
VINCENZO 
PROFESSIONAL SUMMARY
Iamatalentedandexperiencedchef withastrongabilitytocreate
balanced dished using seasonal ingredients. Passionate about innovation
and creativity in the kitchen, I am always looking for new techniques and
flavours. Ienjoyworkinginadynamicenvironmentandbuildinga
positiveand respectfulteamspirit.Alwayseagertolearnandimprove,
Istayup to date with thelatestculinary trendstobringfreshideastomy
cooking.

WORK EXPERIENCE

SKILLS

LANGUAGES
Italian
English
Sp anish

EDU CATION

VanderValkBarcarola.Apr/2025- Oct/2025 (ES)

Bosco Restaurant. Aug/2019-Mar/2020 (Bristol, UK)

Chefde partie in an Italian restaurant.

The Ox.Sept/2018-Jul/2019(Bristol,UK)
Chefde partie in a steakhouse restaurant.

Gio &Posit.Mar/2018-Sept/2018(Barcelona,ES)
Iheldtheroleof Sous ChefduringthisseasonatanItalianrestaurant
inacoastaltown near Barcelona.

Vander ValkBeveren.Mar/2024-Oct/2024(BEL)

Castello diLimatola.Nov/2023-Feb/2024 (Naples,IT)

Chefde partie for event catering.

Bianchis.Jan/2021-Sept/2023(Bristol,UK) 
AsaSousChefinthisindependent local Italianrestaurant,Ihadthe
opportunitytocreatedishesina very open-mindedandcreative
environment.

Cooking Diploma,09/2009-06/2014
Hotel, Restaurant and Catering school
IPSART- PiedemonteMatese(Italy)

 
HeadChef oftheSummer TapasBarat thehotel.Inthisrole,I was

responsiblefor designingandcurating theseasonal menu, ensuring
abalanced and innovative selectionof dishesthataligned with the
hotel'sculinary standards. Additionally, Ideveloped and introduced
dailyspecials,showcasing creativityandseasonalingredients. My
responsibilities alsoincludedoverseeinginventory management,
optimizingstocklevelsto minimizewastewhileensuring efficient
service.

RiccaPizzeria.Nov/2024-Feb/2025(Sevilla, ES) 
Chefresponsiblefor leadingtheOmakaseexperience, guiding
gueststhrougheachpizzacourse withdetailedexplanations about
theingredientsand techniquesused.Iensured an engaging,
informativeexperiencebyansweringquestionsand providing
insightsthat enhance theoverall diningexperience.

Iworkedas achefdepartieinasteakhouserestaurant at this
four stars hotel in Belgium.

• Responsible and reliable, abletomake
 

• Strong knowledge of hygieneandfood
 
• Highly organized with excellenttime

 management skills.
• Effective communicator withthe

 
• Empathetic and supportiveteam

 
• Skilledina varietyofculinary

decisions under pressure.

safety standards

ability to provide clear instructions.

player.

 techniques andcooking methods.

• Creativeand innovative in menu
 development
• Experienced inbaking and pastry
 
• Proficientin grilling and barbecue
 methods.

techniques.



Aquila Restaurant.Nov/2015-Feb/2018(Bristol,UK)
Ibeganmy journey at this restaurantatayoungage,where Igained
experience as a chef the partieacrossdifferentsections.This allowed
me to develop my skills, ultimatelyleadingtotheroleofJuniorSous
Chef.

Gemmelli. Sept/2014-Oct/2015(Newport,Wales)
Chef de partie.
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