
D ÁVID  

 

 2017 – 2018 
Cook 

 2023 
Chef De Partie 

2020-2022

Chef De Partie 

 2018 –2020

Chef De Partie 

 2018 April-2018 October 
Cook 

 2022 
Sous Chef 

Alabárdos Restaurant - Szeged

Main tasks and responsibilities: 

• 
•  
•  

kitchen management 
event organization 
Michelin recommendation restaurant 

Bistorant Restaurant Wine Bar - Szeged

Main tasks and responsibilities: 

• 
•  
•  

editing menu 
event organization 
knowledge of HACCP and compliance 

Kispiac Restaurant - Hódmezővásárhely

Main tasks and responsibilities: 

• 
•  
•  
•  

intern position next to a Chef 
preparations of materials 
take responsibility of the kitchen cleaning 
learning modern kitchen technologies 

Fletcher Hotel Callantsoog – Texel/Netherlands

Main tasks and responsibilities: 

• 
•  
•  
•  

kitchen management 
knowledge of modern kitchen technologies 
serving breakfast 
organize daily menu and Á la Carte services 

Tigris Restaurant - Budapest 

Main tasks and responsibilities: 

• 
•  
•  
•  

Fine dining 
event organization 
organizing the daily operation of the kitchen 
Michelin recommendation restaurant 

Metro City Kitchen – Utrecht/Netherlands 

Main tasks and responsibilities: 

• 
•  
•  

create menu for different events 
following HACCP system 
Fine dining kitchen 

+
+
+
+
+
+

+English 

Understanding 
Speaking
Writing 

precision
creativity
good communication skills
team spirit
problem solving skills
ability to work independently 

Iam 30 years old. 
My life is gastronomy and cooking. 

Iam interested in the cuisine culture of
other countries. I like to try new flavors
and kitchen technologies.
I am dedicated to long life learning. 

PROFESSIONAL EXPERIENCE SUMMARIZING 

PERSONAL SKILLS 

LANGUAGE SKILLS 



2007 - 2011 
Graduation 

2011-2013

Cook 

 2016 May – 2017 
Cook 

Hansági Ferenc Vocational School - Szeged 

Eötvös József Secondary School - Hódmezővásárhely 

Longhorn Steak and Goulash House - Spain

Main tasks and responsibilities: 

• 
•  
•  

discovery of the Spanish gastronomy 
take part in event organization 
getting know the basic of the raw material 
management 

STUDIES 

REFERENCE WORKS 
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