
 

 

 

Objective 

A highly skilled and passionate Chef de Partie with 2+ years of 

experience in the culinary industry. Committed to delivering exceptional 

culinary experiences by creating innovative and delicious dishes. Seeking 

a challenging position in a renowned restaurant where I can utilize my 

expertise and contribute to the success of the establishment. 

 

Employment History 

 

Chef De Partie 

Food Panda Karachi, PK ( 2023 - Present) 

 Expedite and maintain food quality control to oversee that high quality 

food leaves the kitchen to make customers happy. 

• Helped with daily food preparations and cleaning. 

• Ensured quality food service on deliveries. 

 Lead cook of all food products and services. 

 Clean food preparation areas, cooking surfaces and utensils, Read the 

order slips. 

 Greeted customers and provided excellent customer service. 

 Have lot of cooking experience and customer service experience. 

 Ensured quality food service on deliveries. 

 Insured food was consumed by expiration dates by labeling and dating 

food products. 

 

Education 

Intermediate (2006 – 2007) 

Government Degree Girls College Karachi, PK 

 

Matriculation (2003 - 2004) 

Golden Career Public School Karachi, PK 

 

Certification 
 

• NAVTTC (Chef De Partie) 
 

• HACCP (Food Safety) - Highfield 

 

References 
 

Available upon Request 

Chef De Partie 

• Sauces 

• Dinner Service 

• Knife 

• Crew Members 

• New Cooking Techniques 

• Menu Items 

• Dishes 

• Line Cooks 

• Baking 

• Asian Cuisines 

• Chinese Cuisines 

• Culinary Experties 

 

 

 
+92 323 3237446 

asim.ruby.1@gmail.com 

https://www.linkedin.com/in/
ruby-asim/ 

 

 

 

 

 

Contact Information 

mailto:asim.ruby.1@gmail.com

