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SUMMARY
I am highly motivated and industrious barista and barista instructor with extensive expertise in the coffee industry. Renowned for a diverse skill set and hands-on experience, I bring deep knowledge and understanding of coffee, encompassing various brewing techniques, flavour profiles, and the art of creating exceptional coffee experiences. And also, consistently eager to expand my expertise by staying abreast of industry trends and innovations. My adaptable nature is further underscored by a flexible approach to working hours, ensuring a dynamic and responsive presence in the ever-evolving world of coffee.

I am currently pursuing a Bachelor's degree in Microbiology. Committed to academic excellence, my studies focus on the intricate world of microbiology, showcasing my dedication to scientific exploration and analytical thinking. This educational background enhances my ability to approach challenges with a meticulous and detail-oriented mind-set, contributing to both my academic and professional success.

[bookmark: _Hlk65230104]WORK EXPERIENCE
15/07/2023 – Current		Head Sensory Cupping Latte Art Instructor	Hall of Barista		Kathmandu, Nepal
· Give knowledge about analyzing different coffee flavors. 
·  Describing terms while testing coffee. 
· How to calibrate palate. 
· Steaming/frothing of milk
· Basic knowledge about milk and different kinds of milk use in café
· Different latte art patterns like heart, tulip, rosetta, inverted tulip, wing tulip, sea horse, dog face.   
· Engage in barista competitions and workshops to enhance skills further and many more.

[bookmark: _Hlk155381754]01/06/2023 – Current		Head Barista /Head Barista Instructor	Galli Café & Barista Training Center		Kathmandu, Nepal
· Monitoring junior barista 
· Give knowledge about café standards.
· Check the activity of junior barista and customers.
· Calibrating espresso daily before starting service.
· Check the stock report daily made by junior barista and restock the items.
· Checking marketing strategies.
· Invent new beverages (winter special cappuccino, latte, hot lemon with honey infused with coffee and tea …)
·  Give detail knowledge on Foundation course and Professional course.
· Give knowledge about Basic Coffee Roasting.
· Give knowledge about basic food and safety, cleaning and maintenance.
· Make a attractive marketing posts. 
· Engage in barista competitions and workshops to enhance skills further and many more.

10/03/2023 – Current		Head Barista /Head Barista Instructor	Tipeeka Coffee and Barista Training School		Kathmandu, Nepal
· Guide the junior barista and provide appropriate knowledge about café standards.
· Check the activity of barista (preparing and serving coffee beverages, operating espresso machines, maintaining cleanliness in the coffee preparation area, taking customer orders, handling cash transactions, providing excellent customer service, restocking supplies, and staying knowledgeable about the cafe's menu and many more)
· Give a detail knowledge on Foundation course. 
· Basic cupping/sensory skills training. 
· Basic roasting knowledge. 
· Details knowledge on preparing a good cup of Espresso. 
· Give knowledge about Calibrating espresso
· Give knowledge about different beverages according to the country.
· Give knowledge about basic latte art.
· Engage in barista competitions and workshops to enhance skills further and many more.


07/04/2023 – 05/06/2023	Head Barista Instructor			Barista Club		Kathmandu, Nepal
· Preparing, designing and implementing specialized training programs.
·  Conducting in-depth sessions on advanced brewing techniques, cupping and sensory evaluation, roasting and latte art.
· Coordinating with coffee suppliers for educational resources, staying abreast of cutting-edge industry developments.
·  Providing mentorship to experienced baristas and contributing to the cafe's innovation in coffee offerings.
·  Additionally, engage in barista competitions and workshops to enhance skills further and many more.


08/12/2022 – 05/03/2023 	Barista Instructor		Barista Coffee School		Kathmandu, Nepal
· Give knowledge about coffee, coffee preparation
·  Guides trainees in using espresso machines and maintenance of espresso machine, grinder.
· Educates on coffee varieties, beverages. 
· Basic cupping and sensory evaluation, roasting and latte art classes. 
· Advanced brewing techniques.
· Ensures hygiene standards, fosters customer service skills, develops training materials, assesses trainee progress, and stays updated on industry trends and many more.

29/06/2022 – 03/12/2022 	Barista Instructor		Elite School of Hospitality Management		Kathmandu, Nepal
· Delivering appropriate knowledge about essential skills to aspiring baristas (including brewing techniques, customer service, maintaining equipment, creating training programs, assess performance, and provide constructive feedback to help students excel in the art of coffee preparation).
·  Additionally, to stay updated on industry trends and ensure a comprehensive understanding of coffee varieties and flavor profiles among students and many more.


01/10/2020 – 05/03/2022	Lead Barista	Gurans Café	Kohalpur, Nepal
· Implementing new ideas on marketing.
· To check temperature of freezer, refrigerator and heating equipment to verify proper functioning.
·  Adhered to recipe and presentation standards for specialty coffee drinks.
·  Preparing and serving hot and cold beverages, including fresh coffee, espresso drinks and brewed teas.
·  Calibrating espresso for perfect taste.
·  Greeting and connecting with every customer, recommending drinks and pastries.
·  Cleaning equipment’s, disposing of waste and cashed-up registers for thorough store closing processes and many more.


EDUCATION
01/07/2022	Bachelor in Micro-Biology	Tri-chandra Multiple Campus	Kathmandu, Nepal
02/14/2021	School Leaving Certificate	St. Lawrence College		Kathmandu, Nepal
04/07/2018	Secondary Education Examination	Tribhuvan Higher Secondary School	Kathmandu, Nepal




RELEVANT SKILLS

· Communication: Interacting with new customers, Beverage’s explanation. 
· Brewing: Science behind brewing, V60°, Aero press, Origami, Kalita, Chemex, French press, Mokapot, Syphon, Clever dripper, Delter press.
· Cupping: Tasting and Scoring coffee. 
· Infusion: Blending two different items to make new one.
· Safety: Cleaning, Food safety.
· Professional: Teaching, Preparing Coffee, Team work, Staff satisfaction.
· Computer skills: Photo editing, MS word, Presentation.
· Customer Service: Satisfaction of customers. 
· Problem Solving. 

Languages: Nepali, Hindi, English, Punjabi. 

PROFESSIONAL CERTIFICATIONS
· 2 Times Inter Latte Art Judge Certificate
· Barista Foundation Completion Certificate.
· Inter Latte Art Champion Certificate
· Inter Brewing Champion Certificate
· Nepal Aero press Participation Certificate
· Workshop Training Certificate (Universal Beverages:MONIN)
· Science and It Member certificate
· Sajilo Software Training Certificate 
