
June
2023 -

July
2025

OBJETIVO

Development and Growth: Improve technical skills, learn new
technologies, and advance to positions of greater responsibility.
Contribution and Value: Contribute to the organization's growth, improve
processes, collaborate efficiently, and achieve measurable goals
(SMART objectives). Recognition and Balance: Receive recognition for
performance, maintain a positive work environment, and achieve a
healthy work-life balance. SMART Framework: Objectives should be
Specific, Measurable, Achievable, Relevant, and Time-bound.

EXPERIENCIA PROFESIONAL

Churro Mia Cafe-Doha

Assistant Chef
Food Preparation (Mise en Place): Clean, peel, and chop
vegetables, mince meat, scale fish, and mix ingredients.

Kitchen Support: Assist in the cooking, preparation, and final
plating of food according to the chef's instructions.

Cleaning and Hygiene: Keep the kitchen and utensils
sanitized and organized, complying with safety and hygiene
standards.

Stock Management: Replenish raw materials and control the
inventory of ingredients to ensure they are always available.

Team Collaboration: Work quickly and efficiently in a high-
pressure environment, following the orders of the head cooks
or the executive chef.

This position is essential for the smooth operation of any
professional kitchen, also serving as a learning experience
for chefs in training.
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ISRAEL ROJAS ROA

Contacto

rojasroaisrael@gmail.com

+97430605193

Ibn Al Faret Street,building 39,zone

37,Bin Omran.

Información Personal

Estado civil : Married

Nacionalidad : Cuba

Género : Male

Carnet de

Conducir

: Light vehicle, valid
from 2023 to 2028,
obtained here in
Qatar

Habilidades

Idioma

Spanish Englihs

Assistant chef 80%

Driver 100%

Welding 80%
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Limossine Company

Personal Driver
To their destinations while complying with traffic regulations.

Route planning: Selecting the fastest and most efficient
routes, avoiding traffic.

Vehicle maintenance: Inspecting, cleaning, and performing
basic vehicle maintenance.

Personalized attention: Providing high-quality, discreet, and
comfortable service.

Discretion and punctuality: Guaranteeing passenger
confidentiality and strictly adhering to  schedules

EDUCACIÓN

VaraderoHotel and tourism school

Chef's assistant in cold and hot kitchen
10/10

Carlos manuel institute

Course in Masonry and welding
10/10

Pre- colege

10-11-12
9/10

High school

7-8-9 degrees
10/10

INFORMACIÓN ADICIONAL

Driving cars-automatic vehicles - mechanisms
Valid lincense until 21/11/2028
Teamwork
Construction
 Kitchen assistant


