
EDUCATION HISTORY

CHEF DE PARTIE

PROFILE INFO

Creative chef de partie with
more than 10 years of
experience making kitchen
run efficiently. Adept at
strictly monitoring kitchen
activities and meeting health
code standards. Specialities in
hot & cold section. My
intrapersonal skills help keep
the kitchen crew learning,
motivated, and on-point.

CONTACT

PAST EMPLOYMENT HISTORY 

SKILLS
Hot & Cold  experience 
Fast-paced Decision
Making
Leading a team

KAMAL BAHADUR THAPA MAGAR

+971502808520

United Arab Emirates DUBAI

arunsabimagar07@gmail.com

Green plant high school in 2000 Nepal

date of birth:01 oct 1983
Nationality :Nepali
Languages :English,Malaysian

Hindi,Nepali,
Passport Number: PA1051005

passport Expiry:  13Dec2032

Managing & training any commi chef

.Assisting Head chef & Sous Chef in creating 
the menu items,recipe developing dishes 

.

Pre opening Chef de partie(kitchen  Incharge)
at BodRum Cafe by Apricot Cafe in dubai

Aug 2023 -jan2024 

Chef de partie at Saya Brasserie by Azia Group in
 dubai march2023-july2023

Chef de partie at Pizza House & restaurant
  Butwal Nepal 2021june-Feb2023

▶️

▶️

▶️

Demi Chef at  Roux Cafe City walk
 Dubai jan2019-April2021

▶️
Line cook at zuhour Group 

Dubai Aug2018-dec2019
▶️

Commi 1 at Levant taste Restaurant 
Dubai festival city Dubai Nov2016-jul2018
▶️

Commi 1 at Himalayan Cafe & restaurant
 Butwal Nepal jan2013-sep2016

▶️
Commi 2 at Cafe cafe french restaurant

malaysia kuala lumpur Feb2008-Nov2012
▶️

Able to estimate the daily production needs
 and checking the quality of raw and cooked

 food products to ensure that standards are met.. Assisting with the management
 of food hygiene practices

Visa status -employment visa

Experience in continental /Labenese/turkish/
Spinach/Nepali/indian cuisine 

▶️
Experience in Nepolitan Pizza  ▶️

Pre-opening Chef de Partie at Alusia 
 Levantine Andalusuian fine dining  restaurant

 Feb 2024-present 

▶️


