
hsbisht09876@gmail.com

8171076787

Village ‐ Ghesh Dewal Chamoli uttra

khand 246427



Confident and good Team player

Knowledge of food chemistry

Ability to learn and work under pressure

environment

Ability to deal effectively with

multicultural

Team Building



Date of Birth : 28/05/2001

Marital Status : Unmarried

Nationality : Indian

Gender : Male

Place : Indor india



Coking

Improving for skill



Hindi

2/12/24 - Tell end

01/11/2023 - 01/05/2024

HARENDRA SINGH



Seeking a job where I can challenge my potential, put my skills to
good grow my career exponentially to secure a challenging
position in a reputable organization to expand my learning,
knowledge and skills



Continental chef

Marriott International indore madhya pradesh India
Presently working as a culinary associate comi
(III)marriott hotel indore from 2 December to till end. 

Follow recipe Including measuring weighting and
mixing  Ingredients 

  Acquired knowledge in italian cuisine through
mastering various looking techniquer 

Monitor station inventory levels

Execute Opening and closing procedures 

 Marking an order for a la carte menu 

Controlled and minimised food wastage

Ensure that food is prepared and served to the guest
at time

Learn about HACCP traning and  follow the  guidance 

Learn about good leadership and team work 

Job training

Radisson blu hotel new delhi dwarka
Complete 6 month job training in continental department

Learn about food safety and standard authority of
India

Learn about how do maintain dry store, frozen, cold
Store items and temperature

Learn about checking the quality of row material 

Learn about mise-en place & mise in since

Learn about cross contamination points 

Check  the quality and freshness of Ingredients. 

SKILLS

PERSONAL DETAILS

INTERESTS

LANGUAGES

OBJECTIVE

EXPERIENCE



English 02/05/2024 - 02/11/2024

2016

2018

2023

2024

2018

HARENDRA SINGH

Industrial training

Radisson blu hotel new delhi dwarka
Complete 6 mount industrial training in continentel
department

Learn about proper briefing and training 

Learn about colour coding and knife sanitation

Learn about fifo and lifo

Set up workstation with required Ingredients and 
equipment



High school

Bord Of School Education uttrakhand
64.2 %

Intermediate

Bord Of School Education uttrakhand
52 %

Advance Diploma in Hotel Management

The Renaissance Institute of Management & Technology, Dehradun

Completed online HACCP Safety Certificate Course.

Alison

6 month basic Computer Course

Keerti Institute India pravite limited mumbai



I am apply for the position culinary comi 2 continental department
in your organisation. 

EDUCATION

ADDITIONAL INFORMATION


