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MARCO CAMMARATA D.O.B 17-01-1971 born in Susa Turin/ Italian passport


Spoken languages

· Italian mother Tongue, 

· Professional English & French

· Basic Thai 
Education/Certificates 

· C.F.P Alberghiero Formont Graduated at the culinary arts institute Formont Centro di Formazione Professionale in 1988 “FORMONT” Sede Regionale, c.so Cuneo 15, 10078 Venaria Reale - P. IVA IT06874990010
· CIEH Level 3 Award in Supervising Food Safety In Catering 3 Credits Merit Certificate Number: 9589824 2014
· Basic First Aid certificate of completion Kluaynamthai Hospital 2014

· Certificates of Appreciation by different employers

· Full clean driving license

Summary

· Award winning chef de cuisine with over 25 years of experience in First Class Restaurant and luxury 5 stars hotels. Culinary experience in Korea, Japan, China, Turkey & France 
· Record of outstanding performance as a Specialist Chef and as a Service Manager, passionate with natural skills to motivate other, coach, train and develop different talents.
· Smart host and generous manager with leading by sample attitude. Anticipate Guest and Associate need with service minded attitude. Proactive team builder.
· Sales and Marketing experience with happy return customers over the years.

· Quality oriented, very attentive to details, always exceed expectation.
· Work well under pressure, understanding priority.

· Cost conscious, business profit, committed to quality and standards. 
Hobby and interest
· Martial arts/ Olympic sports (practitioner)

· Dine/Wine/Live Music
· Technologies, Science
· Embrace new technology, trends and search for innovations
Current position and Background
From March 2014  Exec. Sous Chef                                                                                             Le Méridien Suvarnabhumi, Bangkok Golf Resort &Spa resort situated in lush surrounds between Suvarnabhumi International Airport and Bangkok’s city centre with easy access to the BITEC Convention Centre. Each of the 223 simple and elegant guestrooms and suites feature contemporary furnishings and a large balcony overlooking the shaded greens of an iconic 18-hole Nick Faldo golf course. 
Main Tasks:
· OS&E check list (support to executive chef) 
· Support a culinary team of 40 selected by interview panel and food tasting 

· Create menus for Favola  and western Banqueting.  

· Food design, recipes costing and menu specification.
· Supplier selection and input on Market boomer.

· Training all the FB staff on food product knowledge and Hospitality culture.
· Power point presentation, Quiz, impersonation, simulation.
· Training staff on Hygiene, all SOP and related paper work.

· Super visioning and training to set the culinary Hand ON operation.

· Overlooking Latest Recipes full time for first opening period of six months.
· Opening of Favola Italian Restaurant.

· Super visioning Banquet and Main kitchen Operation.
· Direct supervisor and QC of Bakery and Pastry Operation. 
Nov. 2008 July 2013 Executive Chef / FB 
NIU’S ON SILOM, Jazz Club, Wine Bar and Restaurant, Bangkok                                          Niu's on Silom Jazz Blues Bar is a very modern and upscale Jazz club that features many great jazz artists among the elegance and intimacy of underground 1950s clubs in cities like Chicago. In the outside area people can relax and talk. The Bar has an extensive wine cellar. The food  focus on Italian Cuisine with International specialty. A corner of the menu is dedicated to Thai Food  and other Asian specialty.
Main Tasks:
· Hiring of all new kitchen brigade.
· Managing the full F/B staff of 25 in addition to 15 resident musicians.
· Implementing HACCP standards, procedure and documentation.
· HACCP graduation. (First Independent restaurant in Thailand to achieve the standard).
· Create new concept of cuisine and relative prices

· Western Menus, Italian cusisine and Thai food.

· Create new wine list and price concept, wine turnaround, wine list update.

· Food cost management and suppliers selection.

· Wine promotion and contract with supplier.
· P&L figures contribute and reports to owner.
· Marketing involvement & Monthly newsletter.
· Music Programs selection and contract with Musicians.
January 2006- September 2008 Executive Chef/Shareholder in the Business

Belguardo Italian Restaurant & Wine Lounge, Bangkok Thailand                
Opening of a 80 seats two storey Fine dining Restaurant serving Healthy Italian cuisine for Up-market Clients of the now famous Siam Paragon Shopping Mall. The restaurant was sold in early 2014.
Main Tasks:
· Design the entire open kitchen and purchase all the equipment.
· Hiring and training of all the associates.

· Open the restaurant and set up all the standards 

· Create food concept, a la carte Snack menu and promotion.

· Purchasing and managing food cost. 
· Direct involvement with graphic artist and copyright, website updating.
· Own guest database and guest relations in the dining room.
January 2000 –December 2005 Executive Sous Chef ( Resident Chef)
Sheraton Grande Sukhumvit, The Luxury Collection, Bangkok
420 alluring guest rooms, including 40 exceptional luxury suites and 6 palatial suites among which there are some exquisite Thai Theme Suite

 HYPERLINK "http://www.sheratongrandesukhumvit.com/en/rooms/themesuites" s

 HYPERLINK "http://www.sheratongrandesukhumvit.com/en/rooms/themesuites"  with tropical garden. In my 6 hardworking years our team performance contribute to the success of the entire Food and Beverage renowned cuisine at 6 award-winning restaurants and bars. In particularly Rossini’s which was awarded Best Italian Hotel Restaurant by Metro Magazine for two consecutive years.
Main Tasks:

· Cook tailor made wedding dinner and special dinner in the hotel suites. 
· Catered at the Ministry of Foreigner Affair and Embassy Residence. 
· Banqueting for VIP Embassy Event and chambers of Commerce

· Give my creative and operational support to launch a jazzy brunch.
· Create menu with wine pairing for 50 successful dinners to develop a wine dinner club. 

