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Personal Information
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Email: markus.weber@chefzurich.ch
Phone: +41 44 555 6677
Citizenship: Swiss
Professional Summary
A dedicated and experienced Chef with over a decade of expertise in the culinary industry, specializing in Swiss gastronomy and fine dining. Committed to upholding the highest standards of quality, creativity, and tradition while adapting to modern culinary trends. Proven track record in managing kitchen operations, mentoring teams, and delivering exceptional dining experiences at renowned establishments across Switzerland Zurich. A passionate advocate for local ingredients and sustainable practices, with a deep understanding of Swiss culinary heritage. Seeking to contribute to the vibrant food culture of Zurich through innovation, leadership, and excellence.
Work Experience
Sous Chef - Alpenstern Restaurant (Zurich)
Duration: January 2018 – Present
Responsibilities:
- Overseeing daily kitchen operations, including menu planning, food preparation, and quality control.
- Leading a team of 12 chefs and kitchen staff to ensure seamless service during peak hours.
- Collaborating with the head chef to develop seasonal menus that highlight Swiss ingredients such as cheese, meat, and regional produce.
- Training junior staff in traditional Swiss cooking techniques, including fondue, raclette, and rösti preparation.
- Ensuring compliance with Swiss food safety regulations and hygiene standards.
Chef de Cuisine - Bergrestaurant Täsch (Zurich)
Duration: June 2014 – December 2017
Responsibilities:
- Managing the kitchen of a mountain restaurant, focusing on rustic Swiss cuisine and alpine specialties.
- Creating innovative dishes that blend traditional recipes with contemporary presentation styles.
- Handling inventory management, cost control, and supplier relationships to maintain profitability.
- Organizing food festivals and special events that celebrate Swiss culinary traditions, attracting both locals and tourists.
- Implementing eco-friendly practices to reduce waste and support local farmers.
Junior Chef - Restaurant L’Escargot (Zurich)
Duration: February 2011 – May 2014
Responsibilities:
- Assisting in the preparation of French and Swiss fusion dishes under the supervision of experienced chefs.
- Maintaining kitchen cleanliness and adhering to strict hygiene protocols.
- Participating in menu development for themed dinners, including Swiss-inspired tasting menus.
- Building relationships with local suppliers to source high-quality ingredients for signature dishes.
Education
Culinary Arts Degree - Swiss Culinary Institute (SCI), Zurich
Duration: 2008 – 2011
- Focused on classical European cuisine, with specialized modules in Swiss gastronomy, pastry arts, and food science.
- Completed an internship at a Michelin-starred restaurant in the Swiss Alps, gaining hands-on experience in high-pressure kitchen environments.
Skills
· Expertise in traditional Swiss cooking techniques (e.g., fondue, cheese dishes, bread baking).
· Strong knowledge of Swiss regional ingredients and seasonal produce.
· Certified in food safety and hygiene standards (Swiss Federal Food Safety Certification).
· Leadership and team management skills with experience leading diverse culinary teams.
· Fluency in German, French, and English, with a working knowledge of Italian.
· Proficient in menu design, cost analysis, and kitchen equipment operation.
Certifications
· Swiss Food Safety Certificate (2019)
· Advanced Pastry Arts Certification (2017)
· Sustainable Culinary Practices Workshop (2016)
Languages
· German (Native)
· French (Fluent)
· English (Fluent)
· Italian (Basic)
References
Avaialble upon request.
© 2023 Markus Weber. Curriculum Vitae for Chef in Switzerland Zurich.
