
CURRICULUM VITAE 
 

 

PERSONAL DETAILS 

Name  : Marcus Kimani Kinyanjui  

Date of Birth :  17
th

 October 2001 

Gender  : Male 

Nationality : Kenyan 

Marital Status :  Single   

Religion : Christian 

Height  : 5`7ft 

Weight  : 63kgs 

Id No  : 39102855 

Tel  : 0740740346 

Languages : English, & Kiswahili 

Email  : Kimanimarcus196@gmail.com 
 

CAREER OBJECTIVE 

Experienced Kitchen Utility with a friendly disposition and excellent customer service 

skills. Am punctual, hardworking, and committed team-player, highly effective at tasks 

requiring quality-control and attention to detail, to contribute towards the development 

of the organization. 

 

PERSONAL ATTRIBUTES 

 Hardworking and energetic with excellent communication skills. 

 Strong time management and customer service skills. 

 Attention to detail. 

 Time management, and multitasking abilities. 

 Ability to work and communicate well with others. 

 Willing to perform repetitive tasks for extended periods. 

 Excellent ability to understand and carry out instructions tactfully. 

 

SKILLS AND STRENGTHS 

 Excellent organizational 

 Outstanding interpersonal skills. 

 Capacity to work in a fast-paced environment. 

 Ability to stand for extended periods. 

 Ability to work shifts, over weekends, and on public holidays, as needed. 

 

EDUCATION BACKGROUND 

Feb -Mar 2020 : Jusnet Business Institute  

Award   : Certificate in Computer Operations 

 

2016-2019  : Malindi High School 

Award   : Kenya Certificate of Secondary Education 

 

2008-2015  : St. Paul Kindergarten and Primary School 

Award   : Kenya Certificate of Primary Education



WORKING EXPERIENCE 

Aug 2021-Dec 2022   LEOPARD POINT LUXURY BEACH RESORT & SPA 

Position: Kitchen Utility Worker 

Duties & Responsibilities 

 Cleaning all dishes, work stations, cooking equipment, and food storage areas in 
accordance with food safety regulations. 

 Washing, chopping, shredding, and grating ingredients for subsequent use by the chef. 

 Sweeping and mopping floors, as required. 

 Assisting with the unloading of deliveries. 

 Storing ingredients according to prescribed food safety regulations. 

 Assisting with the monitoring of inventory. 

 Reporting all damaged or faulty equipment to the kitchen manager. 

 Packaging customers' leftover food upon request. 

 Cleaning trash cans and disposing refuse on a regular basis. 

 

July 2020 - June 2021  SILVER ROCK HOTEL 

Position: Kitchen Helper 

Duties & Responsibilities 

 Assist and coordinate with chefs in carrying out culinary tasks to produce quality food 

 Assist culinary workers with preparing food trays and make deliveries to inmate doors. 

 Cook food using servsafe guidelines. 

 Properly washing and drying all dishes, utensils, cooking instruments and cutting boards. 

 Neatly putting away all utensils, cooking instruments, dishes, and cutting boards in their 
respective places. 

 Packing take-out orders as needed. 

 Removing garbage, replacing garbage bags, and washing garbage cans. 

 Mopping and sweeping the kitchen areas as required. 

 Storing ingredients and food items according to food safety standards. 
 

HOBBIES/INTERESTS 

 Traveling 

 Socializing and making friends. 

 Reading 
 

INTERESTS 

TO BE PROVIDED UPON REQUEST 

  



   



 

 
  



 
  



 


