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Personal Information

Name

Giacomo Pasquini 

Address



Telephone



Fax



E-mail



Nationality

ITALIAN

Date of Birth

04/04/1981

Work Experience






2010
Sept/Present
Vertical Restaurant









Toronto (On) – Executive Chef






2009
Oct/Sept 10
Vertical Restaurant









Toronto (On) – Chef Tawfik Shehata









Sous-Chef






2006
Nov/Oct 09
Vertical Restaurant









Toronto (On) – Chef Tawfik Shehata









Day time Sous-Chef






2006
March/Nov 06
il GRAND HOTEL VILLA FELTRINELLI









* Michelin Star

Gargnano (Bs)  -   Chef Stefano Baiocco









Chef de partie fish






2005
March/Nov 05
il GRAND HOTEL VILLA FELTRINELLI 

                                                                                                                            * Michelin Star









Gargnano (Bs)  -   Chef Stefano Baiocco









Chef de partie fish





       
 2004
April/March 05
Ristorante LIDO LIDO - * Michelin Star – 








Cesenatico (Fc)  - Chef Vincenzo Cammerucci









Chef de partie meat, fish and pasta






2003
June/Nov 04
GRAND HOTEL PALAZZO SASSO *****L









Ristorante ROSSELINI’S - * Michelin Star








(Presently **Michelin)  - Chef Pino Lavarra









Chef de partie garde manager/meat






2001
August/Sept
Ristorante LAGO DI COMO – Granata (Spagna)









Chef de partie fresh pasta 






2000-2001

Park Hotel LAURIN ****s -Bolzano-Chef Luca 








Verdolini Commis tournant/ Responsable for banquets 







in satellite kitchens






2000
July / Sept
Seasonal work at HOTEL BALTIC *** - Senigallia (An)









Chef de partie meat and fish






1999
Nov / Dec
Stage at The PARK HOTEL SOUTHAMPTON 









Southampton (England)






1999
July / Sept
Seasonal work at HOTEL ATILIUS **** -Riccione (Rn)










Responsabile fresh pasta and buffet






1998
May/June
Stage at l’HOTEL RISTORANTE PARK                







HOTEL LAURIN ****S – Bolzano






1998
June / Sept
Stage at l’Hotel ATILIUS **** - Riccione  (Rn)









Commis di cucina






1997
June / Sept
Seasonal work Ristorante LA MASSERIA–Ripe (An)









Commis di cucina






1997
Mar / April
Stage at Ristorante BELLAVISTA  









Corinaldo (An)






1996
June / Sept
Seasonal work Ristorante LA MASSERIA –Ripe (An)









Commis di cucina

Competitions and Awards  


2002
Captain of the NAZIONALE ITALIANA CUOCHI UNDER 21 (Italian 





National Under 21 Cooking Team) In 2002 the team competed at the 







CULINARY WORDL CUP in Luxembourg and won TWO SILVER 






MEDALS

2001 3rd Place Winner at  “LAVORI IN PASTIGLIAGGIO” at the  

Fiera di Rimini – SIGEP 2001

2001
Team member of the NAZIONALE ITALIANA CUOCHI UNDER 21

Education



 1999  



Diploma di qualifica di addetto ai servizi di cucina conseguito presso:

 ISTITUTO PROFESSIONALE DI STATO PER I SERVIZI ALBERGHIERI E DELLA RISTORAZIONE A. PANZINI – Senigallia (AN)

 1999

Diploma di maturità “Tecnico delle attività alberghiere” conseguito presso :

ISTITUTO PROFESSIONALE DI STATO PER I SERVIZI ALBERGHIERI E DELLA RISTORAZIONE A. PANZINI – Senigallia (AN)

Diploma in Culinary Management and Hospitality Services at the Istituto Professionale

di Stato per i Servizi Alberghieri della Ristorazione A. Panzini- Sengegallia (AN)









Final Grades: 90/100








Mother Tongue

ITALIANO

Other Languages       
English and some French and Spanish

Il sottoscritto autorizza al trattamento dei dati personali, secondo quanto previsto dalla legge 196/03

PASQUINI GIACOMO

_____________________________


Altre       




























 
 


