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0-920-709-8681
Phone

anishkars23@gmail.com
Email

Vavara puthen veedu Pachalloor,
Thiruvananthapuram, Kerala 695027

Address

Anishkar Sulfikkar 
To work in a reputed organization in a creative and challenging environment using all skills
and exceed my employers and guest expectations, where I could constantly learn and
successfully deliver solutions to challenges as a dedicated employee. I look forward to
rewards & recognition for hard work and a progressive career. Ambitious individual with
strong organizational and multitasking skills, as well as an aptitude for technology. Ready
to apply knowledge and skills to any challenge.

Experience

Weighed ingredients to prepare batter and dough for baked goods.

April 2022- January 2023

October 2021-January 2022

The Travancore Heritage Resort | 

The Muthoot Skychef |

Extracurricular Activity

Food Craft Institute 

SMV Govt model boys higher
secondary school

Diploma in hotel management 

Higher secondary 

SKILLS

English

Hindi

Language

Thiruvananthapura, Kerala, Apr 2021

Thiruvananthapuram, Kerala Mar 2019

High School

Govt. H S Vazhamuttam 
Thiruvananthapuram, Kerala Mar 2017

Knowledge of Basic First Aid

Thiruvananthapuram, Kerala
Pastry Commi 

Rotated inventory to reduce waste and remove expired items.

Kneaded and prepared dough to form pie crusts and cookies.

Thiruvananthapuram, Kerala

 Kitchen Trainee

Maintaining high standards of working practice like good appearance, hygiene and
grooming.

Received and stored food items in an orderly and organized fashion.

Safety and Standard hygiene procedures.

Properly labeled and stored food items in the refrigerator and freezer.

SEt oven temperatures and oversaw simultaneous bakes to achieve top-quality
results.

Cooking / Baking

March 2023- present 
MS Catering and Event Management | 
Catering Supervisor 

Thiruvananthapuram, Kera

Health and safety
Proactive responsible reliable capable
Communication skill

Event planning
Willingness to learn

Plan and coordinate all aspects of catering

arrange the food items for time to delivery 

Enforcing health and safety regulations

Supervising subordinate staff

Inventory management


