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MURUGAN R
B A K E R Y  &  P A S T R Y  E X P E R T

ABOUT ME
Dedicated and passionate baker with 12 years of

experience in bakery environment. Skilled in
preparing delicious and a wide variety of baked

items - breads, pastries, cakes, and desserts. 

CONTACT EXPERIENCE

2023 - 2024

2018 - 2020

2009 - 2014

LIGABUE CATERING COMPANY
ADES RIG - OFFSHORE

Developing new recipes - Coffe
Cookies.
Preparation and baking
Quality Control - Raw material &
Baked products.
Maintaining Inventory

AL SUWAIKET
AD 49 - ONSHORE

BOUNZE MUG & PLATTER
COMMIS II

Preparation assistant - dough,
icing, molding, baking.
Operating baking equipment,
monitoring temperature.
Cutting, rolling and shaping.
Deep cleaning task.

EDUCCATION

Diploma in Hotel & Catering Mgmt.
Vocational Education Board, Chennai

Advance Bakery & Pastry
Bharath Sevak Samaj

2005-2008

2020 - 2021

SKILLS

LANGUAGE

EnglishFrench 

APPRECIATIONS

Christmas Party Onboard

EID Party Onboard

ADES 2023

ADES 2024

Bakery Man

Pastry  &
Bakery Man

Production - Dough, desserts
decoration & garnishing. 
Quality Control - Textures &
Presentation.
Maintaining Inventory

Pastry  &
Bakery Man


