Lim, David, Wei Ming 

Contact Info

Address

  
: B-263 FLR26 Suria R2 River City Condo Jalan Ipoh Kuala Lumpur Malaysia
Mobile No. 

: + 6012.216.5090

Email
: chefdavidlimwm@yahoo.com 
Personal Particulars

Age


: 37
Date of Birth

: 29 May 1975

Nationality

: Malaysia

Gender


: Male

Marital Status

: Married
IC No.


: 750529-07-5647                

Permanent Residence
: Malaysia

Educational Background


Diploma

Field of Study

: Hospitality/Tourism Management

Major


: food service management

Institute/University
: Chung Hwa confusion high school, Malaysia

Grade


: Pass

Graduation Date
: Dec 1991


Certification

ELS English course (1997)
Employment History

The Venetian ® Macao-Resort-Hotel
www.venetian.com.mo
Position Title
: Chef
Position Level
: Department Head
Specialization
: Food/Beverage/Restaurant Service

Industry
: Hotel / Hospitality

Duration
: January 2012 until current

Work Description: 

·  In charge of the whole kitchen operations include the room service, executive lounge & the coffee house.

· Follow up on all kitchen defects.

· Formulated costing & writing standard recipes 

· Executing training needs.

· Proper menu planning for special occasions & be able to developed menu engineering & strategy
· Monitored staffs performances & enhances their development.
· Certify in ISO 22000 Process Based Internal Auditor 

· Certify in HACCP Process Based Internal Auditing
· Certify in HACCP Course
Boulevard Hotel –Mid Valley. Kuala Lumpur
Malaysia(CHM Group)
www.blvhotel.com
Position Title
: Exec Chef
Position Level
: Department Head
Specialization
: Food/Beverage/Restaurant Service

Industry
: Hotel / Hospitality

Duration
: February 2011 until 2012
Work Description: 

· Overall in charge of the whole kitchen operations include the room service, executive lounge & the coffee house.

· Follow up on all kitchen defects.

· Formulated costing & writing standard recipes 

· Executing training needs.

· Proper menu planning for special occasions & be able to developed menu engineering & strategy
· Monitored staffs performances & enhances their development.
· Certify in ISO 22000 Process Based Internal Auditor 
· Certify in HACCP Process Based Internal Auditing
· Certify in HACCP Course
Shangri-La Hotel Rasa Sayang Resort & Spa
Penang Malaysia

www.shangri-la.com
Position Title
: Exec Sous Chef
Position Level
: Senior Manager

Specialization
: Food/Beverage/Restaurant Service

Industry
: Hotel / Hospitality

Duration
: March 2010 – June 2010 – Chef De Cuisine



: July 2010 – February 2011 – Exec Sous Chef (promoted)

Work Description: 

· Overall in charge of the whole kitchen operations include the room service, bar & lounge & the coffee house.

· Follow up on all kitchen defects.

· Formulated costing & writing standard recipes 

· Executing training needs.

· Proper menu planning for special occasions & be able to developed menu engineering & strategy
· Monitored staffs performances & enhances their development.
· HACCP & FSMS audit 
· CDP-Award 

Recommendation:
Philippe Clarinval, Resident Manager, Shangri-La's Rasa Sayang Resort & Spa, Penang, Malaysia 

Managed David indirectly at Shangri-La's Rasa Sayang Resort & Spa Penang, Malaysia 

“Chef David is a very dedicated professional with lot of passion to get things done right. It's a pleasure to have him on board.” November 21, 2010
Prince Hotel & Residence

Kuala Lumpur Malaysia

Eccucino All Day Restaurant
www.princehotelkl.com
Position Title
: Chef De Cuisine

Position Level
: Senior Manager

Specialization
: Food/Beverage/Restaurant Service

Industry
: Hotel / Hospitality

Duration
: July 2007 – March 2010
Work Description: 

· Over see the whole kitchen operations include the room service, bar & lounge & the coffee house.

