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Mr. Kishore.R.Chand 

Assistant Professor / Chef 

The Oxford College of Hotel Management 

J.P Nagar 1st phase 

Bengaluru 560 078 

 

QUALIFICATION 

 

 M.B.A in Human Resource   -    Manonmaniam Sundaranar University 

                                                               Tirunelveli (Tamil nadu) 

                                                                                                        

 B.H.M (Bachelor degree in Hotel Management)  -  K.L.E S.Nijalingappa  College  

                                                                                  Bangalore University – Gold medalist 

                                                                                                                     

 

EXPERIENCE 

 

             Having Industrial and Teaching Experience for 12 years 

 

 Working as an Assistant Professor / Chef in The Oxford College of Hotel Mgt..from 

2020 
 

 Worked as an Assistant Professor / Chef in K.L.E S.Nijalingappa College( 1 year) 

 

 Worked as a Head Chef in P.V.R Gold Class (Bengaluru)  3 years  

 

 Worked as a Chef de partie in CARNIVAL CRUISE LINES (U.S.A)  2 years  

 

 Worked as a Commis  in NEW YORK DESSERT CAFÉ  (Singapore) 1 year 

 

 Worked as a Management Trainee in MATTHAN (Bengaluru ) 2 years 

 

 

 

 

 

 

 



 

ACHIEVEMENTS  

 

 Secured University Gold medalist in Bachelor degree in Hotel Mangement 

 

 Awarded as The Best Employee for the month in MATTHAN Bengaluru 

 

 Awarded as The Best Employee for the year in CARNIVAL CRUISE LINES 

(U.S.A ) 

 

 

FACULTY DEVELOPMENT PROGRAME / WEBINAR ATTENDED 

 

  Attended Faculty development Programe in KLE College 

 

 Attended Workshop on different types of Wine & Wine tasting 

 

 Attended two days Workshop on Innovative Teaching in T.Jhon College 

 

 Attended 2 days online Webinar on Personality Development 

 

 

 

SUBJECTS TAUGHT & INTERESTED TO HANDLE 

 

 Food and Beverage Production (Theory ) 

 Food and Beverage Production (Practical) 

 Fundamentals in Food Safety and Hygiene 

 Hygiene and Food Safety 

 Nutrition in Weight Management 

 

 

 

 

 


