Balu HagiHuid napTHep B noLlwyky po6oTu Ta ninbopi nepcoHany

LWE®-KOHAUTEP (PASTRY-CHEF)

¥ 12 nunua
2019 Q Micro: Kuis

Bik: 40 pokis
Pexum poBoTw: NoBHWI poBounii AeHb
Kateropii: Bupo6HuuTBO, PectopaHHuit BisHec, KyniHapia, Po6oTa 3a KopAoHOM

v TMepebysato B LWM0GI v € aitn v/ T0TOBWIt [10 BIAPAMKEHD

Hoceig pob6otu

LLlep-koHaunTEp (pastry-
chef)

Fairmont Grand Hotel Kyiv (rotensHo pectopaHHuii 6isHec), Kuis
01.2013 - INo TenepiluHin yac (11 pokie 8 micAuis)

O60B'A3KM:

pre-opening and opening team of 5* star Hotel of 258 rooms with 5 outlets and banquet capacity for 600 pax
- on charges of all pastry production and ordering

- creating, developing and launching of pastry selection for new menus

- took part in different master classes for social and media events

- creating sculptures (chocolate) for the special events

OcsBiTa

Bry-33, TOProBO TOProBO 9KOHOMUYECKUM YHUBEPCUTET Knes (Kuis)

CneuianbHicTb: NOBap-KOHAUTEP, FOTENBHO-PECTOPaHHA CnpaBsa
cepenHbo-creuianbHa, 09.2001 — 06.2003 (1 pik 9 micAuis)

3HaHHA MOB

AHrniviceka - CepeaHin


https://jobs.ua/resume/kiev
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