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015143376517


princeamir2005@gmail.com

Amir Ben-Tenfous
Gender: male.
Nationality: Tunisian Canadian.
Date of birth: 05 January 1977.
Languages:                                                                                                        

                      Fluent:  Arabic, French, and English.   
                      Good:    Italian, Spanish.
Education:                                                                                                        

                     2007       A.S.P. (Attestation de Spécialisation Professionnelle)                                          Center of proffitional formation Calixa-Lavallée,
                                            Ministry of tourism in Québec. – CANADA -
                      1996      Diploma of professional Aptitude, section cookery, TUNISIA.
Work experience:                                                                                         

2007        Hotel Delta Montréal
       President Kennedy street, Downtown  Montreal
Demi Chef parti 

· Préparation de menu.

2006        Rendez-vous restaurant
,  Keller street, ville st-Laurent
Responsable of cuisine

· Responsable Chief of production.
· Preparation of menu.

2004-2005          Akacia Traiteur Boutique, 
1300 St-Antoine O.

Second-Chief

· Preparation of menu

· Checking of the quality.

2003-2004       Kouros Restaurant (SOTO Inc.)  
St-Laurent Bld.
Second-Chief

· Modification of Menu each 2 weeks with the Main chief.

· Control the quality and Preparation of the orders.

2002-2003                   Rib'N Reef Restaurant,   
Décarie Bld. 40
Garde-manger

· Preparation of salades.

· Responsable of dessert.

· Follow the role and help my shift worker in the hot section of kitchen.

2001-2002                Le Fripon Restaurant, Jacques Cartier Bld.

Garde-manger and hot service

· Preparation of hors d'oeuvre.

· Responsable of cooking  meals.

1999-2000           C.T.N. (Tunisian Ferries)
Garde-manger and hot service

· Preparation of banquet.

· Responsible of cooking meals.
1999-1999
                  Tunisian Enterprise of public work, Tunis.
Chief Partie

· Preparation of Menu of the works in this company.

1998-1999         Restaurant la Grange,  
Tunis – Ali Bech-Hamba.
Garde-manger and hot service

· Preparation of hors d'oeuvre.

· Responsable of cooking meals.
1997-1998          Restaurant Adel,  
Bardo, 20 Mars –tunis.

Chief partie and second chief

· Preparation of Menu.

· Responsable of cooking meals.

· Checking the ordres.

1996-1997         The Diplomat Hotel, 1002 Hedi sheker street - Tunis

Garde-manger

· Preparation of hors d'oeuvre.

· Responsible of cooking meals.
Expectation:                                                                                                    
I am fancy working as a cuisine chief.

Interests:                                                                                                         
Internet, football, video games, movie.
Cover letter                                                                                                   

I can say that I am a reliable, enthusiastic and hardworking person.

I have achieved a lot of improvements after years of experience.

I would be grateful if you welcome my application and take it into consideration and offer me a chance to join working with your team,
Because I am so eager to achieve a successful job on behalf of your Hotel.

Thanks in advance
Note: ready to make interview by Internet (voice and cam) 
