
Panisara 

- sheraton full moon and spa Maldives >>> September 2022 - 

present	 sous chef


- In charge of kitchen in the absence of the sous chef


- Meet daily with Executive chef of daily challenges success


- Attend daily food & beverage line


- Support / coach / lead & motivate kitchen colleagues & manager


- Placing kitchen operational order & dealings with suppliers


- Practicing FIFO storage , hygiene, sanitation policies & procedures 
in operation


-Sheraton hotel Bishkek , Kyrgyzstan >>> January 2020 - 

2022 Chef de partie - junior sous chef


- charge of kitchen in the absence of the chef de partie


- Meet daily with Executive chef of daily challenges success


- Attend daily food & beverage line


- Support / coach / lead & motivate kitchen colleagues & manager


- Issara restaurant phuket ,Thailand >>> October 2019-2020 

Chef de partie - junior sous chef


- in charge for all day dinning breakfast , lunch and dinner


- Responsible for preparation of all food banquet events


- Operate kitchen with different menu / venues scheduling of associates


Projects in 2020 I had project with head chef to show on Tv show Chanel Iron chef in Thailand with top celebrity chef


I have been experience 10 year worked in the position sous chef 
Italian cuisine, Thai cuisine, and asian food cuisine has Experian 
about hot kitchen, banquet, cold kitchen and sushi kitchen.1 
years, seeking a protective and challenging position, dedicated to 
excellence in Educationally well - blended and have built a 
successful rinse with sheraton hotel in Maldives and sheraton 
Kyrgrztan 5 star foe 2 year ago I’m looking for opportunity where I 
can prove myself and learn new Technique and growth along with

Nationally :: 
Thai 


Age :: 30

Date of 
birth :: 

31-01-1994


SKILLS


Leadership 
Teamwork 
Problem - 

solving Social 
media Public 

specking 
Handing 
conflict


Language 
English


Computer 
Microsoft 
word ,excel


and power 
point



Line cook

have 5 year of expertience in making food restaurant and hotel,

I can making italian food, thai food and a litter bit bakery. i respectful 
honest, trustworthy , deniable and considerate person. i learn quickly and 
hope will to lean new skill. i’m enthusiatic always endeavour to achieve 
the best in everything i do. i love team work and can work on my own 
initialive.

 


Western Food

Panisara

control quality of all food by HACCP standard and check all daily 
operations support chef in all restaurant position asian food , japanese, 
western , applying “ first in first out” in kitchen best tractice, helping sour 
chef control stock inventory , Ensure quality control and presentation of 
all food , report any maintenance issues to the sour chef immediately



Buffet breakfast &

A la carte

extensive experience in several areas of 
cuisine. Specialised in Thai cuisine but also 
practised with italy food and Comfortable 
preparing food to exacting standards and 
familiar with all aspects of food hygiene and 
p r e p a ra t i o n . K i t c h e n m a n a g e m e n t 
exper i ence inc lud ing genera l s ta f f 
management and timekeeping.



 







Banquet &


Wedding day


prepare action cooking food for daily as well for special function and practices to ensure 
that employees follow standards and regulation and check the quality to received inventory
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