CHEF

EDUCATION

VYACHESLAV

06 O

ABOUTME

HIGHER
KGTU(MANAGER-
ECONOMIST)

SKILLS

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

PERSONAL
DETAILS

® Dateofbirth
‘ 22Nov1ggQ2
®

Nationality
Latvian

LANGUAGE

En glish,Ru ssian, Lat vian

lhavei1syearsexperienceonallposition.llovemyjob,lworkquicklyand
| responsibly bothinateamandalone.

WORKEXPERIENCE

@ BREAKFASTCHEF| 2023 -2024

GRANHOTEL,SWEDEN

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.

@ SOUS-CHEF | JAN2024- JUN2024

RESTAURANTN21, SWEDEN

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.

@ CHEF | JAN2023 - JUN 2024

THEHOTNUT SWEDEN

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.

(®» ALL-ROUNDER | JAN2022 -FEB2022

EAST(SWEDEN) SWEDEN

- Ja panesefo od

® COLDSHOPCHEF | JAN2021 -AUG2021

MARIEFREDHOTEL,SWEDEN
+ Sw e dishcuisine

@ SOUS-CHEFI JAN2021 -JUN2021

REST
+ Eu ro peancuisine

(®» CHEF BANQUETSPECIALISTI| JAN2020 -JAN2021



DRIVING
LICENSE

(® DRIVING LICENSE
CATEGORY
B

HOBBIES

Cooking, Sport, Movies, Music

BANKETERIJA
Organization of banquet events

ALL-ROUNDER | JAN 2020 - FEB 2020

PROVINCE
Grill

HOT STATION CHEF | JAN 2019 - JAN 2020

PIAZZA ITALIANA
ltalian / Mediterranean

HOT STATION CHEF | JAN 2017 - JUN 2019

STORANO RESTORANS
ltalian / Mediterranean

HOT AND COLD CHEF / HEAD CHEF | JAN 2014 -

TOKYO CITY
European / Japanese cuisine

HOT SHOP COOK | JAN 2017 - JUN 2017

SALVE RESTORANS
Latvian / European cuisine

SOUS-CHEF | JAN 2025

RESTAURANT MONT, EUROPEAN KITCHEN
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.

DEC 2017
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