MUHAMMED NISHAD NK

South Indian Commi-3rd

CONTACT

+918943214410 About’Me
Dedicated and motivated South Indian Commis 3 with
mhnishad410@gmail.com a proven track record of successfully contributing to
the culinary operations of various establishments.
Shannas Manzil (h), Possessing previous experience in preparing authentic
Kizhakkoth (po), Koduvally, South Indian dishes, | am an expert in handling
Kozhikode (Dist.) traditional  ingredients, spices, and  cooking
techniques. With a strong understanding of food
EDUCATION safety and sanitation practices, | ensure adherence to

strict quality control standards. A collaborative team
player, | effectively communicate and coordinate with

@ KM M Govt. ITI Kalpetta (NCVT) kitchen staff to ensure efficient operation and

Hospitality Management exceptional customer satisfaction. Seeking to leverage
(2020-2022) my skills and knowledge to contribute to the success
of reputed firms.
@ G H S S Pannur (Govt.HSS Kerala)
HSE/+2 (Humanities) (2018-2020) Experience
‘ .
@ G H S S Pannur (Govt.HSS Kerala) Internship-2022 (6Month)
SSLC (2017) Central Residency Located in the heart of Trivandrum,

this luxury hotel offers an ideal location for both business
and leisure travelers.

SKILLS g

Commi-3rd (2023-24) (1-Year)

Arayal is one of the best luxury resorts in
Wayanad. The food is a reflection of this luxury, as
are the facilities here. | have one year working

® Culinary Skills

® Time Management experience here in South Indian department. Now
working here as Senior Commi-3rd
® [eadershi
> Languages

@® Food Safety & Sanitation

@® Customer Service 100% ’75% G)% G)%

® Menu Development Malayalam  English  Hind Tamil

(Mother Tongue)




