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Thursday, 30 November 2023

.To whomsoever it may concern

This is to certify that Mr. Chitanshu Sood has undergone his On Job Training at Andaz Delhi from
June 15, 2023 until November 30, 2023 in Culinary Department.

We found him to be exceptional in his performance during this tenure and has an acceptable

Andaz Delhi

ANDAZIDELHI /7 AEROGITY // NEW DELHI 110037// T +91114303 1234
DELHI.ANDAZ HYATT.COM

AUNIT OF JUNIPER HOTELS PRIVATE LIMITED
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"Dedicated Commis Chef with a strong foundation in food preparation
CHITANSHU and kitchen hygiene, aiming to apply excellent teamwork, time
management, and a proactive approach to learning new skills to
contribute to an exceptional guest dining experience.”

".'f‘_"i,‘l"--"" &

Gnosis Hospitality (vantara niwas) Jamnagar, Reliance private property
(RIL)
CONTACT o e ot

(As a Continental Chef)
Responsibility:-
eAssisted in the preparation and cooking of Continental dishes,
including grills, sauces, soups, and sauté items.
ePrepared mise-en-place for stations such as grill, sauté, garde
manger, and hot kitchen.
eHandled basic preparation techniques such as marination, blanching,
grilling, roasting, and sautéing.
eEnsured all sauces, stocks, and garnishes were prepared on time for

Q House no 35, Village Badheri,
Address
Sector 41-D, Chandigarh

. 7719699464

@ chitanshu2004@gmail.com

Food safety and hygiene compilances service.

eMaintained cleanliness and organization of the Continental kitchen

Team work : :
section at all times.

Time management in under pressure eAssisted in inventory checks and receiving of high-quality produce,

dairy, meats, and seafood for Continental cuisine.

| ANGUAGES

'Hyatt Andaz Aerocity New Delhi
8 months -

ENGLISH * HINDI » PUNJABI |
Comii 2 (As a Continental HOT section) (4 wovxﬁw) .

HIEVEME NTS &
| Ti’ ARDS Hyatt Andaz Aerocity New delhi

Won Sports Competition & Internship & OJT

Handwriting Competition in High - Work in all sections Like Bakery,continental,indian

school. - Work in live counter

- Work with sous chef in Contii Hot section & Gain some knowledge
about the food & industry

(Extra circular activity) Worked as
kitchen coordinator at Chandigarh
carnival. Volunteered as chef at I ——
Governor's House during International EDUCATION
Millet Day. Earn a letter of Re-

appreciation from hotel during my On

job training (OJT).

Dr. Ambedkar Institute of Hotel Management, Chandigarh NCHMCT
Diploma in Food Production

Govt. Senior secondary school, Bathinda, PSEB Board
10+2




CDP Contii Chef

Mob: 6230686520



