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Working in fast pace
preparing the menu
Chef de cuisine

 
Main courses preparation
Working in fast pace

 
Working fast pace
section of robata and kitchen pass
technique of Greek modern cuisine

Chef de Partie

 
Kitchen preparation
section main course starters
zorbas restaurant ( Greek comfort cuisine)

 
Blend gastronomic restaurant
Chef to the lunch shift
preparing the menu organisation of the kitchen
making orders
working in fast pace
Vilebrequin restaurant
working in fast pace
greek modern cuisine
kitchen pass and starters
section of main course
preparing of the menu

Chef de Partie

 
Bony fish restaurant (gastronomic sea food restaurant)
Organisation of the restaurant
Filet all type of fishes
Hascp certification
Making orders‑organise the sections in the kitchen
Section of mains and starters during service
Kitchen pass
Communication with the team and organisation of their jobs
Chef de Partie

 
Preparing the sections ( starters main courses kitchen pass)
high pace service
filleting fish, preparing raw ingredients ( venison striplion lobster sea bass black sole etc )

Nikitas A
Εργασιακή εμπειρία

Chef

Chef de Partie
Piato ( gastronomicmodernGreek cuisine ), Agios nikolaos Crete

Chef de Partie

Cliff house hotel, Ireland

Abaton hotel, Hersonisos Crete

Lecafeduport,France Bordeaux

Annabelle hotel, Hersonisos Crete

Apirigreek_eatery,Heraklion crete

DomesofEloundaautographcollection,Elounda Crete

Δεκ 2024 - Μαρ 2025

Οκτ 2021 - Απρ 2022

Απρ 2021 - Οκτ 2021

Απρ 2025 - Νοε 2025

Απρ 2024 - Νοε 2024

Ιουν 2025 - Νοε 2025

Νοε 2023 - Μαρ 2024



 
Burger grill section
kitchen pass
working in fast pace

No work because of covid and surgery at the hand

 
main course at the restaurant (Thalassa) gastronomic restaurant
filleting fish
ordering kitchen pass
hot cuisine at the all inclusive cuisine at the hotel
cooking in front of the customers

Chef

Experienced and passionate chef de partie working in fast-paced environments especially in 5 star
hotels and gastronomical restaurants, great knowledge of Greek Italian modern cuisine, learning fast
and adapt to the requirements of the hotel- restaurant very fast, great to following and giving my
knowledge to the whole team inside the kitchen, experienced to work in high pace and under
pressure, looking forward to learn more and become better at my skills and every section in the
kitchen!

Εκπαίδευση και Προσόντα

 
Elounda bay 5 star hotel, Elounda

Nana beach 5 star hotel, Hersonisos Crete

Student

Kalimera kriti 5 star hotel, Sissi Crete

Προφίλ

Beeroclockburger house, Heraklion Crete
Ιαν 2017 - Απρ 2019

Μαΐ 2016 - Οκτ 2016

Μαΐ 2015 - Οκτ 2015

Σεπ 2018 - Ιουλ 2018

Απρ 2020 - Απρ
2021

Απρ 2019 - Νοε 2019

Student

Michigan

Comme chef


