CURRICULUM VITAE
NISHANT 
E mail: nishant.367241@2freemail.com 
OBJECTIVE:
To serve and grow with esteemed organization like yours where my culinary and management skills may be utilized to prepare a range of international cuisines and set standards in the catering industry.

STRENGTHS:  

· Passion for cooking

· Proven ability to produce quickly

· Desire to learn and improve

· Good at team building, leadership.

ACADEMIC QUALIFICATION:

· Intermediate done from P.S.E.B Board 
· High school done from P.S.E.B Board.
PROFESSIONAL QUALIFICATION:
· Done DIPLOMA IN FOOD PREPRATION AND CULINARY ARTS from city & guilds institute London through H.C.M.I in Chandigarh
EXPERIENCE:   
Industrial exposure:

Done 5 months industrial training in ambassador sky chef (Narangs international group) in indira Gandhi international airport in New Delhi 

 INDIAN SECTION 

· Handles the main kitchen operations and Banquet kitchen
· Prepares buffet menus for restaurant and banquets.
· Having  very good hold on Indian breakfast (South Indian  and North Indian)
· Having very  good hold on Indian food 
· Having good knowledge  about  tandoori  breads  and  kebabs 
·  Fully responsible for opening and closing of any of the shift.
· Ensured high standards of cleanliness and hygiene.

· Regular interaction with guests to gather feedback on the dishes served in the outlets
WORK EXPERIANCE:
Worked with ISTA HOTEL IN Hyderabad from 2 July 2007 to 10 January 2009.
Transferred to ISTA HOTEL Amritsar
Worked With ISTA HOTEL Amritsar from 10 January 2009 to November 2010
Worked as Commi 1st with Radisson Blu hotel in Paschim Vihar in NEW DELHI   from December 2010 to august 2012
Worked as chef di partie with Clark hotel in Varanasi from September 2012 to January 2014

Worked as Junior Sous chef in GATEWAY hotel   (TAJ group of hotels and resorts) in VIJAYAWADA (Andhra Pradesh) from February 2014 to February 2015
Worked As Junior Sous Chef in Four Points by Sheraton in Vadodara Gujarat from March 2015 TO October 2016.
Permoted and currently working as Sous chef in four points by Sheraton Vadodara Gujarat
Total experience is till now 9 years 09 months 
INTERESTS:
Cooking
Visiting New Places
 Listening music
DATE:







