
A recent Certified
Professional in food
production, I have a strong
foundation in food safety,
quality control, and
production processes.
With hands-on experience
in food processing.

Akash K
Kottaruvam HO, 
Paravanadukkam PO, 
Kasaragod, Kerala

kottaruvamakashk@gmail.com

+971 568086087

PROFILE

ABOUT

Food production enthusiast with 10+ months of internship
experience at RCP Bangalore and Courtyard by Marriott in the
South Indian kitchen. Eager to learn and grow in the food
production industry, with a focus on developing my skills in
South Indian cuisine, food safety, and quality control. Seeking an
entry-level position to gain hands-on experience and contribute
to a team.

SKILLS

Communication

Time Management

Creativity

Team Player

LANGUAGES

English Malayalam

HOBBIES

Cooking

Sports

DECLARATION

I hearby declare that the information given above is true and
correct as far as best of my knowledge and beliefe

Place
Date:  Akash K

Internship Trainee

Courtyard By Marriot - South Indian Kitchen
Served customers in a friendly and efficient manner
Assisted in maintaining clean and functional facilities.
Executed high-quality food and beverage preparation.
Provided customers with menus and assisted with food and
beverage choices

May 2023 -  Aug 2023

EDUCATION

Certified Course in Food Prodcution
FCI Uduma,Kasaragod,Kerala

July 2022 -  Mar 2023

SSLC
Kerala State Board

Jun 2017 -Mar 2018

On-Job Trainee

RCP Bangalore - South Indian Kitchen
Assisted in food preparation and cooking, following recipes
and maintaining quality standards.
Helped ensure that kitchen facilities were clean and
functional, adhering to hygiene and safety regulations.
Supported the team in organizing kitchen inventory and
managing supplies effectively.
Engaged in teamwork by collaborating with colleagues to
meet service goals during peak hours.

October 2024 - April 2025


