
VYACHESLAV 
C H E F

S K I L L S

P E R S O N A L
D E T A I L S

L A N G U A G E

E D U C A T I O N A B O U T M E

W O R K E X P E R I E N C E

H I G H E R
K G T U ( M A N A G E R -
E C O N O M I S T )

C HEF

S O U S - C H E F

R E S T

 , S W E D E N

B R E A K F A S T C H E F 

G R A N H O T E L , S W E D E N 

Re sponsibilities:
• Pe rsonalpre para t ionof dishes.
• Cont ro lof co mpliance withre cipesand co oking te chnology.
• Qualityco nt ro lof pre pare ddishes.
• Carryingoutaninv e nt o ryof pro ductbalance s.

A L L - R O U N D E R   |   J A N 2 0 2 2 

E A S T ( S W E D E N ) , S W E D E N

S O U S - C H E F   |   J A N 2 0 2 4 - 

R E S T A U R A N T N 2 1 , S W E D E N

Re sponsibilities:
• Pe rsonalpre para t ionof dishes.
• Cont ro lof co mpliance withre cipesand co oking te chnology.
• Qualityco nt ro lof pre pare ddishes.
• Carryingoutaninv e nt o ryof pro ductbalance s.

C O L D S H O P C H E F   |   J A N 2 0 2 1 

M A R I E F R E D H O T E L , S W E D E N

C H E F , B A N Q U E T S P E C I A L I S T

En glish,Ru ssian, Lat vian

Po ssessionof basicco okingskills

Abilityto understandthequality
andfre shnessof fo od

Po ssessionof fa stfo od
pre para t ionte chnology

Know ledgeof sanitaryand
hy g ienicstandard s

Abilityto distribute and
co ord inat e thewo rkof staf f

Abilityto make decisions
independent ly , bere sponsible

•

•

•

Ja panesefo od

 Sw e dishcuisine

 Eu ro peancuisine

 

Re sponsibilities:
• Pe rsonalpre para t ionof dishes.
• Cont ro lof co mpliance withre cipesand co oking te chnology. 
• Qualityco nt ro lof pre pare ddishes.
• Carryingoutaninv e nt o ryof pro ductbalance s.

Na t i o n a l i t y
L at v i a n

D at e of b i r t h
2 2 No v 1 9 9 2

I h av e 1 5 ye a r s ex p e r i e n ce o n a l l p o s i t i o n . I l ov e my j o b , I wo r k q u i c kly a n d
re s p o n s i b ly , b ot h i n a te a m a n d a l o n e .

   |   J A N 2 0 2 3 -

   |   J A N 2 0 2 1 

 | 2023 

-

-

-

J U N 2 0 2 4 

 2 0 2 4

 J U N 2 0 2 1

JU N 2 0 2 4

 F E B 2 0 2 2

   |   J A N 2 0 2 0 

- A U G 2 0 2 1

- J A N 2 0 2 1

THE HOT NUT



D R I V I N G
L I C E N S E

H O B B I E S

D R I V I N G  L I C E N S E
C A T E G O R Y
B

Cooking, Sport, Movies, Music

•

•

•

•

• Grill

 

Italian / Mediterranean

 

Italian / Mediterranean

 

Latvian / European cuisine

 

European / Japanese cuisine

• Organization of banquet events

 

Responsibilities:
• Personal preparation of dishes.
• Control of compliance with recipes and cooking technology.
• Quality control of prepared dishes.
• Carrying out an inventory of product balances.

B A N K E T E R I J A

A L L - R O U N D E R

P R O V I N C E

H O T  S H O P  C O O K

S A L V E  R E S T O R Ā N S

H O T  S T A T I O N  C H E F

P I A Z Z A  I T A L I A N A

H O T  S T A T I O N  C H E F

S T O R A N O  R E S T O R Ā N S

H O T  A N D  C O L D  C H E F  /  H E A D  C H E F

T O K Y O  C I T Y

S O U S - C H E F   |   J A N  2 0 2 5

R E S T A U R A N T  M O N T ,  E U R O P E A N  K I T C H E N

  |   J A N  2 0 2 0  

  |   J A N  2 0 1 7  

-

-

  |   J A N  2 0 1 7  

  |   J A N  2 0 1 9  

-

-

 F E B  2 0 2 0

 J U N  2 0 1 7

 J U N  2 0 1 9

 J A N  2 0 2 0

  |   J A N  2 0 1 4  -  D E C  2 0 1 7
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