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Professional Summary
A passionate and experienced chef with over a decade of expertise in Italian cuisine, dedicated to crafting unforgettable dining experiences in Italy Milan. My journey as a Chef has been deeply rooted in the traditions of Italian gastronomy, with a focus on authentic recipes, seasonal ingredients, and innovative techniques. I have worked in some of Milan's most prestigious restaurants and culinary institutions, where I honed my skills in classical Italian cooking while embracing modern trends that align with global tastes. My goal as a Chef is to bring the essence of Italy to every plate, ensuring that every guest feels the warmth and richness of Italian culture through food.
With a strong background in both fine dining and hospitality, I am committed to excellence in every aspect of my work. My resume highlights my extensive experience in managing kitchen operations, mentoring teams, and delivering high-quality meals that reflect the diversity and creativity of Italian Milanese cuisine. This Chef Resume for Italy Milan is a testament to my dedication to culinary artistry and my ability to thrive in dynamic, fast-paced environments.
Professional Experience
Head Chef | Osteria Lombarda, Milan
January 2018 – Present
· Overseeing all kitchen operations, including menu development, ingredient sourcing, and dish preparation for 200+ guests daily.
· Crafting seasonal menus that highlight regional Italian ingredients, such as risotto alla Milanese and ossobuco alla Milanese.
· Training and mentoring a team of 15 chefs in classical Italian techniques while encouraging creativity in modern interpretations of traditional dishes.
· Collaborating with local farmers and suppliers to ensure the freshest, highest-quality ingredients for Osteria Lombarda’s signature dishes.
· Receiving positive reviews from Michelin inspectors and food critics, contributing to the restaurant’s 4-star rating in Milan.
Chef de Cuisine | Ristorante La Trattoria, Milan
June 2015 – December 2017
· Leading a team of chefs to prepare over 50 traditional Italian dishes, including pasta, risottos, and wood-fired pizzas.
· Designing a new menu that incorporated sustainable practices and zero-waste cooking principles, reducing food waste by 30%.
· Organizing monthly wine and food pairing events to enhance the guest experience and promote Italian wines from regions like Piedmont and Tuscany.
· Maintaining strict hygiene standards to achieve a 100% compliance rating in health inspections, ensuring a safe environment for guests and staff.
· Representing the restaurant at Milan’s annual Food Festival, where we received the "Best Traditional Dish" award for our signature tagliatelle al ragù.
Chef Intern | Cucina Italiana Academy, Milan
July 2012 – May 2015
· Gaining hands-on experience in classical Italian cooking techniques, including pasta-making, sauce preparation, and bread baking.
· Assisting in the development of the academy’s curriculum for professional chef training programs.
· Participating in workshops led by renowned chefs from across Italy, focusing on regional specialties like Sicilian seafood and Venetian risotto.
· Developing a personal project on "The Evolution of Italian Cuisine," which was featured in the academy’s annual culinary magazine.
Education and Certifications
Chef Training Program | Cucina Italiana Academy, Milan
Graduated: June 2015
· Completed a 3-year program specializing in Italian cuisine, with advanced training in pastry arts, wine pairing, and restaurant management.
· Awarded the "Best Student in Traditional Cooking" for my project on restoring forgotten regional recipes.
Food Safety Certification | Italian Food Authority
Issued: March 2017
· Maintained a perfect score in the national food safety exam, ensuring compliance with Italian regulations for hygiene and food handling.
Certificate in Sustainable Cuisine | EcoChef Institute, Milan
Issued: September 2020
· Learned strategies to reduce environmental impact through sustainable sourcing, energy efficiency, and waste management in the kitchen.
Skills
· Italian Cuisine: Mastery of traditional and modern Italian dishes, including pasta, risotto, seafood, and meat preparations.
· Menu Development: Expertise in creating seasonal menus that balance authenticity with innovation.
· Kitchen Management: Proven ability to lead teams, manage inventory, and maintain high standards of efficiency and hygiene.
· Culinary Techniques: Proficient in sautéing, roasting, braising, and baking techniques used in Italian cooking.
· Language: Fluent in Italian (native), with advanced proficiency in English and basic knowledge of French.
· Technology: Experienced with kitchen management software and inventory tracking systems.
Additional Information
Passions: Exploring the diverse regions of Italy to discover unique ingredients and techniques. I often travel to Sicily, Tuscany, and Emilia-Romagna to deepen my understanding of Italian culinary traditions.
Awards: Recipient of the "Best Chef in Milan" award (2021) by the Italian Culinary Association for my contributions to preserving and promoting traditional Italian cuisine.
Community Involvement: Volunteer chef for local food banks in Milan, providing meals to underprivileged families while emphasizing the importance of nutritious, culturally relevant dishes.
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