Professional Experience

Restaurants

Pro'ESSIonal Hotel de la Marine, Mimosa Restaurant (Paris, France)

* Demi-Chef de Partie.
3 * Prepared and plated refined starters in a gourmet setting.
oo b « Managed mise en place with high-guality standards.

Specialized in Mediterranean and French dishes.

- OSTRA Restaurant (Paris, France)

= +  Demi-Chef de Partie.

5 * Preparation and presentation of traditional French dishes.
o = Specialization in seafood preparation and plating.

s « Assisted in kitchen management and organizational tasks.

~  Sipan Peruvian Restaurant (Uruguay)
& * Commis Chef.

« Parchita Venezuelan Restaurant (Uruguay)
* Commis Chef.

= EHPAD Collective Catering (Uruguay)

8 « Commis Chef.

=  Additional Experience:

g’; = British Hospital: Commis Chef (Uruguay).

] I~ + Seafood restaurant: Commis Chef (Uruguay).
el vt S L o = +  Small business: Managed a fast-food venture (Uruguay).
years of experience in Latin L
e el o . |1 Technician
LYl =T g T R Tl = Dynatech SA Software Uruguay
and Mediterranean dishes, and * SQOL database analysis (SQL Server, MySQL).
experience in both fine dining ;1 *  Windows and Linux envirnrrrr_wents. _
and collective catering. * Customer support and technical troubleshooting.
Organized, reliable, and ready
for full-time roles in restaurants Education & Trafnfng

or hotels in The Netheriands.

Professional Chef Training
=  Gastronomy Institute of the Americas (Uruguay)
* Professional Chef Training (Year 1of 2)
(National and regional cuising).
» Professional Chef Training (Year 2 of 2)
{International cuising).

~ Computer Engineering
=~ University of the Republic (UDELAR) Uruguay

Computer Engineering - 2nd Year.
' = Strong analytical and problem-solving skills. C, and C++.

LANGUAGES
=& French Language Studies
Spanish - Native . . Language Center of Uruguay.
bl s S5 Foyer de la Jeune Fille, French FLE (Paris, France).

English - Intermediate




