                                                                  C.V
Name:                                   Franko Luckau
Permament Address:           Breslauerstr.7, 23769 Burg auf Fehmarn , Germany

Temporary Address:                 Monterrey, Mexico
Telephone:                                   + 52 1 81 86 780 119

E-mail:                                               kluckau@web.de
Date of Birth:                         27.03.1972

Marital Status:                       Married

Children :                                          1 Child

Citizenship:                            German            

Languages:                             German, English, Spanish

Education:                              Neustadt Hotel School/Germany

                                                               Chefs Diploma 1988-1991
                                                                Train the Trainer Certificate 1996

Training:            Completed 3 year apprenticeship at the Hotel Ifa Feriencentrum/Germany

August 1988

August 1991               4 star Hotel with Banquet for up to 500
2006                             Food Safty and Hygiene - HACCP Certification- Training Johnson Diversey Germany                                   
Computer Skills: Microsoft Word, Microsoft Excel, Microsoft Front Page, Power Point, Adobe Photoshop

Professional Memberships:    WACS – World Association of Cooks Societies
                                                  VKD   -   German Chef Association   
Awards & Achievements :      1997 Bermuda Gold Award

                                                                2001 Teacher Award    

Interests & Hobbies :  Swimming, Reading , Sport
Managment Experience:

Has supervised and managed Kitchen with up to 60 staff and up to 1500 customers per service as Executive Chef and  Sous Chef. 

Has a good sense of profitability and budgeting for profit.

Experineced in menu planning and design,cost control, promotion and advertising.

Has also worked in high volume and high pressure Restaurant. 

Hotel Opening experience of 4 star hotel in Germany.

Worked with multi national Kitchen Brigade with 6 different nationalities.

Culinary Strong Point:

Worked in 5 star diamond Relais Chateaux Hotel in the U.S.  rated as one of

the 25 best in the World. Has experience in International Cuisine and Fuision Cuisine.

Also has worked in the carribean and has a knowledge of the most popular Caribbean and

Cajun cuisine.

Has done Outside Catering for various Embassy like German, Netherlands and other 

International Companys  for up to 1500 Pax.

Has Pre Opening Experience as Executive Chef in 2005 for Innside by Sol Melia.
Also he teached for years young students in International Culinary school with no Basic Skills.

Basic and Advanced Cooking Methods and different cuisines who work now in 

International Deluxe Hotels.

Has Working experience in Germany, South Africa, Tanzania, Mexico , Bermuda, U.S.A, Greece and  Kingdom of Bahrain.

Employment History:
June 2011 till Present

Position :  Executive Chef

Club Industrial Monterrey, Mexico

www.club-industrial.com
Private Buisness Club

2 Bankett Rooms 300 Pax & 600 Pax

Outside Catering up to 1500 Pax

9 Conference Rooms from 25 – 60 Pax

1 Fine Dinning Restaurant 50 seater

1 Bar Grill Restaurant 50 seater

Leading Private Buisness Club of Latin America
Average of 18.000 Cover a Month

Duties:

Totally responsible for all Operations including Stewarding

Reports directly to the Managing Director

Menu Planning, Planning of Openig Deli Shop, Planning of Festivals
Hiring and Training of staff

Total Staff of 60  

A Culinary Operation of 8,000 000 USD a year
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December 2008 till May 2011 
Position:Executive Chef
Ramada Hotel Kingdom of Bahrain
A Wyndham Brand
www.ramadainternational.com
4 star plus hotel with 123 Rooms 2 Restaurant 
 Banquet up to 150 and Outside Catering up to 200

Le Jardin 110 seater  
The Exchange Restaurant and Pup 100 seater 
Pool & Snack Bar 
Lobby Cafe and Room Service
Duties:

Totally responsible for all operations including Stewarding

Re - Opening of Le Jardin Restaurant in May 2009

Reports directly to the General Manager

Menu planning, purchasing, food and labor controls

Hiring and training of staff

Total staff of 22
October 2007 till November 2008  
Position: Group Executive Chef  & Manager
Moivaro Group Tanzania
www.moivaro.com
 The Group has 9 Lodges with each of 30 to 40 Rooms and 3 Luxury Tented Camps.

Owner and Managing Director of the Group is the Dutch Consul of Arusha Gijs de Raadt.
Safari Spa Lodge Arusha

4 star Spa Lodge 12 Rooms

With Sauna , Steam Bath, Yacuzzi, Massage,  Polofield, Horses, Full equipped Gym.

Duties :

Training of Cooks for all propertys.

Develop Menus and New Dishes

Managing of small Lodge.
Reported directly to Managing Director of Hotel Group Moivaro Tanzania

Hiring and Training of Staff

May 2005 till March 2007
Position : Executive Chef
Innside Premium Hotel by Sol Melia
www.innside.de
4 star plus Hotel Opening 146 Rooms

It included 1 restaurant and 1 Bar + Banquet Rooms for up to 180

100 seater Fugo  International Cuisine

Banqueting of up to 180  also Outside Catering
Duties: 

Opening of Hotel in July 2005

Totally responsible for all operations including Stewarding

Reported directly to the General Manager

Menu planning, purchasing, food and labor controls

Hiring and training of staff

Total staff of 12 

September 2004 - March 2005 
Position:  Executive Chef 
Maritim Hotel Halle Germany

4 star plus Hotel with 300 Room

2 Restaurants & Banquets up to 1.500 
Outside Catering for up to 500 Pax

www.maritim.de
August 2000 – August 2004 

Position: Chef Instructor
Icum Instituto Culinario de Mexico

Puebla Mexico

www.icum.edu.mx
September 1998 – April 2000

Position: Chef Instructor & Lecturer
Alpine Center ( Palmyra Beach Hotel) Greece I.H.T.T.I 

Member of Lerading Hotel Managment School of the World

www.alpine.edu.gr
October 1997 – August 1998 The Mayflower Inn Relais Chateaux
Position: Sous Chef

www.mayflowerinn.com
U.S.A Conneticut 5 star diamond hotel

The Hotel was Awarded one of the 25 best in the Worldin 1997
25 Suites

May 1997 – September 1997
Positon: Chef de Partie
www.thereefs.com
The Reefs Hotel  Bermuda

The Leading Resorts in the World

110 room Luxury Resort

August 1996 April 1997

Position : Chef de Partie
www.hohe-wacht.de
Hotel Hohe Wacht 

Hohewacht/Germany

4 star Hotel with 120 rooms and 1 restaurant 13 points in gault millau

Februar 1995 – March 1996
Position : Chef de Partie
www.suninternational.com/resorts/fishriver
Fish River Sun

Sun International / South Africa

5 star Hotel with Casino & Golf
December 1993 – Januar 1995
www.bayerischerhof.de 
Position: Demi Chef de Cuisine
Bayrischer Hof München

Germany
399 Rooms Luxury Hotel

Member of the Leading Hotel of the World

Juni 1993 – Oktober 1993

Position: Commis de cuisine
www.hilton.com
Hilton München 

International Luxury Hotel with 400 Rooms

Juli 1992 June 1993  Army Service in Germany

September 1991-June 1992
Postion: Commis de Cuisine
www.sheraton.com
Sheraton München Germany

References:

Rudolf Luetolf  -    Alpine Center/Greece    -  Executive Chef/Instructor

r.luetolf@alpine.edu.gr

Tel.+30-210-8983022

Kevin Kapalka     Director of Food and Beverage at The Resort at Paws U                           

kkapalka@hotmail.com
Tel. + 1 800 473 0601

              Gijs de Raadt
              Managing Director Moivaro

              Phone + 255 272500605

              Email: nlconsaru@habari.co.tz

