
 

 

 

 Hno. 47/119 Brahmanpara near Hanuman Mandir Raipur (C.G) Pin- 492001  

 

Phone-+918463800030,+918770438936 

 

E-mail id- ankitdiwan16@gmail.com 

 

                

  

 

                                                              CAREER OBJECTIVE 

 

To have a good future in the hospitality industry to strive for the best and serve to perfection in the 

industry and to maintain guest satisfaction. 

 

 

 

                                                              

                                                              EDUCATION 

 

BA in Hospitality Management from  Edinburgh Napier’s university  

(International Institute of Hotel Management campus,Kolkata) 

Concentration:Culinary 

Courses taken:Service management,Hospitality Supervision and Trainingskills,Study of food and 

wine,Conference management,Hospitality business development,Hospitality projects. 

 

Diploma in Hotel management from International institute of Hotel Management,Kolkata. 

Concentration:food production  

Courses taken:Food Production ,Food and Beverages Service,Accomodation 

Operation,Nutrition,Business Communication. 

International Cuisines-Indian,Italian,Thai etc,Menu Planning,Food costing.  

 

B.SC in Hotel Management in Catering Technology & Tourism from Punjab Technical University. 

 

PGDCA 

 

 

                        

 

SKILLS 

 

Attributes:Tactfulness in situation handling,Active Listener,Effective in coordinating among the 

staffs,Hygiene conscious. 

Computer skills:Typing,using search engines,scanning. 

Language known:Hindi,Professional English. 

 

  

 

                                                     

 

 

   ANKIT   DIWAN 



 

 

                                                          PROFESSIONAL SUMMARY 

 

 

Researched consumer markets to develop new product concepts ,work closely with food production 

development team,deep knowledge in various ingredients, good knowledge of food presentation 

skills,dealing ability in customer complaints and other product issue,developing new food contents . 

Developing new food products according to consumer feedback,resolving consumer complaints.  

 

                                                              

                                                             

                                                          WORK HISTORY 

 

 

On Job Training:  1 week in ITC sonar in food production department. 

 

Food Festivals:    Worked in Annual college food festival in as team leader in kitchen bridged. 

Worked in a West Bengal tourism & food festival. 

 

HOTEL ITC MAURYA: 

The Luxury Collection,5 star deluxe property: 

  

Food Production Department/ F&B Department/ Housekeeping Department/ Front Office Department 

 

HOD at Cafe Barista, Raipur. 

 

Under PMKVY Skill Development Programme, I have trained prisioners of jail The Basic Food and 

Cooking knowledge & Housekeeping skills. 

  

Presently Working as a Guest Lecturer in Institute of Tourism and Hotel Management at 

PT.Ravishankar Shukla University Raipur. 

 

 

                                                        DECLARATION 

 

 I confirm that the information provided by me is true to the best of my knowledge and belief. 

Date:    

Place: Raipur 

  

Signature: 

 

 

NAME: ANKIT   DIWAN  

 

FATHER NAME: CS.DIWAN 

 

DOB: 16 MARCH 1990 

 

BLOOD GROUP:  A+ve 


