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Professional Summary
Seasoned and passionate Chef with over a decade of experience in the culinary arts, specializing in Swiss gastronomy and international cuisine. A dedicated professional with a proven track record of leading high-performing kitchen teams, creating innovative menus, and delivering exceptional dining experiences. Committed to upholding the highest standards of food safety, sustainability, and customer satisfaction. Aiming to contribute expertise and creativity to the vibrant culinary landscape of Switzerland Zurich.
Work Experience
Head Chef – Alpenrösli Restaurant, Zurich
January 2018 – Present
· Overseeing daily kitchen operations, including menu development, food preparation, and staff management at a Michelin-starred restaurant in Zurich.
· Crafting seasonal menus that highlight local Swiss ingredients such as fondue cheeses, sausages, and Alpine produce while incorporating international culinary techniques.
· Training and mentoring a team of 15 chefs to maintain consistency in quality, presentation, and service standards aligned with Swiss hospitality traditions.
· Collaborating with local farmers and suppliers to source organic and sustainable products, reinforcing the restaurant’s commitment to environmental responsibility.
· Implementing cost-saving measures without compromising on quality, resulting in a 15% reduction in food waste over two years.
Sous Chef – Restaurant Baselhof, Zurich
July 2014 – December 2017
· Supporting the Head Chef in managing front-of-house and back-of-house operations, ensuring seamless service during peak hours and special events.
· Developing signature dishes that blend traditional Swiss flavors with contemporary presentation, enhancing the restaurant’s reputation among Zurich’s elite clientele.
· Conducting regular staff training sessions on hygiene protocols, knife skills, and plating techniques to elevate the team’s expertise.
· Managing inventory and procurement processes to optimize stock levels and reduce operational costs by 10% annually.
· Contributing to the success of Zurich Food Week by organizing a special menu that showcased Swiss regional specialties.
Chef de Cuisine – Le Grand Chalet, Interlaken (Switzerland)
March 2011 – June 2014
· Leading a team of 20 chefs in a mountain resort setting, catering to both local and international guests with a focus on Alpine cuisine.
· Innovating the menu to include dishes like raclette, rösti, and Swiss chocolate desserts while maintaining authenticity in preparation methods.
· Implementing eco-friendly practices such as composting and energy-efficient cooking equipment to align with Switzerland’s environmental goals.
· Receiving positive reviews from renowned food critics for the restaurant’s emphasis on “farm-to-table” sourcing and cultural storytelling through food.
· Participating in community events to promote Swiss culinary heritage, including a partnership with Zurich-based culinary schools for student internships.
Education & Certifications
Culinary Arts Degree – Le Cordon Bleu, Zurich
2007 – 2010
· Graduated with honors, specializing in classical French and Swiss cuisine.
· Gained hands-on experience in a professional kitchen environment through internships at renowned Zurich establishments.
Food Safety Certification – Swiss Federal Institute of Technology (ETH Zurich)
2015
· Completed advanced training in food safety, hygiene, and allergen management tailored to the Swiss hospitality sector.
Certificate in Sustainable Culinary Practices – Global Culinary Institute
2020
· Focused on reducing environmental impact through waste reduction, ethical sourcing, and energy-efficient kitchen operations.
Skills
· Cooking Techniques: Mastery of Swiss and international cuisines, including pastries, charcuterie, and molecular gastronomy.
· Menu Development: Skilled in creating balanced, seasonal menus that reflect the cultural and culinary identity of Switzerland Zurich.
· Kitchen Management: Proven ability to lead teams, manage budgets, and maintain compliance with Swiss food safety regulations.
· Culinary Innovation: Adept at experimenting with local ingredients to create unique dining experiences that cater to diverse tastes.
· Languages: Fluent in German (Swiss dialect), English, and basic French, facilitating communication with Zurich’s multicultural clientele and suppliers.
Professional Affiliations
· Member of the Swiss Culinary Association (SCA), actively participating in workshops and networking events to stay updated on industry trends.
· Collaborator with Zurich Food Network, contributing to initiatives that promote local food culture and sustainability.
Additional Information
Passionate about the culinary traditions of Switzerland Zurich, with a deep appreciation for the region’s alpine landscapes and seasonal ingredients. Eager to bring creativity, leadership, and a commitment to excellence to any kitchen in Zurich. Available for interviews and open to discussing opportunities that align with my professional goals.
