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KRISHAN KUMAR 
 

MOBILE 
+971 563308857,  
+91 7290885559 

 
EMAIL 

krishanchef01@gmail.com  
 

PERSONAL DATA 
 Date of Birth : 01/05/1975 
 Gender : Male 
 Nationality : Indian 
 Marital Status : Married 
 Religion : Hindu 
 

PASSPORT DETAILS 

    Passport No : N4295997 
    Issued on : 17/11/2015 
    Expiry Date : 16/11/2025 
    Visa Status : Employment 
 
 

ADDRESS 
Al Jurf 3, Ajman - UAE 
 

      LANGUAGES KNOWN 
Hindi, English & Arabic 

CURRICULUM VITAE

Post Applied for “Pastry & Bakery Chef” 

SUMMARY 

 Professional with 29 years of experience in Pastry and Baking 
with expertise in handling the entire spectrum of Bakery & Confectionery 
related operations. Core competency in baking and pastry preparation and is 
known for producing top- quality, creative dishes/ desserts and cont
to revenue growth 

 Expertise in developing innovative recipes, and techniques of food 
preparation to ensure consistent high quality at optimum cost. Proficient in 
the food preparation, sanitary handling of food, and service techniques, 
researching current trends to write and standardize recipes for pastries and 
desserts 

 Proficiency in handling all aspects of kitchen management including 
monitoring the quality and aesthetic of food production, deep understanding 
of all key health and sanitation concerns 

 Hands on experience in designing and implementing measures for 
resource utilization, enhance operational efficiency and 

 Outstanding background in evaluating and resolving problems generating 
incremental revenue with minimal investment. 
of all key health and sanitation concerns when it comes to kitchen operations

OBJECTIVE 

 Extensive exposure in driving critical assignments across the career with 
proven success in ensuring optimum results 

 

EDUCATIONAL QUALIFICATION 

 2 Year Apprenticeship Certification in Baker & Confectioner from ITI 
Nijamudin (Arab Ki Sarai) – New Delhi in 1994 

 Senior Secondary from CBSE Board in 1992 

TECHNICAL QUALIFICATION 

 Apprenticeship, Five Star Hotel Siddhartha – New 
 MS Word, MS XLS & Photo Shop 

WORK EXPERIENCE 

 Presently working as Pastry Chef in Central Kitchen 
2022 

 Pastry Chef in Raha Bakery (Unit of Asak Group) 
2022) 

 Pastry Chef in Sugar Cups Bakery – New Delhi (2019 
 Pastry Chef in Best Cake Bakery (a Unit of Telegraph 

2016 – 2019) 
 Bakery Chef in Kaka Bakery Group, Haryana – India 
 Bakery Chef in Bedo Bakery (Sultan Hamdy Group of Company) 

Arabia (Oct 2011 – Jan 2015) 

VITAE 

 

ience in Pastry and Baking Production 
with expertise in handling the entire spectrum of Bakery & Confectionery 
related operations. Core competency in baking and pastry preparation and is 

quality, creative dishes/ desserts and contributing 

Expertise in developing innovative recipes, and techniques of food 
preparation to ensure consistent high quality at optimum cost. Proficient in 
the food preparation, sanitary handling of food, and service techniques, 

current trends to write and standardize recipes for pastries and 

Proficiency in handling all aspects of kitchen management including 
monitoring the quality and aesthetic of food production, deep understanding 

Hands on experience in designing and implementing measures for optimizing 
, enhance operational efficiency and minimize wastage 

Outstanding background in evaluating and resolving problems generating 
 Possess deep understanding 

of all key health and sanitation concerns when it comes to kitchen operations 

Extensive exposure in driving critical assignments across the career with 

ertification in Baker & Confectioner from ITI 

New Delhi (1992-1994) 

Central Kitchen - Nesto Group since Jun 

Raha Bakery (Unit of Asak Group) – Qatar (Aug 2021 – Jun 

Delhi (2019 – Aug 2021) 
Unit of Telegraph Cafe) - Al Ain – UAE (Aug 

India (Jan 2015 – Aug 2016) 
Bakery Chef in Bedo Bakery (Sultan Hamdy Group of Company) – Saudi 



 Production Supervisor Chef (Saracake), Gulf Pastries Manufacturing Co WLL 
Subhan, Safat - State of Kuwait (2004 – 2011) 

 The Ambassador Sky Chef, International Flight Catering (IGI Airport) – New 
Delhi (1994 – 2004) 

 Apprenticeship in Five Star Hotel Siddhartha (JP Group) – New Delhi (1992 – 
1994) 

JOB DESCRIPTION 

 Pastries, cakes, and many others. Responsible for baking goods for use of 
sales as specialty baked product. Recommending improvements in baking 
methods to obtain better products. Working towards highest levels of 
customer satisfaction as indicated through feedbacks 

 Assigning responsibilities include planning & preparing in accordance with 
planned menus and establishing portion control procedures. Assisting in 
driving all operations in the unit to reach production targets while ensuring 
adherence to good manufacturing practices 

 Coordinating purchase of raw materials in accordance with company policies, 
procedures & purchase contracts. Instrumental in developing and 
standardizing innovative recipes in line with the norms and ensuring their 
smooth induction in the menu 

 Helping in planning, coordinating, and directing a food service operation 
relating to pastries and desserts & adroitly research current trends for 
pastries and desserts & assisting in the development and standardization of 
recipes and quality control of the products 

PERSONAL SKILLS 

 Good communication

 Perfect knowledge in cooking

 Ability To time management abilities

 Maintain customers Relationship

 Hard worker

 Honest and sincere in dealing with customer and colleagues

PERMANENT ADDRESS 

WZ – 210B/8, A – 1 Block, Hastsal Road, Uttam Nagar, New Delhi - 110059 

DECELERATION 

I hereby declare that the above given particulars are true to the best of my 

knowledge and belief and I am also willing to give my best for the 

responsibility 

              KRISHAN KUMAR 

 


