotel  Jeddah KSA   hameedmba1998@yahoo.com    (+966 568648535)
· Valter  Piergiovanni –Corporate  Chef  -  Thimar Reef Company Bahrain
Arthotelpiergiovanni@hotmail.com  (+973 33560304)
· Roger Al Hachem – Operation Director - Issm Enterprise Ltd   roger.el.hachem@hotmail.com   (+61457264681)

 I hereby declare that the above information is true to the best of my knowledge.
(JAMES JOHNSON)

