
   

Reza Ahmadpour 
International Chef 

Phone: 
09391234567 

E-Mail: 

info@resumefarsi.ir 

Address: 

Tajrish, Tehran, IRAN 

CONTACT INFO 

SOFT SKILLS 
• Kitchen Team Leadership 

• Effective Time Management 

• High Work Flexibility 

• Training New Staff 

EDUCATION 

• MS in International Culinary 

- Shiraz Applied Science University 

HARD SKILLS 
• Inventory Management 

• International Cuisine Cooking 

• Professional Recipe Creation 

• Food Presentation Techniques 

 

An international chef with years of experience in preparing diverse 
dishes from various global cultures. Specialized in creative menu design 
and managing large-scale kitchens. Skilled in inventory control, time 
management, and adherence to health standards. Capable of delivering 
exceptional dining experiences and eager for continuous learning.  

ABOUT ME 

International Culinary Arts Course 
- Farda Chef Institute 

2022 

International Culinary Training Course 
- Shiraz Applied Science University 

2019 

COURSES 

WORK EXPERIENCE 

Head Chef - Isfahan Cultural Tourism Complex 

- Designed creative menus considering various culinary cultures 
- Managed kitchen operations and coordinated teams 

Now – 2022 

Chef - Iran Farda Chain Stores 

- Supervised ingredient quality and ensured health compliance 
- Developed and tested new recipes for diverse menus 

2022 – 2021 

Chef - Persian Gulf Seafood Restaurant 
- Designed artistic food presentations and plating 
- Updated menus based on trends and preferences 

2021 – 2020 

Chef - Parvaz Restaurant 
- Training and supervising local kitchen teams in various regions 

- Developing new recipes for seasonal or special menus 

2020 – 2018 

Chef - Arghavan Restaurant 
- Leading kitchen team in high-volume, special-condition prep. 
- Ensuring timely, quality meal delivery in diverse environments 

2018 – 2017 

Chef - Akbari Restaurant 
- Food Ingredient Preparation 

- Supervision of Cooking and Quality Control 

2017 – 2016 

LANGUAGES 
• English 

• Arabic 


