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Contact: +971 568821057 
E-mail: khurseedalame593@gmail.com 
Dubai, UAE                                               

POST APPLIED FOR: BUTCHER 

 
PROFILE   
To work in an environment that offers a good opportunity to share my knowledge and skills 
with others participate myself and work towards complete satisfaction of the company. 
SKILLS: 
 Very Energetic result oriented organization 
 Efficient and well-behaved person 
 Extremely hard worker self-motivated and able to work independently in a team 

environment under the supervisor 
 Keep excellent interpersonal relations with colleagues and ready to help them. 

 
PERSONAL INFORMATION 
Date of Birth: 01/01/1986   
Marital Status: Married 
Nationality: India         
Language Known: English and Hindi 
Visa Status: Employment Visa 

 
EDUCATIONAL QUALIFICATION 
8th standard         

 
WORK EXPERIENCE 
16 years experience in Butchery Work 

 Worked as a Butcher with Allana Private (LTD) in India for 14 Years 
 Worked as a Butcher with Universal Islamic Meat-Jafza, Jabal Ali (UAE) Since 

(06/04/2018 to 02/05/2020) 
 Worked as Butcher with Lulu Hypermarket Ajman UAE for the period of 

             (02/09/2020 to 02/09/2021) 
 Present working as Butcher with Lulu Al Dafra Mall Madinat Zayed, Western Region, Abu 

Dhabi UAE for the period of 01/10/2021 to till date. 
 



 
 
 
 

 
KEY COMPETENCIES 

 Preparing meat by laid down procedures 
 Reducing meat wastage wherever possible 
 Ensuring the availability of quality meat for customers 
 Receiving deliveries of meat and checking their content and hygiene 
 Ensure a clean, safe, and organized work environment 
 Cutting meat both for display for customers 
 Preparing poultry by cleaning, cutting, and discarding inedible parts 
 Cutting, boning, and trimming meat 
 Ensuring that all meat is handled and stored correctly 
 Repairing special cuts of meat is handled and stored correctly. 
 Carrying out temperature checks on meat and recording the reading accordingly, Using 

processing, fabricating, and packing machines. 
 Cutting and weighing steaks, preparing roast, chops, stew cubes, and ground meat. 
 Comply with all health, sanitation, and legal regulations. 

 
PASSPORT DETAILS 
Passport No: N1492225 
Issue Date: 20/07/2015 
Expiry Date: 19/07/2025 
Visa Status: Employment Visa 

 
DECLARATION   
Here, I kindly declare that the above-mentioned details are true and best of my knowledge and 
belief. 
                                                                              
                                                                                                                                              LALLAN EKRAM 
 


