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Al Khalifa Canteen Riyad saudi

Assistant cook & Cook 
Prepare and cook a wide range of dishes in
accordance with established recipes and quality
standards.Manage website design, content, and SEO
Marketing, Branding and Logo Design
Ensure all food items are stored and prepared in
compliance with food safety and hygiene regulations.
Collaborate with kitchen staff to manage inventory
and order supplies as needed.
Train and mentor junior kitchen staff to maintain a
consistent standard of excellence.
Maintain a clean and organized kitchen, adhering to
health and safety guidelines.
Managed station setup and ensured all ingredients
were properly prepped and stored.
Worked closely with front-of-house staff to ensure
timely and accurate order delivery.

Highly skilled and dedicated cook with 9 years of experience in
creating and delivering exceptional culinary experiences.
Proficient in a wide range of cooking techniques and cuisines,
with a strong emphasis on quality, creativity, and efficiency.
Known for maintaining high standards of food safety and
cleanliness, excelling in fast-paced environments, and
contributing to team success. Passionate about crafting delicious
and visually appealing dishes that exceed customer
expectations.


