
WORK EXPERIENCE

EDUCATION AND TRAINING

LANGUAGE SKILLS 
MOTHER TONGUE(S):  Hindi 

Other language(s): 

English 

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

PRADEEP CHAND 

Date of birth: 17/04/1997 

Nationality: Indian 

Gender: Male 

CONTACT 

VILLAGE GENWALI PAW, PO
PAUKHAL TEHRI GARWAL 
249161 UTTRAKHAND, India 
(Home) 



pradeepchand1797@gmail.c
om 



(+91) 9389305586 

02/06/2013 – 01/04/2019 DEHRADOON, India 

-*.Cooking and presentauon o! tood With highest quality as per
company standards.
*.Learning cooking techniques.
*.Cleaning and sanitizing kitchen premises and food service line.
*.Following food safety practices throughout the kitchen.
*.Attending kitchen trainings,
*.Learning co-ordination with other related departments.
*. Preparing ala-carte and buffet
*.Maintained hygienic kitchen.
*.Participated in monthly staff meeting

16/04/2019 – 16/04/2023 JEDDAH, Saudi Arabia 

1. Plan and execute menus in collaboration with other colleagues
2. Ensure adequacy of supplies at all times
3. Place orders in a timely manner
4. Manage ingredients that should be frequently available on a daily
basis
5. Follow the directions of the executive and sous chef
6. Suggest new ways of presentation of dishes
7. Suggest new rules and procedures for optimizing the cooking
process
8. Give attention productivity of the kitchen such as speed and food
quality Participated in monthly Staff meeting and training sessions.

01/05/2023 – CURRENT DEHRADOON, India 

1. Plan and execute menus in collaboration with other colleagues
2. Ensure adequacy of supplies at all times
3. Place orders in a timely manner
4. Manage ingredients that should be frequently available on a daily
basis
5. Follow the directions of the executive and sous chef
6. Suggest new ways of presentation of dishes
7. Suggest new rules and procedures for optimizing the cooking
process
8. Give attention productivity of the kitchen such as speed and food
quality

COMMI CHEF INDIAN TANDOOR GRILLE REASTAURENT
AND BAR 

COMMI CHEF TANDOOR LAZEEZA LTD COMPANY LLC 

COMMI CHEF GRILLE REASTAURENT AND BAR 

10TH PASSED FROM UTTRAKHAND 
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Levels: A1 and A2: Basic user; B1 and B2: Independent user; C1 and C2: Proficient user 

DIGITAL SKILLS 
Microsoft Excel Social Media CHEF SKILL CULLINARY ART 

ADDITIONAL INFORMATION
PASSPORT 

PASSORT DETAIL
DATE OF ISSUE---13-07-2018
DATE OF EXPIRY---12-07-2028

PASSPORT DETAIL 

ADHAAR_PAN CARD 
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كة لذيذة المحدودة   شر
 4030592864سجل تجاري: 

 

Lazeeza Company LLC 
CR No: 4030592864 

 

 

Kingdom of Saudi Arabia – Jeddah 23218 P.O 7973 

Vat No: 3102584355000003 

 

 

 
 

 

 

 

 

 

 

 

 

  

                             Employee Information  بيانات الموظف                                                

Emp Name: Pradeep Chand Sarop  اسم الموظف  : 

Iqama/National ID: 2471122198  الهوية الوطنية/ رقم الاقامة :  

Nationality:  Indian  الجنسية :   

  

Position Information                                                الوظيفة   بيانات  

Emp ID: 
 : الوظيفي  الرقم  1007

Job Title:                                 
Commis  المسمى الوظيفي  : 

Department:    
Babulal Jeddah BOH   :القسم 

Joining Date:                         
 :  تاريخ التعيين  17/04/2019

Separation Date: 
 : تاريخ انتهاء الخدمة  16/04/2023

                                     Disclaimer                                                                 ذمة   براءة  

Lazeeza Co. Ltd. certifies that the mentioned person was working in 

our company during the above period and this certificate has been 

issued to him upon his request without any responsibility on the 

company. 

 
With Best Regards     ...  

 الفتههرا حسهه  عمهه  قههد أعهه   المههذ ور الموظههف بهه   لذيههذا الموههد  ا شههر ة تشهههد

 مسهههلو لية أ نهههى     طلبههه  حسههه  الشهههها ا ههههذ  أصهههدر   قهههد أعههه   الموضهههوة

 .الشر ة على

 

 …  توياتي لكم 

HR Manager 
 
 

Majed Al-Osaimi 

Work Experience and Release Certificate 

شها ا خبرا   إخ ء طرف                 
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