
Knife handling and sharpening
Meat cutting, trimming, and boning
Meat grading and quality assessment

Food safety and sanitation knowledge
Equipment operation (slicers, grinders, etc.)
Customer service

Highly skilled butcher with 20 years of experience specializing in beef, pork, and lamb. Expert in
breaking down carcasses, trimming, and creating custom cuts. 

T CHOITHRAM & SONS 
BUTCHER DEPT

Restaurant owner with 6 years of experience successfully operating
[RIONA FOODCOURT AND BAKERY , KERALA INDIA]

FSSAI CERTIFIED BUSINESS OPERATOR 
      REGISRATION ID : 21322164000399

HINDI
MALAYALAM

ENGLISH

ATTENDED MLA RETAIL MEAT QUALITY
TRAINING WORKSHOP CONDUCTED BY
MEAT & LIVESTOCK AUSTRALIA

May 2017 - Present

1993 - 2013

ABOUT

ABRAHAM CHERIAN

PROFESSIONAL EXPERIENCE

EDUCATION & CERTIFICATIONS

LANGUAGE KNOWN

PERSONAL DETAILS 

AWARDED EMIRATES CULINARY BUILD
A BRONZE MEDAL FOR LAMB DRESSING
IN PRACTICAL BUTCHERY

MALAYIL THATTAYIL PUTHENCAVU P.O ANGADICAL 
CHENGANNUR , KERALA , INDIA 689123
PHONE NUMBER : +91-9526836843

NATIONALITY : INDIAN 

DOB :  25 / 05 /1969
MARITAL STATUS : MARRIED 

KEY SKILLS 










