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IMPANA VS
Coorg, India
Mobile: +91- 990 198 2911
Email: impanavs1999@gmail.com 
LinkedIn: https://www.linkedin.com/in/impana-gowda-986248273 
Personal Particulars:
                                          Date of Birth: 12th Feb 1999 ~ Nationality: Indian ~ Gender: Female  
PROFILE SUMMARY
Dedicated and detail-oriented culinary professional with 1+ years, holds a Diploma in Food Production from Food Craft Institute and extensive experience in Indian cuisine kitchens at renowned establishments like Taj Vivanta and Hilton Embassy Golflinks. Skilled in kitchen operations, including food preparation, plating, portion control, and spoilage prevention. Demonstrates a strong commitment to maintaining impeccable hygiene standards. Proficient in handling kitchen equipment and adept at using precision knife skills to enhance mise-en-place efficiency. Excels in fast-paced environments, driving productivity and maintaining high-quality standards. Passionate about leveraging culinary skills and comprehensive industry knowledge to contribute effectively to the culinary team
SKILL SET
Hospitality ~ Culinary Arts~ Food Preparation~ Plating Techniques~ Menu Development~ Kitchen Operations~ Quality Control~ Food Safety ~ Sanitation Standards~ Inventory Management~ Cost Control~ Leadership~Team Collaboration~Guest Satisfaction~ Hygiene Protocols~ Recipe Creation~Food Presentation~ Portion Control
WORK EXPERIENCE 

Commis Chef - Indian and tandoori cuisine ~ Jan 2024- Present
Taj Vivanta, Trivandrum, India 
· Assisted in the preparation and cooking of various dishes under the supervision of senior chefs. Ensured all dishes were executed according to high standards
· Participated in daily kitchen operations, including setting up and stocking stations with necessary supplies, maintaining equipment, and managing food inventory
· Collaborated with the culinary team in the development and refinement of menu items to enhance guest dining experience
· Worked closely with other team members to ensure efficient service delivery during high-volume periods. Provided support and guidance to junior staff to foster a collaborative work environment
· Adhered to all health and safety regulations about kitchen hygiene, including proper handling and storage of ingredients and comprehensive kitchen cleanliness
EDUCATION
· Diploma in Food Production from Food Craft Institute, 2022 
· Pre-University Course in Commerce from Cauvery Degree College, India, 2017
INTERNSHIPS 
· Successfully completed a rigorous kitchen apprenticeship at Hilton Embassy Golflinks, Bangalore, Karnataka, focusing on mastering culinary skills and kitchen management

· Participated in a 15-day Industrial Exposure Training program at IBANII, Coorg, gaining hands-on experience in advanced culinary practices and industry-standard operational protocols
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