· Conductor of a weekly cooking class for professional and amateurs with different style programs and happy returning customers with over 15- 20 presence.

· Overall support to western Banquet &Cold kitchen.

· Super visioning Pastry and Orchid café all day Dining.

· Guest Relations in dining room.
March 1998- December 1999 Sous Chef /Restaurant Manager
Ciragan Palace Kempinsky Hotel, Istanbul Turkey 

A charter member of Historic Hotels Worldwide since 2012 The former residence of Ottoman Sultans, the Çırağan Palace in Flagship with Kempinsky- 320 rooms and Palace suites leading hotel of the world, ranked 14 in the world by institutional investor 1999. with its unique location on the shores of the Bosphorus has always been one of the city’s most preferred venues for meetings and special occasions. Çırağan Palace Kempinski Istanbul is the premier venue for the most prestigious social and business events in the world.
Main Tasks:
· Overall in charge of Bellini restaurant service in addition to kitchen. 
· Create all menus with seasonal change and relative training

· Createand Tarin menus for Laledan (Mediterranean restaurant with new world influence) 

· Support to create brunch menu and themed buffet. Supervisioning.
· Guest Relation in dining room everyday.

· in the year 1999 I have received by the managing director the 5 star diamond award “top 100 best chef “ from The American Academy of Hospitality and Science
February 1996- January 1998 Chef de Partie (Entremetier)
Shangri-La Hotel, Bangkok Thailand Also join as Guest Chef at Shangri-la Hanzhou China ( 1997) for a 15 days promotion. Employed early for a six months contract to help  implement and maintain Bice standard of food in this three storey Italian restaurant Angelini by Bice . My assignment was reconfirm twice with a 6 and a 12 months contract. Again I was reconfirm but I’ have left after two full years  to further my career in a higher position.
Main Tasks:

· Overlooking and standardize the food preparation 
· Speed the food service for the high volume
· Taking care and cooking for VIP customers
January 1994- December 1995 Chef de Partie
Hotel Balzac, Paris France Bice 1926 Ristorante (ranked 17/20 by influential restaurant guide Gault Millau).

working on all the section of the kitchen with an all Italian cook brigade
I work with different contract as Gardmanger (commis de cuisine) and in the position of Chef de Partie as Chef Entrementier and Chef Saucier with menu change taking place every season and daily specials. 
I left after two full years of experience for a new challenge when I move to Asia.
1991-1994 
Hotel Ristorante Vittoria, Susa Valley-Turin
Employed as a General cook in this small Hotel with large responsibilities in the kitchen.


1990-1991 
Scuola di applicazione e Istituto di studi militari dell'Esercito
Palazzo dell’Arsenale Torino Italy   For the Italian Military Army
Employed as a general cook on all the section of the kitchen, specializing in butchery preparation
Honor & contribution
· Shangri-la Hotel  Hangzhou China   15 days promotion

All day promotion, live cooking demonstration year 1997
· Raffles Hotel Penhom Phenn Cambodia


2 days promotion Wine Gala dinner year 2006
· Swiss Hotel Nailert Park Bangkok Thailand

Cooking of a Gala dinner for a charity event 2007
· Westin Miyako Kyoto Japan 15 days promotion
 All day food promotion, one Gala dinner, one cooking class year 2011
· Sheraton Incheon Korea 15 days promotion
All day food promotion, one Wine dinner, one cooking class year 2014
Award & achievements
· Worked in a 17/20 Gault Millaud restaurant, Balzac Hotel Paris France

· Contribute in a ranked 7 Best In Europe and  14 Best worldwide by Institutional Investor Ciragan Palace Kempinsky Hotel
· 5 star diamond award “top 100 best chef “ The American Academy of Hospitality and Science. Ciragan Palace year 1999
· OSCE Certification Cooking at the Osce meeting for 54 heads of states year 1999
· The White House Master Chef Reference Letter year 1999
· Best Italian restaurant metro Magazine Bangkok Thailand Rossini’s SGS year  2002
· Best Italian restaurant metro Magazine Bangkok Thailand Rossini’s SGS year  2003 
· Top 100 best risotto in the world Guida Gallo 6 Edition year 2003
· Listed in Top Chefs Table BK Magazine Bangkok Belguardo restaurant year 2007
· First Indipendent Restauarant in Bangkok to achieve the standard “Haccp Certification” 

Niu’s on silom Jazz Blues Bar and Restaurant 2009
Referees
Mr Richard Chapman
GM  Sheraton Grande Sukhumvit, BKK Thailand

Mr John Roberts 
GM Jumeirah Himalayas Shanghai Hotel, China

Mr Richard Suter 
GM Sheraton Incheon Korea
Mr Denis Thouvard
GM Dusit Thani Laguna Phuket, Thailand
Mr Mark S. Bradford
GM The Mandarin Oriental Group Marrakech, Maroc
Mr Martin Wuehtrich 
GM Le Meridien Suvarnabhumi Golf Resort and Spa 
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