
                                      KAVALA PRADEEP                     
Email id: kavalapradeep800@gmail.com 

Mobile: 9059867086 

LinkedIn id: https://www.linkedin.com/in/pradeep-kavala-857a9614a/  

                                                                 

                                                                                                                                                                            

CAREER OBJECTIVE: 

“Seeking a challenging and innovative position in a firm that will maximize the opportunities for me to 
implement my skill set and knowledge as well as use my capabilities in the best way possible so that I am 
able to enrich my skills and aid the development of the firm I work with”. 

  
EDUCATIONAL QUALIFICATION: 

 

• 2014 - 2017 – Completed three Year`s in Bachelors in Catering Technology and Culinary 

Arts from Culinary academy Of India, Hyderabad.  

 

• 2012 - 2014 – Completed higher secondary school from Narayana Junior college, Chirala. 

Andhra Pradesh.  

 

• 2011 - 2012 – Completed secondary school from PEMS high school, Chirala. Andhra 

Pradesh. 

 

 

TRAINING EXPERIENCE:                                                                                                                

ORGANISATION NAME: THE PARK HOTELS                                                                                                                                                              

Location: Hyderabad, Telangana                                                                                         

Duration: 2015 Dec – 2016 May 

Responsibilities:  

• Completed industrial training in Commissary part where I specialized to work on types 

of vegetables cuttings 

• Worked under Cafeteria preparations to serve the staff with rotational Indian foods  

• Specialized in preparing Pastry items like Cakes, Breads & Delicious deserts  

 

mailto:kavalapradeep800@gmail.com
https://www.linkedin.com/in/pradeep-kavala-857a9614a/


STORES: 

• Day to day Stock checking 

• Thoroughly counting Domestic products like Vegetables, Meats, Dry store products  

• Deals with organising the products once they get delivered 

  

 
ORGANISATION NAME: PONDICHERRY MARITIME ACADEMY OF INDIA    
Location: Pondicherry                                                                                             
Duration: 2017 Jun–2017 Aug 
Responsibilities: 
       STCWS 

• Trained under several safety standards  
• Personal survival techniques  
• Fire prevention & Fire Fighting 
• Elementary first aid 
• Security training for sea farers with designated security duties  
• Passenger ship familiarization 

  
PROFESSIONAL EXPERIENC;                                     
 

ORGANISATION NAME: Sri Lalitha Enterprises Pvt Ltd                                                                     

Location: Vijayawada, Andhra Pradesh                                                                    2021 Jan – 2021 Apr 

Responsibilities: 

• Managing the Domestic product orders all over the branches that are located in Andhra 

Pradesh  

• Refilling the lack of products at all stores by taking the update from them regularly  
• Organizing the loading section both the arriving and departing goods  
• Hygienic checking at entire store  

 
 
 

ORGANISATION NAME: K F C                                                                                 

Location: Vijayawada, Andhra Pradesh.                                                                2020 June – 2020 Dec 

Responsibilities: 

Day to day Stock checking & Store controlling  

Administrating the food orders  

Cross checking the financial work and submitting the day-to-day billing part  

Looking after the hygienic activities  

 



ORGANISATION NAME: COSTA CRUISES                                                            

Location: Italy                                                                                                     2018 Sep – 2020 Feb 

Responsibilities: 

 
• Completed a long-term contract in Cruise lines at Italy in DIADEMA ship  
• Line plating for the dessert items, Garnishing the desserts 

• Preparing the sausages for desserts, Making different types of pastries for line plating  

• Specialized in preparing sugar free desserts in Italian model  

• Handling the Lido buffets 

• Segregating the prepared items on time  

• Cutting different types of pastries and garnishing them with dry fruits mostly 

• Skilled in preparing the breakfast items like Breads, Tartlets, Cannoli, Rice Pudding, 

Sponges, allice cakes,   

• Professional in preparing Soft Dough items  

• Skilled with Pastillage work  

 

Stores:   

• Day to day Stock checking & Store controlling provision area. 
• Counting and observing the everyday stock  
• Look over the beverage products, fruits, dry items, vegetables. 

 

 

Activities: 

• Participated in Christmas events where I have prepared large amounts of cakes, 

panettone breads, burfi’s,  

• Participated in Easter events where I have prepared large amounts of chocolaty eggs, 

Cadbury items 

• Achieved world record certificate for preparing 250 cakes in one day 

• Participated in state wide competition of Pastillage show piece event. 
 
 

 PERSONAL DETAILS                                                            

• My current age is 26 years. I was born on July 17, 1995 

• Languages Known: English, Hindi & Telugu. 

• Permanent Address: D-NO-503/3 M.c-pet, perala Chirala, prakasam (dist) Andhra Pradesh,India 

• Present Address: D-NO-503/3 M.c-pet,perala Chirala, prakasam (dist) Andhra Pradesh, India 



 


