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Personal Information
Name: Maria Gonzalez
Email: maria.gonzalez.chef@gmail.com
Phone: +54 11 3456-7890
Location: Buenos Aires, Argentina
Professional Summary
A passionate and experienced Chef with over a decade of expertise in crafting authentic Argentine cuisine, specializing in traditional dishes such as asado, empanadas, and dulce de leche. Proven ability to lead kitchen teams, innovate menu designs, and deliver exceptional dining experiences tailored to the vibrant culinary culture of Argentina Buenos Aires. Committed to using locally sourced ingredients and preserving the heritage of Argentine gastronomy while embracing modern techniques. A dedicated professional seeking to contribute their skills in a dynamic restaurant or hospitality establishment in Buenos Aires.
Education
Instituto de Gastronomía Argentina, Buenos Aires, Argentina
Bachelor’s Degree in Culinary Arts | 2010–2013
· Specialized in Argentine and Latin American cuisine, with a focus on regional ingredients and traditional cooking methods.
· Completed internships at iconic Buenos Aires restaurants, gaining hands-on experience in high-pressure kitchen environments.
Chef’s Academy International, Barcelona, Spain (exchange program)
Advanced Culinary Techniques | 2012
Work Experience
Head Chef – La Parrilla del Río, Buenos Aires, Argentina
April 2018 – Present
· Overseeing daily kitchen operations, menu development, and staff supervision for a popular Argentine restaurant specializing in grilled meats and seafood.
· Collaborated with local farmers and suppliers to ensure the freshest ingredients for dishes like bife de chorizo and milanesa napolitana.
· Revamped the dessert menu, introducing innovative takes on classic Argentine sweets such as flan de leche condensada and alfajores with unique fillings.
· Organized seasonal events celebrating Argentina’s culinary heritage, attracting both locals and international tourists.
Sous Chef – El Cielo de Buenos Aires, Buenos Aires, Argentina
June 2015 – March 2018
· Supported the Head Chef in managing a high-volume kitchen, ensuring consistency and quality in all dishes served.
· Introduced cost-saving measures without compromising on flavor or presentation, reducing food waste by 15%.
· Mentored junior chefs and trained them in Argentine cooking techniques, fostering a collaborative and inclusive work environment.
Chef de Cuisine – La Cocina Tradicional, Buenos Aires, Argentina
January 2013 – May 2015
· Developed and executed menus that highlighted Argentina’s diverse regional cuisines, from the asado of the Pampas to the seafood of Patagonia.
· Implemented sustainable practices, such as composting and reducing single-use plastics, aligning with Buenos Aires’ growing eco-conscious dining trends.
· Received recognition for excellence in service during a 2014 food festival in Buenos Aires, where the restaurant was featured in local media outlets.
Certifications & Training
· Advanced Certification in Argentine Cuisine, Instituto de Gastronomía Argentina | 2014
· HACCP Food Safety Certification, Buenos Aires Health Department | 2016
· Culinary Innovation Workshop – Buenos Aires Culinary Institute | 2019
Skills
· Cooking Techniques: Grilling, roasting, braising, and baking with a focus on Argentine specialties.
· Menu Development: Ability to create balanced menus that reflect Argentina’s cultural diversity and seasonal ingredients.
· Kitchen Management: Proficient in managing kitchen staff, inventory, and operations in fast-paced environments.
· Culinary Creativity: Skilled in experimenting with traditional recipes to create modern twists that appeal to contemporary palates.
· Languages: Fluent in Spanish and English; conversational skills in Italian (useful for collaborating with international chefs).
Professional Achievements
Argentina Buenos Aires Food Festival – 2019: Featured as a guest chef, showcasing a special menu of traditional dishes that highlighted the region’s culinary diversity. The event drew over 5,000 attendees and received praise from local food critics.
Sustainability Initiative – La Parrilla del Río: Led efforts to reduce water usage by 20% through efficient kitchen practices, earning recognition from the Buenos Aires Green Restaurants Association.
Chef Mentorship Program – 2017: Volunteer mentor for aspiring chefs in Buenos Aires, providing guidance on career development and technical skills. Over 30 participants graduated from the program.
Projects & Collaborations
· “Taste of Argentina” Cooking Classes: Hosted monthly classes in Buenos Aires to teach locals and tourists how to prepare classic dishes like chimichurri and empanadas.
· Chef’s Table: A Buenos Aires Experience: Collaborated with a local food blog to create a series of recipes and stories highlighting the city’s hidden culinary gems.
· Sustainability in Argentine Cuisine: Partnered with a nonprofit organization to promote farm-to-table practices and reduce carbon footprints in the hospitality industry.
References
Available upon request. Previous employers and colleagues in Argentina Buenos Aires can attest to my dedication, expertise, and passion for culinary arts.
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