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RAMON SALTO ALVAREZ


July 17th, 1975


Spanish

Married (1 child)
	Contact details
	


	
	Business
	
	Permanent residence/Home

	
	Hotel Missoni Kuwait

Symphony Centre, Arabian Gulf Street
Kuwait City - Kuwait
Movil:+965 99926674
Ramon.Salto@hotelmissoni.com
	
	Avenida Jaime Recoder 16 1o 2a

08302 Mataro

Barcelona

Spain

Tel:+34 93 798 82 21

ramonsalto@hotmail.com


	Career objective
	


Independent and passion driven to provide training in my expertise using modern concepts and creating new experiences in food and beverage by focusing on costumer needs and associate development.
	Educational Background
	


	Sep 1993 Jun 1996
	
	Graduated in Superior hotel business School (SANT POL DE MAR/Spain)

	Jun 1996 Sep 1996
	
	Graduated in Eurodhip (European Association of hotel business schools)


	Languages
	


	
	Languages
	Spoken
	Written
	Reading

	
	English
	Fluent
	Fluent
	Fluent

	
	Spanish
	Fluent
	Fluent
	Fluent

	
	French
	Fair
	Fair
	Fair

	
	Catalan
	Fluent
	Fluent
	Fluent

	
	Italian
	Fair
	
	Fair


	Trainings
	


	Advance Certificate HACCP 
	Thames Valley University
	London, England 2004

	Chocolate LEVEL I & II
	Carles Mampel MAPE 1999 Sole i Graells,
	Barcelona, Spain 2001

	Alkimia, 1 Michelin star
	Master Chef Jordi Vila
	Barcelona, Spain 2001

	Arzak, 3 Michelin star
	Master Chef Jose Maria Arzak
	San Sebastian, Spain 2000

	El Bulli, 3 Michelin star
	Master Chef Ferran Adria
	Rosas, Spain 1995

	On job skills Trainer
	Radisson SAS Kuwait 
	Kuwait 2006

	LOTS logical thinking process
	Rezidor Business school (Al Qouser)
	Egypt 2007

	Star program
	Radisson SAS Kuwait
	Kuwait 2006

	Culinary seminar 
	Cacao Barry
	Madrid 2003

	Culinary seminar
	Lo mejor de la gastronomía 2001
	San Sebastián 2001

	Culinary seminar
	Lo mejor de la gastronomía 2002
	San Sebastián 2002

	Stage in Japan
	Gastronomic culture and cooking techniques.
	Osaka 2002 for 3 months


	Career Profile
	

	Executive  Chef

Feb 2009 - Present

Hotel Missoni Kuwait

Kuwait City


	Company Information

Opening team.

	
	Job Information

Opening Executive Chef responsible for kitchen and Stewarding.


	Executive Chef

Sep 2005- December 2008
Promoted to Executive Chef
Radisson SAS Kuwait

Salwa, Kuwait City


	Company Information

5 star hotel with 210 rooms and suites, the Al Hashemi Conference & Banquet Center and a large Recreation Club and the following outlets:

Coffee Shop, Chinese fine dining Restaurant, Asian fusion fine dining, Steak and Seafood Grill Restaurant, Lobby Lounge, Delicatessen Shop, 24 hrs Room Service, 1 Poolside Outlet, a Banquet area of 2’650 m2 (including the Al Hashemi Grand Ballroom, located in the world’s largest wooden boat) a very active outside catering department plus Indian restaurant in down Town Kuwait.

	
	Job Information

Responsible for the kitchen and Stewarding department with 90 employees.

Catering Special events; Chaine de Rotisseries dinners, VIP functions, Car presentations, Concerts, etc…

Achieve the best marks in all the company in F&B for the Quality Performance Report.

Opening of the new Asian Fusion fine dinning restaurant and creation of the Asian tapas menu.

Developing and training the kitchen staff.
Menu planning for all food outlets, costing and implementation. Responsible for the operation standards and quality control of all outlets and banqueting, the entire operation has been trained to the standards to meet all HACCP requirements. All recipes and presentations have been brought up to date and training takes place on regular bases to ensure each and every staff can produce to the expected level and quality standard.


