
CHEF PANKAJ
ID IA N C U IS IN E B A S E 
M O B . + 9 1 - 9 8 9 6 2 9 9 6 4 3

P E R S O N A L 
P R O F I L E

I have good work in indian 
food looking for a 
profession in the field of 
hotel management which 
allows me to further in my 
profession by honing my 
skill.
C O N T A C T

Adarsh colony Hodal 
distt.(PALWAL) 121106

Pankajkuntal2508@gm 
ail.com
+91 ,9896299643

E D U C A T I O N

AKTU university college 
sansakriti institute of 
hotelm 
management,Chhata 
(Mathura)

* 4 year Bachelor degree 
in hotel management

2019
COMPUTER SKILL.
Knowledge About MS 
Office Internnet

S K I L L S

Dining Room and Kitchen operation. 
Cooking and food preparation .
Menu development and recipe creation.
manage day to day kitchen operation -hirev ,train 
and direct all staff member.
Design and implement a menu featuring organic 
fusion cuisin.

W O R K E X P E R I E N C E

Vocational training from ,Welcome Hotel The 
savoy ,ITC Group Mussoorie. uttarakhand
6 Month Industrial training from Tree House 
Bijolai palace 2018
4 Month experience Commi -III from Tree house 
club and spa Bhiwadi.
1 year 6 month Commi -II Clarks inn Vrindavan 
mathura
9 Month Experience Commi  - I      Elegance resort 
Vrindavan Mathura


