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My name is Aadhil Mirza S, and I am thrilled to apply for the Bachelor of Hotel Management - Specialisation in 
Culinary Arts at VIVES Noord. I am an ardent culinary enthusiast with a deep-seated passion for the art of 
gastronomy. My ambition is to refine my culinary skills and expand my knowledge while actively contributing to the 
innovative culinary environment at VIVES Noord. 
 
My fascination with the culinary arts began in my childhood kitchen, where the magic of transforming raw ingredients 
into delightful dishes captivated me. This passion propelled me into a role as Chef Assistant at Twelve to Twelve 
Restaurant in Kottayam, where I worked from February 2020 to December 2022. Here, I immersed myself in the 
dynamic world of professional kitchens, gaining hands-on experience in food preparation, advanced cooking 
techniques, and meticulous kitchen operations. Under the guidance of experienced chefs, I cultivated a blend of 
precision, creativity, and teamwork essential for delivering exceptional culinary experiences. 
 
I am particularly drawn to VIVES Noord for its reputation as a leading institution in culinary arts education. The state-
of-the-art facilities, innovative curriculum, and esteemed faculty make it an ideal environment for aspiring chefs. I am 
excited about the opportunity to learn from renowned chefs and industry professionals, whose expertise and 
guidance will be invaluable in honing my culinary skills. The diverse student community and the rich cultural heritage 
of Bruges also appeal to me, as they provide a vibrant backdrop for creative culinary exploration. 
 
At Twelve to Twelve Restaurant, I was entrusted with assisting the head chef in diverse kitchen tasks, maintaining a 
hygienic and organized workspace, and collaborating with team members to ensure the prompt and accurate delivery 
of exquisite meals. This role not only enhanced my culinary proficiency but also reinforced the importance of 
eWective communication and seamless teamwork in a high-pressure setting. I learned to prioritise tasks eWiciently, 
manage my time adeptly, and maintain an unwavering attention to detail. 
 
During my studies at VIVES Noord, I hope to acquire advanced culinary techniques, deepen my understanding of 
global cuisines, and develop my leadership skills in a kitchen setting. I am particularly interested in courses that 
focus on innovative cooking methods, sustainable practices, and culinary management. These skills will be pivotal in 
achieving my long-term goal of becoming a leading chef and running my own restaurant, where I can create unique 
dining experiences that blend traditional flavours with contemporary techniques. 
 
My involvement in extracurricular activities such as skating, basketball, football, and karate has equipped me with 
discipline, teamwork, and resilience. Competing in state-level skating events and the Sahodaya basketball 
competitions taught me the value of dedication and perseverance—qualities that are integral to my culinary 
aspirations. These experiences have also enriched my ability to work well under pressure and contribute eWectively in 
team settings, skills that I believe will be beneficial in the collaborative environment at VIVES Noord. 
 
Academically, I completed my Class 12th at GB Cen School Bethany Hills in Vadavathoor, Kottayam, with a 
percentage of 66%, and my Class 10th with a CGPA of 6.4. These academic pursuits have provided a solid 
foundation, and I am eager to enhance it through the specialised curriculum at VIVES Noord. 
 
I am excited about the prospect of joining VIVES Noord, an institution renowned for its culinary excellence. I am 
confident that the Bachelor of Hotel Management - Specialisation in Culinary Arts programme will provide me with 
the expertise, skills, and experiences necessary to excel in the culinary world. I am eager to contribute to the vibrant 
culinary community at VIVES Noord and learn from its distinguished faculty and fellow students. 
 
Thank you for considering my application. I am enthusiastic about the opportunity to be part of your esteemed 
institution and am committed to maximising this opportunity. 
 
Sincerely, 
 
Aadhil Mirza S 


