
 CURRICULUM VITAE 

 

MOHAMMAD FAYSAL  
 

Post applied for :  Commi I  

Contact Number  :  +973 36918269 

Address  : Flat: 15, Building: 3633, Road: 472, Block: 304 

Email   : md.foysal103@gmail.com   

 

Career objective:  
To pursue my career in a challenging and dynamic environment where my skills and capabilities is 

could be most utilize & thereby become a part of   success of the organization. 
 

Personal Profile 
 

Date of Birth   : 31-07-1988 

Marital Status   : Single  

Nationality   :  Bangladesh  

Gender     :   Male 

Religion           :           Islam  

Passport No   :   BW0615336 

Issue Date  : 27-06-2018 

Expiry Date  : 26-06-2023 

Language Known  :   English, Arabic, Hindi, Bangla  

CPR No  : 880742941 

 

Educational Profile: 
 

 S.S..C             Secondary School Certificate   

 H.S.C  Higher Secondary Certificate   

                                                             

Computer Skills: 
 

 Basic Computer Knowledge:- MS Office Package Word, Excel &Power point 

 

Work Experience: 
 

  

 400 Gradi (The Avenue Mall Bahrain) 

 Commi II 

 07-February-2020 to till date. 

 



            Jasmi’s Corporation W L L Kingdom of Bahrain 

 Assistant Cook    

 May-2014 to 04-January-2018 

 

 
 

Job Description:-  
 

 Provide the highest and most efficient level of hospitality service to the hotel guests. 

 Works in the designated station as set by Executive Chef and/or Sous Chef. 

 Able to organize the assigned work area and efficiently put away orders. 

 Able to prepare and sells food within recommended time frames to meet Guest 

expectations. 

 Able to operate kitchen equipment like braising pan, baking ovens, stoves, grills, 

microwaves and fryers. 

 Able to produce quality product in a timely and efficient manner for the guests or 

staff. 

 Responsible to maintain cleanliness, sanitation at the assigned work area. 

 Responsible for preparing and cooking all food items by the recipe and to 

specification. 

 Prepare ingredients for cooking, including portioning, chopping, and storing food. 

 Prepare all menu items by strictly following recipes and yield guide. 

 Cook food according to recipes, quality standards, presentation standards and food 

preparation checklist. 

 Prepares, seasons, and cooks a wide variety of meats, vegetables, soups, breakfast 

dishes and other food items. 

 
 

Strengths: 
 

 Workaholic 

 Willing to accept forthcoming challenges in job. 

 Good Communication Skills 

 Very Good in Presentation. 
 

    Declaration: 
 

      I hereby confirm that the information given above is true to the best of my knowledge and belief. 

 

 

MOHAMMAD FAYSAL  

                
                      

https://setupmyhotel.com/homepage/hotel-management-glossary/hospitality.html
https://setupmyhotel.com/homepage/hotel-management-glossary/hotel.html
https://setupmyhotel.com/homepage/hotel-management-glossary/set.html
https://setupmyhotel.com/homepage/hotel-management-glossary/braising.html
https://setupmyhotel.com/homepage/hotel-management-glossary/bake.html
https://setupmyhotel.com/homepage/hotel-management-glossary/grill.html
https://setupmyhotel.com/homepage/hotel-management-glossary/recipe.html
https://setupmyhotel.com/homepage/hotel-management-glossary/menu.html
https://setupmyhotel.com/homepage/hotel-management-glossary/seasoning.html

