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C O N T A C T  

+971 50 565 6864  

+91 9633571204 

mubashirkk114@gmail.com 
 

Dubai, UAE 

MUBASHIR K K  
CHEF  

Experienced and passionate chef with a talent for creating exceptional 

dishes. Skilled in managing kitchen operations and leading teams. 

Known for innovative approaches and attention to detail. Committed to 

exceeding expectations and delivering memorable dining experiences. 

K E Y  S K I L L S  

E M P L O Y M E N T  C H R O N I C L E   

CHEF | 07 Feb 2023 – 06 Jun 2023 
BUCHERY DEPARTMENT KOCHI MARRIOTT 
 

Key Responsibilities 
 

- Food preparation and cooking according to recipes and portion 

control guidelines. 

- Selecting high-quality ingredients and ensuring proper storage. 

- Maintaining a clean and organized kitchen area, adhering to 

health and safety regulations. 

- Utilizing various cooking techniques to create delicious dishes. 

- Plating and presenting dishes with attention to detail and 

garnishing. 

- Ensuring consistent quality by tasting and evaluating food items. 

- Following strict hygiene and food safety standards. 

 
 

 

DIPLOMA IN HOTEL MANAGEMENT 

| 2022 

- IAMT PALARIVATTOM 
 

B.Com. COMPUTER APPLICATION | 

2018 – 2021 

- Calicut University 
 

HIGHER SECONDARY | 2018 

- Board of Higher Secondary 

Examination, Kerala, India 

- Vallathol College Edappal 
 

SSLC | 2015  

- Board of Public Examination, 

Kerala, India 

- GHSS Anakkara 

 

 

 

LANGUAGES KNOWN 

English    

Malayalam 

Hindi 

100 % 

90 % 

90 % 

Leadership Team Work Communication 

Health and Management Kitchen Management  

Work Ethic 

Time Management 

Detail Oriented Punctual Knife safety Hardworking Analytic Skills 

ACADEMIC CREDENTIALS 

COMPUTER PROFICIENCY 

MS Office  

Tally 

Internet & E- Mail 

 

 

BROAST CHICKEN &BURGER MAKER| 06 Jan 2022 – 22 Jan 2023 
MADHEENA FRIED CHICKEN, KALOOR DESHABHIMANI, KOCHI 
 

Key Responsibilities 
 

- Prepare and marinate chicken for broasting. 

- Season and flavour burgers according to the recipe or customer 

preferences. 

- Ensure that the final products meet the established quality 

standards. 

- Grill, fry, or cook burgers on a grill or stovetop.  

- Keep work areas clean and sanitized to comply with health and 

safety regulations.  

- Address customer inquiries or concerns regarding the food.  

- Follow established recipes for broasting chicken and making 

burgers.  

- Interact with customers in a friendly and professional manner. 

- Provide information about menu items and make 

recommendations. 
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 D E C L A R A T I O N  

I hereby declare that the above-mentioned information is true and I bear 

the responsibility for the correctness of the above-mentioned particulars. 

   

         MUBASHIR K K

  

▪ COMMUNICATION - Interpersonal skills – verbal, problem solving 

and listening skills in any administrative role. 
 

▪ SERVICE - Having a customer focused approach skills include 

patience, attentiveness and a positive language. 
 

▪ ORGANIZATION - Helping others, organizing a to‐do list. Prioritizing 

tasks by the deadline for improving time - management. 
 

▪ MANAGEMENT - Management skills to direct others and review 

others performance. 

REFERENCE 

▪ Available upon request 

▪ Training | 4 Months 

Kochi Marriott Culinary Department  

P E R S O N A L  S T R E N G T H S  

J O B  T R A I N I N G  PASSPORT DETAILS 

Passport Number : V2852264 

Date of Expiry  : 11-10-2031 

Place of Issue  : Cochin 

Gender  : Male  

Date of Birth  : 18-01-2000 

Nationality  : Indian 

Marital Status  : Single 

Permanent Address : Karuvarakunnath (H) , Vellalur, Kumaranellur 

(PO) Kappur, Palakkad, Kerala, India Pin: 679552 

 

   

 

 

 

P E R S O N A L  D O S S I E R  


