
Twagirayezu Cedric
cedrictwagirayezu9@gmail.com +250787825003 Rwanda, Kigali, 0000 Kigali

Profile
Hard work, motivation, creative , Good chef 

Education
High school diploma 08/2022 - 10/2023
Esther's aid, Kigali

Certificates
Culinary arts 09/2022
Kigali Marriott Hotel , Kigali, Rwanda Season and prepare 
a wide variety of foods in a high volume, upscale, to prated 
restaurant using a ful range of cooling methods. Carve and 
display meats, vegetables, fruits, and salads; replenish 
servce lines as necessary. Prepare and bake simple 
pastries and rolls. Cater special events as required. 
Mantain clean work areas, utensils, and equipment. 
Worked in conjunction with seasoned Chefs to set up and 
operate all restaurant food lne stations. Developed the 
presentaton,preparation and portioning of banqueten 
trees. Worked under top rated Chefs to produced excelent 
dishes and fine cuisine and create new interactive cuinary 
stations for banquet affairs. Seasoned and prepared menu 
items. Stocked and prepped food, rotated supplies and 
ensured safe raw food storage. Operated stoves, food 
processor, steamers, slicers and ovens. Mantained a 
sanitary and safe work envronment. Effectively prioritized 
food preparaton tasks withn a fast paced kitchen 
environment. Prepared meals in a high volume kitchen 
wth exceptional quality, emphasizng on fne detail, 
precision and quaity.

Personal details
Date of birth
July 12, 2000

Driver's license
Drivers license

Nationality
Rwanda

Civil status
Single

Skills
Culinary arts, driving 
lisance, travel agent, 
computer skills,axel ,
motivation skills

Languages
English and kinyarwanda

Hobbies
Cooking, playing 
guitar,
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Internships
Chef 04/2023 - 08/2023
Jean LUC, Kigali
My passion is cooking. I have been in the culinary industry 
for quite a long time, got a degree, and did my internship 
at the Marriot Hotel for the past four months. My skills in 
preparing meals, serving them well, and customer care 
increase my qualifications for this post. I am also good at 
reducing food waste and improving cooking processes. In 
addition, my punctuality, creativity, and good 
communication skills are pleasing

References
Jean luc
Head Chef in cucina restaurant, Kigali Marriott hotel
+250784027032

Kigali, November 8, 2023


