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www.cheforeste.com

LANGUAGES

SKILLS

MANAGEMENT
- BUDGETING
- PROBLEM-SOLVING

- EMPLOYEE TRAINING & DEVELOPMENT

- EQUIPMENT MAINTENANCE
- TEAM LEADERSHIP

- QUALITY ASSURANCE

- WORK FLOW OPTIMISATION
- MENU PLANNING

« INVENTORY MANAGEMENT

KITCHEN MANAGEMENT
- INGREDIENT SELECTION

- MEAL PREPARATION

- GRILLING & DEEP FRYING SKILLS

- FOOD PLATING & PRESENTATION

ABOUT ME

I'm a professional cook, passionate about food & hospitality. An expect with
recipes & cooking methods with a speciality in determining proper portions, menu
planning & managing food. I'm an accomplished executive Chef & well-versed in
modern techniques & able to leverage up-to-date knowledge on grilling, roasting
& broiling of meat. Experienced in serving diverse food for different pallets.

EDUCATION

LICEO CLASSICO ESCADUTO
KITCHENS MANAGEMENT & NUTRITION DIPLOMA

EXPERIENCE

L'ANTICA PIZZERIA DA MICHELE
HEAD CHEF | DUBAI, UAE

« Creating authentic recipes & prepared signature meals from scratch
+ Used proper cleaning supplies & methods to disinfect counters

+ Avoiding cross-contamination from utensils, surfaces & pans when
preparing meals

« Arranging kitchen equipment maintenance & repair when needed

+ Incorporated customer feedback & creation of new signature dishes
« Inventory of food & supply stock to prepare & plan vendor orders.

« Hiring, managing & training kitchen staff

» Generating employee schedules, work assignments & determined
appropriate compensation rates

« Verifying compliance in preparation of menu items & customer
special requests

» Planning promotions on menu additions based on seasonal pricing
& product availability

« Strategic planning for promotional menus

LAKE CAFFE & RESTAURANT DMCC
MANAGER/EXECUTIVE CHEF | DUBAI, UAE

MIRCEA MERLOI (IL CASTELLO)
SOUS CHEF | MAASTRICHT, NETHERLANDS

BAS LENOIRE (VINO&FRIENDS)
HEAD CHEF | MAASTRICHT, NETHERLANDS

BERNARDO RIGGIO (IL GIARDINO)
BARISTA, CHEF DE PARTIE, SOUS CHEF | NETHERLANDS



