
                                                 

                                                    
                                          EXEXCUTIVE CHEF SUMAN VAISH 

 

 

                                   Present Contact No. : Mobile -7905535026  

                                                  Email:  

                                  vaishsuman2345@gmail.com  
 

                      Seeking Assignments as a Executive  
 

 

Objective :  
 

To utilize my abilities and experience of managing a team making variety 

dishes  

in a professional environment.  

Strengths : 
 

 Can handle and prepare delicious quality healthy food to  

handle large orders in stipulated time.  

 Efficient in cost control while preparing delicious  

Quality healthy food and thereby to make profit for my  

organization as well as satisfactions to our customers.  

 
 

                               PROFESSIONAL  EXPERIENCE  

 
 

 Experience in Production Management, inventory, equipment  

quality, customer relationship, Management &  

personal management.  

Working as Executive Chef with Hotel Ranbirs , Lucknow 

 

 

mailto:vaishsuman2345@gmail.com


 
 Adept at maintaining service standards and operational policies,  

planning & implementing effective control measures to reduce  

running costs of the unit.  

 Insightful experience in planning, implementing & executing  

process improvement  

initiatives, streamlining productions  

activities, maintenance planning and management, and ensuring  

timely completion of production activities to meet delivery targets.  

 Recognised for outstanding organizational skills, creativity,  

artistic display, public relations and an ability to consistently  

exceed guest expectation.  

 A good Communication, Inter-Personal, Relationship Management  

and Problem Solving Skills. 

 

                         ORGANISATIONAL  EXPERIENCE 

 

 Currently working as Executive Chef with Hotel Ranbirs, Lucknow 

 Worked as Executive chef with Hotel The Blue Diamond, Korba 

 Worked as executive chef with Hotel Rainforest, Chennai  

 Worked as H.O.D. in Aryan Group of Restaurant, Lucknow.  

 Worked as Sous Chef in Bombay Remix, Gomti Nagar, Lucknow.  

 Worked as CDP in off-Line Kanpur .  

 Worked as Commi-II specialist of Indian Curry, in Kanpur Moke.  

 Worked as Commi-I specialist of Indian Curry, in Hotel Levena,  

Lucknow.  

 Worked as Commi-I specialist of Indian Curry, in Lineage, Gomti Nagar,  

Lucknow.  

 

                                       ACHIEVED 

 
 Gold Medalist in Aahaar’18.  

 Bronze Medal (CDP) in Aahaar’19.  

 Won 32 awards in cooking.  

 Specialist in Indian Curry and Avadhi Cuisine.  

 

 

             PRESENTLY WORKING WITH HOTEL RANBIRS, LUCKNOW 
 



                             As a Executive Chef 

 

Customer Relationship Management:  
 Focusing on maximum customer satisfaction by closely  
interacting with in-house and potential guests to understand  

their requirements, gathering their feedback, conducting  

complaint analysis andmeeting special dietaryrequirements.  

 Delivering high-value services to upscale clients for  

exaltingtheir satisfactionlevels.  

 Ensuring compliance with the set quality standards in order  

toenhance guest satisfaction.  
 

                                        TRAININGS  

 
Training in Lemontree in Hotel, East Delhi Mall, Kaushambi in the year 2013.  
 

                    WORKSHOPS / PROGRAMMES 

  
Attended the following Workshops / Programmes:  
 Leadership  

 Communications skills  

 To keep wastage of food to the minimum at all stages of food production.  

 To approve requisitions from stores for stations assigned for the  

entire kitchen.  

 Responsible for all food production in the area assigned toher.  

 To initiate the performance evaluation of his subordinate staff.  

 To ensure that the main kitchen and all the kitchens are clean at all times.  

 To ensure that employees in the department conform to hygiene and  

sanitationpractices.  

 To personally supervise the maintenance of proper cooking, thawing  

and storage temperatures for all raw and cooked food in his/  

herdeparment. 

 

                                        ACADEMIC 

  
 High School from IGNOU,Kharagpur.  

 Intermediate from IGNOU,Kharagpur.  

 Successfully completed One year Diploma in SIMS -2010  



 Successfully completed Second year Diploma in SIMS -2011  

 Successfully Completed Third year Diploma in SIMS -2012.  

Good interactive skills, achievement oriented, adaptable, ambitious  

and willing to learn.  

 

                                                PERSONAL 

 
Name                                  :            SumanVaish  

Nationality                          :            Indian  

MaritalStatus                     :           Married  

Gender                                :            Female  

Language Known              :           Hindi, Bengali and English  
 

Hard working with strong determination.  
 

Place:  

                                                                                                     (Suman Vaish)  
Date: 

 

 

 