· Follow up on all kitchen defects.
· Formulated costing & writing standard recipes 
· Executing training needs.

· Proper menu planning for special occasions & be able to developed menu engineering.

· Monitored staffs performances & enhances their development.
Recommendations:


Mohd Zaini, Restaurant Manager, Prince Hotel & Residence Kuala Lumpur
Worked directly with David at Prince Hotel and Residence Kuala Lumpur 


“It was a great pleasure of having a chance to work with David. David is definitely a chef you would like to work with. David is always helpful and always strives to be the best. I had a great time with David and with his help, have made the restaurant a success!” November 25, 2010
Alex Leong Mun Fai, Executive Sous Chef, Prince Hotel & Residence, Kuala Lumpur Managed David at Prince Hotel and Residence Kuala Lumpur 

“David is a detail oriented chef who watches his outlet perform to the highest standard required. He been working with me for almost 2 years and he also take care his guest like a personnel butler and chat with them like they been friends for years.” November 15, 2010

Ivan Ezekiel, Manager, Prince Hotel & Residence Kuala Lumpur 

Managed David indirectly at Prince Hotel & Residence Kuala Lumpur 

“Chef David knows his job well and manage the kitchen crew with his vast experience he carry with him.” March 13, 2010
Jumeirah International LLC

Dubai, UAE

The noodle house – Pre Opening Team
www.thenoodlehouse.com
Position Title
: Chef De Cuisine

Position Level
: Senior Manager

Specialization
: Food/Beverage/Restaurant Service

Industry
: Hotel / Hospitality

Duration
: Oct 2005 - Feb 2007

Work Description: 

· Over see the whole kitchen operations.

· Hygiene issue & maintenance issue to follow up
· Formulated costing & writing standard recipes
· Training & development for team 
· Proper menu planning for special occasions & be able to developed menu engineering
· Monitored staff performances & enhanced their development
· As a pre opening team, successfully opened 2 outlets under my supervisions
Holiday Villa Alor Star
Position Title
: Executive Sous Chef

Position Level
: Manager

Specialization
: Hotel/Tourism

Industry
: Hotel / Hospitality

Duration
: Jul 2002 - Apr 2005

Work Description: 

· Implement menu as per organization requirement

· Specially create menu for special occasion

· Menu planning due to heavy competitors surround

· Maintained food cost at 29%-33%

· Train & well train all the staff in handling special equipment

· Do defect list

· Ordering as per the outlet needs
· Assigned staffs based on their strength and weaknesses
· Plan schedule for staff to have sufficient manpower to work

· Communicate & coordinate with other department to have work done in proper way

· Maintenance of outlet being followed
· Ensure safety issue, hygiene issue being followed
Recommendation:

CS Lee, Director, Organization Development, Holiday Villa International
Managed David at Holiday Villa Alor Star 

David was employed with one of our hotels within the Holiday Villa Group. A hardworking and pleasant personality, Chef David was one who always carried out his duties diligently. He constantly did his best to ensure that the hotel provides to all guests, a preferred hospitality experience exceeding their expectations, and most importantly living with and practicing our service commitment, Let Us MANJA U!” November 14, 2010
Top Skills

	Skill
	Years
	Proficiency

	Fidelio F&B
	>5
	Advanced

	Fidelio- food & beverage
	5
	Advanced

	MS Office
	1
	Beginner


Languages

	Language
	Spoken
	Written

	Chinese
	10
	10

	Thai
	10
	0

	Bahasa Malaysia
	10
	10

	English
	8
	7


Additional Info
2002 FEB 

(BEING TRANSFER TO STAR CRUISES CAPRICORN)

SOUS CHEF (PRE SET UP TEAM)

· As a set up team for the new vessel

· Implemented method of cooking to fellow subordinates

· To provide training prior to operation to fellow subordinates

· To design a new range of menu to suit guest taste
2001 SEPT 

(CONTRACTUAL BASED FOR 12 MONTHS) STAR CRUISES VIRGO

SOUS CHEF

· In charged of a coffee house on board

· Always ensure safety in the kitchen & hygiene being followed by fellow subordinates

· To maintain the high standard of foods & the consistency of foods served.