	Executive Sous Chef

Feb 2004-Jul 2005

Melia White House

Regent’s ParK, London

England
	Company Information

4 star hotel with 500 rooms and suites, 160 apartments and the following outlets:

Spanish fine dining Restaurant, Brasserie restaurant, Piano Bar, 24 hrs Room Service, Royal lounge and Banqueting facilities to 200 pax 

	
	Job Information

Responsible of 40 kitchen and stewarding staff.
In charge of outside catering services, daily lunch buffet, banqueting and Spanish fine dining restaurant awarded in 2004 as a best Spanish restaurant in the world out of Spain & best Spanish restaurant in LONDON
I was very active in developing the kitchen staff knowledge as well as menu planning, costing and implementation.

I was the coordinator for all the food festivals with celebrity chefs; Dani Garcia, Hesston Blumenthal.


	Executive Chef

May 2003-Jan2004

Gourmet Paradis

Paradis Group

Valencia, Spain
	Company Information

The first outside catering company in Spain with delegations in Barcelona, Madrid, Valencia, Seville, Saragossa. Mexico and Lisbon.

	
	Job Information

Manager of a production kitchen as well as outside catering service in charge of 35 staff member.

Production of 15000 fine dining outside catering meals per month.

Creating new concepts for Paradis group.

Special events; Motorcycle World series in Valencia (2500 pax during 3 days).

C&B up to 2000 Pax in the Valencia Convention Center.


	Chef Consultant

Nov 2000-April 2003

Gourmet Paradis

Paradis Group

Spain
	Company Information

The first outside catering company in Spain with delegations in Barcelona, Madrid, Valencia, Seville, Saragossa. Mexico and Lisbon.

	
	Job Information

Catering events around the country; Madrid, Barcelona, Valencia, Saragossa, Seville y Jerez de la Frontera.

Presentation of new products for all Paradis Group members (restaurants, convention centres, ballroom, hotels, etc...)

Creating new concepts for Paradis group.

Training courses for kitchen members; introduction of Japanese cuisine, introduction to catering, new world fusion cuisine, etc...

Designing menus and food consulting for all the group


	Head Chef

Jan 2000-Nov 2000

Espai Cla Ble

Igualada, Spain
	Company Information

Fusion concept with 2 restaurants a fine dining and a Bistro, private rooms, cigar lounge, life music disco pub and ball room

	
	Job Information

Responsible of 17 chef staff.

Asian fusion fine dining restaurant, outside catering, bistro restaurant, breakfast menu, banquets and outside catering service.


	Exe. Chef Assistant

Jan 1999-Dec 1999

Estate by the elderberries

Oakhurst, California

USA
	Company Information

Relais Chateaux property with 20 suites and a villa, Fine dining restaurant Erna’s Elderberries house & Spa sureau.

The restaurant has 28 points Zagat Survey, Five diamonds Award and Five star mobil guide the maximum awards for hotel business in USA
Chef James Overbaugh

	
	Job Information

In charge of 5 staff for the dinner service in the fine dining restaurant.

For three months I was taking care of the pastry producing desserts and breakfast for the all property.

Creating new menus with the Executive chef.


	Sous chef
Oct 1997-Jan 1999
L’hort de les monges
Cabrils, Barcelona
Spain
	Information

Well reputed restaurant in Catalonia, fine dining restaurant 60 seats and Banqueting up to 200 pax.

The restaurant use to have 1 michelin star (2001 was closed).

	Head Chef
Sep 1996-Sep 1997
MACBA
Barcelona
Spain
	Information

Barcelona cotemporary art Museum.

Very modern coffee shop fusion style and catering services in the museum.
Chef consultant was Santi Santamaria 3 michelin stars.

	Chef de Partie
Jan 1996-Sep 1996
L’Esguard
Llavaneras, Barcelona
Spain
	Information

Well reputed restaurant in Catalonia, fine dining restaurant 40 seats.

1 michelin star (closed in 2008)
Chef Miguel Sanchez Romera


	Chef de Partie
May 1995-Sep 1995

Hotel de la Cite
Carcassone

France
	Information

Well reputed restaurant in France, fine dining 80 seats.

2 stars Michelin, 18 points Gault Millau

Chef Michel del Burgo.
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