Curriculum Vitae - Chef
Curriculum Vitae
Chef | Brazil Rio de Janeiro
Full Name: João Silva
Contact: joaosilva.chef@gmail.com | +55 21 98765-4321
Location: Rio de Janeiro, Brazil
Professional Summary
I am a passionate and experienced Chef with over 10 years of expertise in Brazilian cuisine, specializing in the vibrant flavors and traditions of Rio de Janeiro. My culinary journey has been deeply rooted in the cultural richness of Brazil, where I have honed my skills in creating dishes that celebrate local ingredients, regional techniques, and the festive spirit of Brazilian gastronomy. As a Chef based in Rio de Janeiro, I am committed to delivering exceptional dining experiences that reflect the authenticity and diversity of Brazil's culinary heritage.
Professional Experience
Head Chef | Churrascaria Rio
January 2018 – Present
Located in the heart of Rio de Janeiro, Churrascaria Rio is a renowned steakhouse known for its traditional Brazilian churrasco (grilled meat). As Head Chef, I oversee the entire kitchen operation, including menu development, ingredient sourcing, and staff training. My role involves creating innovative dishes that blend traditional Brazilian recipes with modern culinary techniques. I have also led the team in organizing seasonal events such as "Carnaval Feast" and "Feijoada Day," which attract both locals and tourists. My work at Churrascaria Rio has solidified my reputation as a Chef who understands the nuances of Brazilian cuisine and can adapt to the dynamic demands of Rio de Janeiro's food scene.
Sous Chef | Casa da Feijoada
June 2015 – December 2017
At Casa da Feijoada, a beloved restaurant in Rio de Janeiro specializing in Brazilian stews and traditional dishes, I worked closely with the Head Chef to ensure the consistency and quality of our menu. My responsibilities included managing daily kitchen operations, training junior staff, and collaborating on menu updates that reflect current culinary trends while respecting traditional flavors. I also played a key role in developing partnerships with local farmers to source fresh, organic ingredients for our dishes. This experience deepened my understanding of how to balance tradition with innovation in the context of Rio de Janeiro's diverse gastronomic landscape.
Line Cook | Restaurante Samba
August 2013 – May 2015
My career began at Restaurante Samba, a popular spot in Rio de Janeiro known for its lively atmosphere and Brazilian-inspired cuisine. As a Line Cook, I was responsible for preparing and plating dishes under the guidance of the Head Chef. This role taught me the importance of precision, teamwork, and creativity in a fast-paced kitchen environment. I also gained valuable experience in handling large groups of guests during peak hours, ensuring that every dish met the high standards expected by customers in Rio de Janeiro.
Education
Culinary Arts Degree | Instituto Culinário do Brasil (ICB)
Graduated: 2013
I earned my degree in Culinary Arts from the Instituto Culinário do Brasil, a prestigious culinary school in Rio de Janeiro. The program focused on both theoretical and practical aspects of cooking, with special emphasis on Brazilian cuisine. Courses included advanced techniques for preparing regional dishes, food safety, menu design, and restaurant management. My time at ICB provided me with the foundational knowledge and skills necessary to excel as a Chef in Brazil's competitive culinary industry.
Certification in Brazilian Gastronomy | Escola de Gastronomia Brasileira
Completed: 2016
To further specialize in Brazilian cuisine, I pursued a certification program at the Escola de Gastronomia Brasileira. This course covered the history, techniques, and cultural significance of Brazilian dishes, including iconic recipes like feijoada, acarajé, and coxinha. The program also included hands-on workshops where I learned to prepare traditional dishes using locally sourced ingredients. This certification reinforced my commitment to preserving and promoting Brazil's rich culinary traditions.
Skills
· Expertise in Brazilian cuisine, including regional specialties from Rio de Janeiro
· Menu development and recipe creation with a focus on authenticity and innovation
· Leadership and team management in high-pressure kitchen environments
· Fluent in Portuguese (native) and English (professional proficiency)
· Strong knowledge of food safety, sanitation, and kitchen operations
Languages
· Portuguese (Native)
· English (Proficient)
Certifications
· Certificate in Food Safety and Hygiene – Rio de Janeiro Health Department, 2019
· Advanced Knife Skills Certification – Instituto Culinário do Brasil, 2015
· Wine Pairing and Sommelier Training – Wine & Dine Academy, 2017
Projects and Contributions
Community Cooking Classes in Rio de Janeiro: I have organized free cooking workshops for local residents, focusing on traditional Brazilian recipes and techniques. These classes aim to preserve culinary heritage while empowering the community with practical skills.
Chef for Cultural Events: I have served as a Chef at several cultural festivals in Rio de Janeiro, including the "Festival de Comida" and "Carnaval Gastronômico," where I showcased dishes that highlight Brazil's diverse regional flavors.
References
Available upon request. I am happy to provide references from previous employers, colleagues, and clients in Rio de Janeiro who can attest to my skills and dedication as a Chef.
