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Career Objectives

I seek to pursue my career in Hospitality Industry and I would like to work with and organization providing good work exposure and growth opportunity. I believe in team work and motivational leadership and wish to work in an organization providing scope for the same. Having positive attitude, adaptability, coupled with hard work and motivation, I relish challenges and believe in delivering them and to work with an organization where I can get opportunity to explore my potentials and to reach at the position of top executive through my hard work, honesty and dedication.
Education Qualification 

	          Degree/Certificate 
	           Institute/University 
	             Year of Passing

	      B.Sc Hotel Management
	  Lovely Professional University  Jalandhar   (punjab)                            
	               2014

	      10+2 
	  H.P. Board, Dharamshala  
	               2011

	       Matriculation
	  H.P. Board, Dharamshala
	               2007


WORK EXPERIENCE
·  I had worked with  NIFCA INSTITUTE (Moga)  from 20th january 2021 to 10th september 2021  as a Faculty chef food production.
· I had  worked with Hotel Anand and Restaurant Manali from 19 January 2020 to 31 th December till date   as a  Head chef. 
· I have total 1 year experience NIFCA INSTITUTE.  As a Faculty chef food production.
· I had  worked with NIFCA INSTITUTE (Sangrur) ( National Institute of Fashion & Culinary Arts) Hotel Management Institute  from 4 the July 2019 to 4th January 2020 as a Faculty chef food production.
· I had  worked with   NIFCA INSTITUTE (Hoshiarpur) from 21th May 2019 to 3rd                                            July 2019  as  a  Faculty chef food production and after that I have to promoted to Sangrur.
· I had worked with NIFCA INSTITUTE (Phagwara) from 5th January2019 to 20th may 2019 as a Faculty chef food production and after that I have to promoted to Hoshiarpur.
· I had  worked with   The Yellow chilli Restaurant Oman from 12th October 2015 to 30th                                               December  2018   as  a   DCDP Indian Curry Section.
· I had also worked with another outlet of The Yellow Chilli Restaurant Oman,Panorama Mall Outlet      as DCDP Indian Curry Section.
· I had also worked with  The Yellow Chilli Oman wave Al Mouj Outlet , as  commi II in  starting there and after one year I achived level of commi I .
· I had  worked with  Hotel CK International  ( A unit of Royal  Vacations Resorts Pvt.Ltd.) Shimla  from 18th Dec. 2014 to 5th October 2015  as  commi III    in Indian Department as well as in  Bakery Department.
· Had Undergone five month experience in Hotel M-1 Jalandhar Punjab   as  commie III in Chinese section from1 June 2014 to 20th Nov. 2014.
· Successfully completed my 6 months training from The Oberoi Cecil Shimla from 24th Dec 2012 to 24th June 2013.
· Vocational training from  Noormahal Hotel, Karnal  Haryana    in service department from           1 June 2012 to 31 July 2012.
Skills and achievements 

MS-Office
· I had received a trophy and certificate of employee of the month of january 2018 at             
The Yellow Chilli Oman, Panorama Mall Outlet.
· Once again I had received a medal and certificate of employee of the month of July 2017 at The Yellow Chilli Oman,Panorama Mall Outlet.
· Once again I had received a medal and certificate of employee of the month of October 2016 at  The Yellow Chili Oman Wave Al Mouj outlet.
· Won  1st prize in the cooking competition in  Lovely Professional University Punjab Jalandhar
 Duties & Responsibilties
> Reporting to souse chef & exe.Chef.

> Attending all training classes.

> preparing food as per standard of recipes.

> Maintaining cleaning and hygiene.

> Coordination with colleges and chefs.

> Follow the rules and regulation of the hotel.

> Preparing food and innovative ideas for the best recipes.

 Extra-Curricular Activities

Playing Volleyball, Badminton                       









  

Strengths

* Hard work

* Sense of urgency

* Eagerness to learn 

 *Leadership 

 *Punctuality 

PERSONAL INFORMATION

Father’s Name               :                     Mr. Surjeet Singh

Mother’s Name             :                     Mrs. Meera Devi

Sex


  :

Male

Date of Birth 

  :

13.08.1990
Present Address
  :                      Vill. – Chamiana P.O. - Chamiana

                                                             Teh. - Sujanpur, Distt.-Hamirpur, (HP)

                                                             Pin Code- 176111

Languages Known        :                      English, Punjabi and Hindi 
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