
WORK EXPERIENCE

KESHAR SINGH 

Date of birth: 10/07/1987 

Nationality: Indian 

Gender: Male 

CONTACT 

C-149 BHAGWATI VIHAR,
UTTAM NAGAR NEW DELHI 
110059 New Delhi, India 
(Home) 



kesharrawat660@gmail.com 

(+91) 9891273706 

16/10/2023 – CURRENT GAZIABAD, India 

1. Managed kitchen operations, including inventory management, food
preparation, and quality control.
2. Trained and supervised junior staff to ensure consistency in food
preparation and presentation.
3. Coordinated with the service team to ensure efficient service and
customer satisfaction.

07/07/2019 – 20/07/2023 JEDDAH, Saudi Arabia 

1. Managed kitchen operations, including inventory management, food
preparation, and quality control.
2. Trained and supervised junior staff to ensure consistency in food
preparation and presentation.
3. Coordinated with the service team to ensure efficient service and
customer satisfaction.)

02/05/2017 – 26/02/2019 New Delhi, India 

Cooking and Presentation of Food with Highest quality as per Company
standards.
Learning Cooking techniques.
Cleaning and Sanitizing Kitchen premises and Food service line.
Attending kitchen Trainings.
Learning co-ordination with other related departments.
Preparing ala-carts and buffet.
Maintained hygienic kitchen.
Participated in monthly Staff meeting and training sessions

12/03/2016 – 30/04/2017 New Delhi, India 

Cooking and Presentation of Food with Highest quality as per Company
standards.
Learning Cooking techniques.
Cleaning and Sanitizing Kitchen premises and Food service line.
Attending kitchen Trainings.
Learning co-ordination with other related departments.
Preparing ala-carts and buffet.
Maintained hygienic kitchen.
Participated in monthly Staff meeting and training sessions

12/01/2012 – 07/02/2016 HOTEL GRAND SHOBA 

Cooking and Presentation of Food with Highest quality as per Company
standards.
Learning Cooking techniques.
Cleaning and Sanitizing Kitchen premises and Food service line.
Attending kitchen Trainings.
Learning co-ordination with other related departments.
Preparing ala-carts and buffet.
Maintained hygienic kitchen.
Participated in monthly Staff meeting and training sessionsk)

COMMI 1 INDIAM CURRY HOTEL RADISON BLUE 

CHEF DE PARTIE BABULAL RESTAURENT 

COMMI 1 INDIAN CURRY AIRPORT HOTEL AND
RESTAURENT 

NDIAN CHEF RITZ BANQUET 

COMMI 2 INDIAN CURRY 
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EDUCATION AND TRAINING

LANGUAGE SKILLS 
MOTHER TONGUE(S):  Hindi 

Other language(s): 

English 

Listening B1 Spoken production A2 
Reading B1 Spoken interaction A2 
Writing B1  

Levels: A1 and A2: Basic user; B1 and B2: Independent user; C1 and C2: Proficient user 

DIGITAL SKILLS 
Social Media CHEF SKILL Culinary arts 

ADDITIONAL INFORMATION
PASSPORT DETAIL 

06/11/2009 – 05/01/2012 New Delhi, India 

Cooking and Presentation of Food with Highest quality as per Company standards.
Learning Cooking techniques.
Cleaning and Sanitizing Kitchen premises and Food service line.
Attending kitchen Trainings.
Learning co-ordination with other related departments.
Preparing ala-carts and buffet.
Maintained hygienic kitchen.
Participated in monthly Staff meeting and training sessions)

10/11/2008 – 05/08/2009 GURUGRAM, India 

Cooking and Presentation of Food with Highest quality as per Company standards.
Learning Cooking techniques.
Cleaning and Sanitizing Kitchen premises and Food service line.
Attending kitchen Trainings.
Learning co-ordination with other related departments.
Preparing ala-carts and buffet.
Maintained hygienic kitchen.
Participated in monthly Staff meeting and training sessions

COMMI 2 INDIAN CURRY HOTEL VENUS 

COMMI 2 HOTEL SURYANSH PVT LTD 

UTTER PRADESH, India 

9TH PASSED UTTAR PRADESH 

DATE OF ISSUE----03/05/2023
DATE OF EXPIRY--02/05/2033

PASSPORT/BOTIM ID 
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Organisational skills 

ADHARR &PAN CARD DETAIL 

BOTIM ID-- 9891273706

WORKING EXPERIENCE 

Write here the description...

ADHAAR PAN CARD 
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