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       CONTACT 

 

               +971- 56 3592690 (UAE) 

 

               Al Quoz, Dubai (UAE)  
 

              innocenttumuheise07@gmail.com 

 

 

      EDUCATION 
 

 Makerere Business Training Centre, 

Kampala Uganda 

Diploma in Business Management 2 

 

      SKILLS 

 

 Effective Communication 

 Team work and problem 

solving 

 Attention to details 

 Food safety 

 Menu planning 

 Team leadership 

 Stocking and cooking 

 Chopping skills 

 Performance evaluation  

 

 

       

 

 

 

 

 

 

 

OBJECTIVE:  

    A passionate hospitality professional with a proven track record of creating 

impeccable guest experiences in high end luxury dining environments 

leveraging hospitality passion, extreme guest satisfaction, professionalism and 

effective communication skills with over 3 years UAE experience and ready to 

join at the earliest and elevate your guest experiences and ease your 

operations. 

 

WORK EXPERIENCE: 

 KITCHEN HELPER 

MILLENNIUM HOTEL– DUBAI (UAE)  

 Preparing meal ingredients for the cook, which includes washing, 

peeling, cutting, and slicing ingredients. 

 Assisting kitchen staff to unload food supplies from delivery trucks. 

 Properly washing and drying all dishes, utensils, cooking instruments 

and cutting boards. 

 Neatly putting away all utensils, cooking instruments, dishes, and 

cutting boards in their respective places. 

 Packing take-out orders as needed. 

 Removing garbage, replacing garbage bags, and washing garbage 

cans. 

 Mopping and sweeping the kitchen areas as required. 

 Storing ingredients and food items according to food safety 

standards. 

 

 KITCHEN HELPER 

THE BISTRO 2K RESTAURANT – KAMPALA, UGANDA 

02 Years      

 Preparing the food ingredients as requested by the Chef.   

 Ensuring all the vegetables and meats are fresh.   

 Helping in unloading the food deliveries.   

 Cleaning the kitchen station all the time.   

 Washing the dishes and utensils.  

 Sweeping and mopping the kitchen floor.   

 Making sure the kitchen equipment are well cleaned after use.   

 Stocking the food items properly in the cold storage.   

 Checking the inventory levels and reporting to the Kitchen Manager.   

 Loading and unloading the dishwasher.   

 

DECLARATION: 
   I hereby declare that the above mentioned statement is correct & true to the 

best of my knowledge & belief. 

                                                                                  

  INNOCENT TUMUHEISE. 

mailto:innocenttumuheise07@gmail.com

