Nikolas Dupi

1500 Amsterdam Court

Upland, California 91786

Cell: 909-303-0262

Email : (nikolasdupi@hotmail.com)



A hard working passionate chef that is always looking for new tastes and techniques to implement on a modern cuisine.
Trained by various chefs in the 5 star hotel business industry and Restaurants I am always looking to improve myself in order to achieve higher goals in my career.


Objectives:
           Guest satisfaction to the highest level in all work conditions. 


Education:
· Culinary Degree, Le Monde, Institute of  Culinary, 
Athens, Greece  (2009)

Achievements and skills:

· Ability and experience to prepare quality variety dishes in the stipulated time.

· Expertise in variety of cooking  techniques.
· Excellent managerial ability and have managed various teams with great efficiency.

· Ability to produce cost-effective quality healthy delicious dishes.
· Experience in multitasking on high volume work.

· Ability to overcome difficulties in high pressure environments.

· Ambitious and hardworking.  

Strengths:

· Can handle and prepare delicious quality healthy food to handle large orders in stipulated time.

· Efficient in making different delicious menu charts to attract customers

· Efficient in cost control while preparing delicious quality healthy food.






Work History:
-   Chef De Partie,   Dec 2012 – Dec 2013
Ritz Carlton Marina Del Rey, Los Angeles
Responsibilities:

           Working in the hot line of one of the recommended Michelin star of the main restaurant .But still getting a general knowledge of the other departments like Pastry, Garde Manger and Banquets.Assisted in many busy functions like different events and weddings. With an excellent organization and coordination all this events were at the expected standards of a 5 diamond hotel.

-    Commis De Partie , Jul 2010  - Sep 2011  

Costa Navarino (Starwood Hotels), Kalamata, Greece
Responsibilities:

 As a Commis De Partie I took the responsibility of making new delicious healthy dishes for breakfast, lunch, and dinner. I also managed a team of 5 chefs and I was reporting to the Sous Chef. I was appreciated for establishing clear rules and regulations while making dishes which helped the team mates to follow guidelines and prepare dishes to the higher standards.
-     Cook I,    Jun 2009 – Jul 2010
Agora Restaurant, Athens, Greece
Responsibilities:

I had the responsibility of the entire dish making process along with 6 other cooks in order to deliver high quality and delicious dishes. I specialized in making Mediterranean dishes. Also preparing menu of the day.
-       Cook I,   Jul 2008 - Jun 2009                                                                       

To Posto Seafood Restaurant, Kalamata, Greece                                                              

Responsibilities:

As a cook I was assigned the responsibilities of making dishes mainly seafood and meats. Expertise in roasting, grilled foods and baking dishes which are favorite dishes of customers of the Mediterranean coast. Apart from non-vegetarian also expertise in making vegetarian dishes and was assigned the task of making side items using vegetables.
Fluent Languages:

· English, Albanian, Italian and Greek.
