MOHAMED
Mahmoud
Darwish

About ME

Practical personality and works
under high pressure

Successful and distinguished in
food preparation, safety and
choosing the right solutions at the
right time

Work Experience

[ [ ]
Expertlse Skl" | was working in Auto market
. Computer — (2008 to 2011)
. Word EE—— Restaurant
o Exel )
. outlook | was working in Chef saber (2011
« Content editing TN to 2014)
Restaurant
| was working in elHaty (2014 to
M 2015)
Educatlon Restaurant
e 2007-2008
« holds a hotel T 1 was working in Smsma (2015 to
secondary diploma 2016)
Restaurant
| was working in Gad (2016 to
Contact Me 2017)
Restaurant
QY 0115530108 .
| was working in Radwan (2017 to
mdroesh5@gmail.com 2018)
Restaurant
@ 16 bis, Gamal Abdel Nasser
Street, off Al-Musheer | was working in Marriott (2018)
Street, from Ahmed Zaki, Hotel

Dar Al-SalamST 12345
NEWGIZA Sports Club | 2020
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INTERMATIONAL

The Chefs of the

Rouxbe Online Culinary School

confer upon

mobhamed dariwsh

baving (ulfilled the requirements of
the Culinary Founbations Lenel 1| Course, the

Culinarp Foundations Level 1 Certification

©n cecommendation of the aculty this 10th dap of December, 2020

rtona i ) 2. luhsn

Dawn Thomas, Ern Rubin,
Coursr Dirertor and Co-Fomnber Chirl Calinary Offirer
Rouxbe Oubine Cublinare School Houxbe Oulune Calinare Echool
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INTERMNATIONAL

The Chels of the
Rouxbe Online Culinary School

ronfer upon

mobamed dariwsh

having fulfilled the requirements of
the Culinarp Founbdations Level 2 Course, the

Culinary Foundations Level 2 Certification

©On recommendation of the faculty this 10th dap of December, 2020
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Do Thontas, Ern Bubin,
Course Davector and Co-Founber Chief Culimary Oificer
Fouxhe Online olmare Srhool Bouxbr Oubmr Culmare Schaal




d

FEED m= Electrol
PLANET  ro0d Foundation

THIS CERTIFICATE HEREBY RECOGNIZES

Mohamed mahmoud darwish

HAS SUCCESSFULLY COMPLETED
Sustainability Education for Culinary Professionals as Participant

on 24/05/2023 in Egypt by M.Masoud

i
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X\ '}L Sustainability Education for

Culinary Professionals

Thomas Gugler Chris Koetke
Fre Chairman
FEED THE PLANET

WORLDCHEFS
Verify: https:/ivwww.credly.com/ga/Z1 DwbsMwW




CERTIFICATE

This is awarded to

Attend 7 lectures on Approaches &
Sustainable Education For Chefs.

Sustainability Education For Culinary
Professionals

A 7

Montaser Masoud

Assem Elshazl
C.EO ¥

Trainer
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M EMPLOYMENT CERTIFICATE
MARRIOTT L =L
CAIRO T

This is to certify that

wir. Mohamed Mahmoud Darwish Mostafa-

Was employed at Cairo Marriott Hotei & Omar Khayyam Casing,

]

I in the Capacity of Demi Chef in the Kitchen Department

1

{_ From January 4th, 2018 till April 297, 2021
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NEWGIZA SPORTS CLUB

EMPLOYEE OF THE MONTH Award
April 2022

Mohamed Mahmoud Darwish

Chef De Partie
Food & Beverage Department

He has shown outstanding performance and effective
confribution during the month.
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GIZA Sports Cligh SAE
HR Depariment
=01 250 gad 1 513

HR Director: Manal Ezz




