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Kailash Jat
DOB : 16/06/2003
Male
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Address: S/O Prabhu Lal Jat
Ganv-Kanpura Post-Jamola,
Tehsil-Masuda, Begaliyawas, Ajmer,
Begliawas, Rajasthan, 305623

1947 halp @ uidal.gov.in
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Kailash
Jat

Commis Chef

Contact

7374042572

Ganv Kanpura, Post Jamola, Teh.
Masuda, Ajmer, Rajasthan — 305630

-
@ kailashjat6620@gmail.com

« About Me

dedicated

professional with hands-on experience in

Passionate and culinary
luxury 5-star hotel kitchens. Specialized in
Indian and Tandoori cuisine with strong
knowledge of food safety, hygiene standards,
and kitchen operations. Seeking to grow as a
Commis Chef in a high-standard hospitality
environment while contributing quality and
consistency.

# Skills

e Culinary: Tandoor Cooking, North
Indian Curries, Food Presentation &

Plating.

o Operations: Kitchen Hygiene & Safety

(HACCP), Banquet & A La Carte

Service.

e Professional: Team Coordination, Time

Management, SOP Adherence.

*

Education

e« Diploma in Food Production (80%) |
2021 - 2022 Agrawal Institute of Hotel
Management

e Senior Secondary - Arts (80%) | 2020
— 2021 Government Senior Secondary
School, Jamola (Ajmer)

Experience

LE MERIDIEN, AHMEDABAD Commis | (Indian Cuisine) | Jan
2026 - Present
e Working in a premium 5-star luxury hotel kitchen
environment.
o Responsible for preparation of Indian cuisine dishes with
consistent quality and presentation.
TAJ CONVENTION, AGRA (IHCL) Commis Chef | Dec 2024 —
Dec 2025
e Prepared and presented high-quality Indian dishes in a
luxury 5-star setup.
e Specialized in North Indian and Tandoori cuisine for a la
carte and banquet
HYATT REGENCY, JAIPUR MANSAROVAR Commis Chef | Oct
2023 — Nov 2024
e Assisted in preparation of tandoori items and Indian
curries under senior chefs.
e Followed food safety protocols and supported smooth
kitchen operations.
SHIV VILLAS KUKAS, JAIPUR Commis Chef | Dec 2022 — Oct
2023
o Daily preparation of authentic Indian dishes and starters.
¢ Maintained kitchen cleanliness, timing, sand team
coordination.
RANG MAHAL, JAISALMER (RA3J.) Industrial Trainee | May
2022 — Nov 2022
e Trained zin food production, safety standards, and basic
kitchen operations.
e Learned hotel kitchen workflow and Indian cuisine
preparation.
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