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Profile:
I completed my Masters in International Hospitality Management from Sheffield Hallam University, UK with a Merit. I am seeking for a career in restaurant and hotel management. I have a long standing interest in hotel and restaurant industry as a result I have pursued necessary education and training and to equip myself in the competitive environment of the industry. I have an experience of working with the people which has imparted me the value of friendliness, communicating in an effective way, giving an ear to people's opinion and being alert.  Above all I am a determined, hard working, keen learner, enthusiastic and dependable individual with capability to work well both in a team and independently. 
Educational Qualifications:

2007- 2009       Sheffield, UK completed, Msc International Hospitality 
                                               Management at Sheffield Hallam University   
· 2002- 2005        India    Diploma in hotel management( alha) from indo-American academy 
· 1999-2000      Godavari khani, India    Indian Certificate of Secondary Examination,  Chinmaya Vidhayalaya 

        , India 

Practical Training:

· Underwent practical training in production, front office, housekeeping, food and beverages while pursuing post graduate diploma in hotel management in India.
Key Skills: 
People Skills:

· Active member of a team of a group project and two group activities in the   final year of the university
· Planned as a team and gave presentation on case study on a hotel embodying relationship marketing as the core of their marketing strategy in the university

Self Reliance:

· Self belief in my potentiality and pursued education, training, work experience in hotel and restaurant industry to enhance my career in the field

· Positive, proactive, keen learner, self improvement in the area of my field and aware of happenings in the world

Analysis and research:
· Project topic and course assignments in the university comprised: applied management project, strategic management, critical thinking, entrepreneurship, marketing, innovation and hospitality industry, organisational environment and organisational excellence.
· The project and assignments in the university have kindled my interest in analysing information and data in quest of finding solutions to the problems and realising the significance of marketing, innovation, strategies for the success of hotel and restaurant  industry

IT:

· Throughout my degree I have extensively made use of IT and I am constantly in touch and upgrade my knowledge accordingly

Work Experiences:
· Working as sous chef in compass india

· Worked  as asst kitchen manager  in red robbin restaurant from 26/08/2014 still now

· Worked as line cook in cora breakfast and lunch restaurant in Sherwoodpark canada from 4/6/2012 to 26/08/2014

· Worked a line cook  in red hot world buffet and bar in leeds uk from 10/10/2009 to 26/02/2012

· Worked as line cook  in TGI Fridays Sheffield uk  from 10th March2008 to oct  7th 2009
·  Worked as trainee chef in holiday inn Sheffield   uk for a month
·  Worked as line cook  in TGI Fridays Bangalore India from 22nd june2005 to 20th jan 2007
· Trained   for six months in cidade de Goa, Goa 5 star hotel in India
· Trained for one month in jaypee palace, Agra 5 star hotel in India
My task are as follows were I have worked

Prepare all menu items according to the quantity of menu

Mixes and cook speciality dishes and delicate food

Maintain record of food used and supply on hand
Figure the food cost and record on daily food cost sheet

Demonstrating and teaching cooking procedures to staff

Training the staff and making them to enforce hygiene regulation
