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DUTIES AND RESPONSIBILIT IES

ABOUT ME

NIKESH KARKI

CONTACT

+971543539778

Karkinikesh600@gmail.com

Urlabari-4, Morang, Koshi

11112269

SKILLS
Culinary skills

Food Preparation

Menu Planning

Food Safety

Driving

Mise en Place, prepare, cook, and present high-quality
dishes with consistency and attention to detail.
Supervise kitchen staff, ensuring smooth daily operations
and high standards of cleanliness and safety.
Monitor food stock levels, place orders, and manage
inventory to reduce waste and maintain efficiency.
Ensure compliance with all health and safety regulations,
including proper food handling, sanitation, and storage.
Train and mentor junior kitchen staff to maintain
standards and promote team development.
Collaborate with front-of-house staff to ensure seamless
service and customer satisfaction. 
Create and maintain standard recipes and portion
control procedures to ensure quality and cost-
effectiveness. 
Conduct regular kitchen inspections and equipment
maintenance checks.
Stay updated with culinary trends and incorporate new
techniques and dishes into the menu.

KEY COMPETENCIES

Public Relations

Writings & Calculations

Teamwork

Customer Service

Problem solving Skills

Time Management

Leadership

Effective Communication

Critical Thinking

Nepali 
English
Hindi 
Arabic 

LANGUAGES INTEREST
Cooking
Travelling
Fitness

EDUCATION

Intermediate
Bhrikuti Model Academy
54.10%

Passionate and dedicated Chef with 6 years of experience in
high-paced kitchens, specializing in [e.g., modern European
cuisine, Asian fusion, or pastry arts]. Known for creativity,
consistency, and a commitment to delivering exceptional
dining experiences. Skilled in menu development, team
leadership, and maintaining the highest standards of food
safety and kitchen hygiene. Eager to bring innovative flavors
and efficient kitchen management to a dynamic culinary team.

C.E.V.T. Training in commiee II
Worked on Eastern Palace, Totala Resturant & Bar as a Head
Cook.
Worked at Sasurali as a Head Cook.
Worked at AL RAYYAN RESTAURANT MANAGEMENT W.L.L
(2022-2024).
Currenty working in Emirates Hospitality Center as Demi Chef.

25 Oct, 1997
Nepali


