Viljar - Chef de Partie

Name: Viljar

Nationality: Estonian

Age: 47

Location: J6geva County (currently working in Austria)
Experience: 10+ years in Estonia, Finland, Norway, and Austria

Specialization: A la carte, organic food production, catering, sustainability projects

Profile:

Experienced and versatile Chef de Partie with over 10 years of international experience. Works
independently, takes responsibility, and supports all kitchen functions including cleaning,
dishwashing, maintenance, and additional tasks. Fast learner and ready for overtime. Former owner
of an organic farm and catering business. Known for sustainability initiatives such as food reuse,

composting, and growing herbs for kitchen use.

Work Experience (selected):

- Hotel Mader, Steyr, Austria (2023-present)

- Storefjell Resort Hotel, Norway (Summer 2023)

- Hotel Cahkal, Finland - A la carte Chef (2023)

- Pantri Pub, Estonia - Business lunches

- Vimotex OU - Catering services

- Soojaaugu Farm - Owner of organic farm and catering

- Previous roles as head chef, senior chef, and a la carte chef

Education:
- Chef, pastry chef, baker - Parnu Vocational Centre
- Training as substitute farmer and butcher

- Courses in organic farming, herbs, vegetables, and agriculture



Languages:

- Estonian (native)

- Finnish (very good)

- English (communication level)

- German (understands menus and procedures, learning daily)

Other:
- Driving licence A/B
- IT: Intermediate user

- References available from head chefs in Austria, Finland, and Norway.