· To provide sufficient training to fellow subordinates.

· To ensure sufficient stock being stocked up due to the condition on board.

1999 DEC - 2001 AUG 

FIRST WORLD HOTEL GENTING

SENIOR CHEF DE PARTIE (PRE - OPENING TEAM)

· Section head for a western kitchen

· Ensure safety & hygiene is being practiced by subordinates

· To maintain the high standard of food & and the consistency of foods

· As part of the convention banquet team to prepare food for big function.

· To have sufficient training given to subordinates

1997 NOV – 1999 NOV
J W MARRIOTT HOTEL Kuala Lumpur

SENIOR CHEF DE PARTIE

· In charged of the Asian and western kitchen

· Ensure the standard being followed

· Controlled the people and maintained the food quality

· Implementing new dishes (Asian and western) order the foodstuffs

· Costing 32%-34%

· Oversee the buffet restaurant of the food presentation, maintained the right temperature for the foods by using NASA system
1998 – 1999 NOV

(CONTRACT BASED 8 MONTHS)EMPRESS CRUISE LINE

SENIORCHEF DE PARTIE/(ASST.SOUS CHEF)

Prepared Asian cuisine for all the on board junket

Promote the Asian cuisine for the holiday maker

In control of the foreigner crews

Costing

Forecasting

Hygiene purposes, safety on galley

Weekly training boat drilled (emergency)

1996 - 1998

DYNASTY HOTEL Kuala Lumpur

CHEF DE PARTIE

In charged of the coffee house Asian section

Controlled the people and maintained the food quality

Prepared the schedule for staff
1995 – 1996

MIDTOWN HOTEL PENANG

JUNIOR SOUS CHEF (PRE- OPENING TEAM)

Relief the head chef when he is off duty

Supervised the work in the kitchen so that it runs smoothly

Provided training to staff

Costing

Order the foodstuffs

Controlled the people and products

1994 - 1995 

SUNNY VIEW RESORT PENANG

ASSISTANT CHEF DE PARTIE

In charge of the Asian section of the coffee house kitchen

Delegate the work to assistants

Do costing as well

1992 - 1994

SHANGRI LA HOTEL PENANG

COMMIS COOK

Exposed to basic sauces in the fine dining restaurant and main kitchen
Exposed to different method of cooking and cutting
TRAINING ATTENDED: 
INTERNATIONAL ENGLISH LANGUAGE

TRAIN THE TRAINER 2006
HYGIENNE & SAFETY COURSE-HACCP/FSMS/FSHS
MANAGEMENT DEVELOMENT PROGRAM
ISO 22000-2005 Process Based Internal Auditing
Availability


: After notice of 01 month
Miscellaneous

Expected Monthly Salary
: Negotiable

Willing to Travel

: Heavy (>50%)

Willing to Relocate

: Will Consider

Possess Own Transport

: Yes

Reference

Name: Mr.Desmond Hatton: +60194090259
Relationship
: Former General Manager
Position

: General Manager-Shangri-la Rasa Sayang Spa & Resort Penang Malaysia
Name: Alex Leong :+6019-3203763

Relationship
: Former Executive Sous Chef
Position

: Prince Hotel & Residence Kuala Lumpur

Name: Mr.Philippe Clarinval :+6019-4090153

Relationship
: Current Resident Manager
Position

: Resident Manager-Shangri-La Rasa Sayang Resort Penang Malaysia
Name: Chef Lim Meng Sow-Cell Phone: +60126063829

Relationship
: FORMER EXECUTIVE CHEF

Position

: Executive Chef, Boulevard Hotel Kuala Lumpur

