SHUB H AM KAMB LE shubhamkamble72998@gmail.com

Swastik Ratna CHS, room no -001, plot no -248B, sec 17, Sl B
ulwe navi Mumbai.

Objective To work in a challenging environment where I can learn new things and also polish My
skills, to work in progressive and positive maneer so that work should be Done properly.
I'love to work in a team , I enjoy it a lot, it helps me to build good connections and co-
ordinatin with my co-workers.I love to do for people and make them happy, making
good food is the best way to do it... Which is also my Passion, that's why I am in this
Industry and I persuade Degree in Culinary studies.

Industrial Royal Tulip Luxury Hotel, kharghar. (1 July 2019- 29 December 2019)
training

I Got Chance to complete my Industrial training from this Hotel. I worked here for 6

months in Different sections of kitchen, like Indian, continental, Asian, Bakery,

commissary.

Ilearn a lot during this time and also few crucial skills like, Cutting - chopping, Store

setting, maintaining Hygiene, Team work. etc

Experience Sardarjis kitchen fine dine restaurant, Ulwe 1nov 2020 - 15 April 2021

Commi 3
I worked here as a commi 3 in Chinese section, my role here is to make all the misa for

the Department, like Cutting Veggies and Chicken, Boiling and frying Ingredients also
maintaining hygiene, store invetry Etc. I also learn to make basic Chinese Food Here.

Education DY Patil University, school of Hospitality and tourism studies.

B. Sc. culinary studies
2020 — first class

Vidya Bhawan Jr. college, nerul.
HSC
2017 — 54.77%

Shikshan Prasarak Vidyalaya, nerul.

SSC
2015 — 77.00%

Skills e Cutting - Chopping
¢ Good communication skill
¢ Basic Knowledge of Food preparation, food plating and presentation.

Language English, Hindi, Marathi

per. sonal . Marital status : Unmarried
information Gender : Male

Nationality : Indian
Language : Hindi, English, Marathi
DOB : 29 July 1998

Declaration I hereby declare that the above information is true to the best of my knowledge.

Date : place:






