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Objective

| am looking for an organization to start my career, where | could.
Apply and utilize my knowledge to the best of my ability for the
development and growth of my professional career on the base of
my integrity, honest and working.

PERSONAL PROFILE
WORK EXPERIENCE
Date of Birth :20/12/1996
- ; +* 'Team Member (pizza maker)
Nationality : Indian
1. Worked as a "Team Member" in “ Pizza Hut"
Cemeler - el Dubai Mall since 2022 - 2024.
Marital Status : Single Job Responsibilities
Passport No - R5888620 e  Dough Mixing and kneading dough, portioning it for use.
e Topping Slicing and preparing various toppings like vegetables;s
Visa Status 3 Cance”ed Visa meats, and cheeses.

LANGUAGES KNOWN

ENGLISH 0000

HINDI 0000

BENGALI 0000
PERSONAL SKILLS

Operating pizza ovens,monitoring cooking times,and adjusting
temperatures to ensure quality. following health and safety.
Maintaining a clean workspace,required standards of quality,,
regulations, and properly storing ingredients.

Assist in checking inventory levels, restocking ingredients, andd
checks.

+» Commis:ll

— , 2. Worked as a "Commis: Il " in “ Absolute Barbeque "
» Good communication skills o
Kolkata, India since 2021-2022.
> Quick Learner Job Responsibilities
» Hardworking
» Believe in Discipline e Assistin prepa.ring ingredien.ts (cutting, chopping, and peeling)
for meals as directed by senior chefs.
> Easy adaptable to any kind of environment e Helpin cooking and plating dishes, ensuring food quality and
. . presentation.
» Multitasking e  Keep the kitchen, cooking stations, and utensils clean and
> Good team member organized. _ S _
e  Properly store food items in designated containers and storage
» Ability to work under pressure areas to prevent spoilage.

Help monitor kitchen supplies and ingredients, reporting
shortages to supervisors.

Ensure hygiene and cleanliness according to food safety
regulations.

Work under the guidance of senior chefs, improving cooking
techniques and kitchen skills.

s commis lll
3. Worked as a "commis |l in “Barbeque Nation"

India since 2019-2021.

Job Responsibilities

Wash, peel, and cut vegetables, fruits, and other ingredients as
needed.
Clean and sanitize dishes, utensils, pots, and pans.



e Keep the kitchen area, floors, and countertops clean and
organized.

e Help chefs with basic tasks such as fetching ingredients, mixing,
or arranging items.

e Properly store ingredients and leftovers in designated containers

and areas.

e Dispose of kitchen waste and ensure bins are regularly emptied
and cleaned.

e Ensure kitchen tools and appliances are clean and functioning
properly.

e Secondary Educational West Bengal Board of India 2015 West.

e Bengal of Council of Higher Secondary Education -2017.
e Computer Knowledge Microsoft office, internet browser.

| hereby declare that the above stated information is true to the
best of my knowledge and belief.
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