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Profile  
As a dedicated Culinary Arts Management student at University College Birmingham, I am deeply passionate about the elegance, discipline, and artistry of French cuisine, particularly the fresh, vibrant flavours of the Riviera. I am motivated to gain hands‑on experience in a professional kitchen where the joy of natural, delicate ingredients is celebrated — a philosophy that strongly resonates with me.
I am inspired by the way French and Mediterranean cooking transforms simplicity into intensity: dishes that are fresh, playful, and designed to be shared, allowing the ingredients to speak for themselves. I want to develop my technical skills in classical and modern French cooking, including sauce work, butchery, vegetable preparation, flavour balancing, and refined plating, while working to the high standards of a fine‑dining kitchen.
I am committed to mastering food safety, hygiene, allergen management, and HACCP procedures, ensuring discipline, precision, and consistency in every task. This internship represents an opportunity for me to grow creatively and professionally while contributing positively to a respected French‑influenced culinary team. I am fully prepared to work 40 hours per week, bringing passion, curiosity, and a genuine desire to evolve into a skilled and reliable chef rooted in the traditions of French culinary excellence.

Education  
University College Birmingham | 2025 – Present  
BA ( Hons ) Culinary Arts Management  
Modules: Kitchen and Restaurant Operations, Food Procurement Management, Employability Enhancement, Culinary Skills Development.  
Janapriya Multiple Campus, Nepal | 2019 – 2021  
Higher Secondary Education ( Management )  
Modules: Management, Marketing, Accounting.  
Work Experience  
Nov 2025 – Present CHEF DE PARTIE HICKORY’S SMOKEHOUSE (CASTLE           BROMWICH)                                                   
-  Supporting chefs with basic prep
-  Keeping the kitchen clean and organized
-  Helping maintain equipment and workstations
-  Working in a fast-paced, team-focused environment

• 	Kitchen Assistant|  Kuti Resorts Pvt Ltd, Pokhara | July 2023 to December 2025  
· Assisted with food prep, portioning, and stock rotation to ensure smooth service.    
· Worked efficiently during busy periods while maintaining accuracy and presentation.    - Collaborated with chefs and kitchen staff to deliver consistent, timely meals.  
• 	Barista Coffee Ghar, Pokhara Nepal, August  2021 to October 2022 
· Delivered friendly customer service and consistently prepared quality coffee and hot beverages 
· Managed orders, payments, and daily cleanliness standards 
· Prepared and served high‑quality coffee and beverages while delivering excellent customer service 
Volunteering   
• 	Red Cross Society, Nepal 2020               
Personal Strengths  
· Strong passion for culinary arts  
· Ability to work in fast-paced kitchens  
· Teamwork and communication  
· Reliable and hardworking  
· Willing to learn from experienced chefs  
· Quick Learner  
· Always eager to learn new things  
· Languages: Nepali ( native ) English, Hindi, Urdu ( fluent )  
Availability  
Available for 48-week industry placement starting [Circa June / July / August / September 2026] as part of my university course.  
References  
Available upon request.  
  
