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Summary: 

Dedicated and motivated professional with a strong international cooking and culinary background. Possesses a 

Bachelor's degree in International Cooking from Elmi Karbordi University in Tehran, Iran. Experienced in leading kitchen 

operations as a Chef and imparting culinary knowledge as a Cooking Trainer. Proven track record of success as a Sales 

Manager in the pharmaceutical sector. Known for exceptional work ethic, adaptability, and quick learning. 

Education: 

Bachelor's Degree in International Cooking 

Elmi Karbordi University, Tehran, Iran                                                                                                    2016 - 2019 

Work Experience: 

1. Chief Chef 

Namakdoon Restaurant, Esfahan, Iran                                                                                                   2021 - 2023 

Managed kitchen operation, overseeing food preparation and quality. 

Created innovative and diverse menus and balancing tastes. 

Trained and supervised kitchen staff, ensuring a high standard of culinary excellence. 

Maintained inventory, managed suppliers, and controlled costs to optimize budget utilization. 

2. Cooking Trainer 

Barancooking, Esfahan, Iran                                                                                                                     2021 - 2022 

Conducted cooking classes, educating students in various culinary techniques and cuisines. 

Provided hands-on demonstrations and constructive feedback to enhance participants' culinary skills. 

3. Sales Manager 

Pars Hayan Company, Tehran, Iran                                                                                                          2010 - 2015 

Led a high-performing sales team, consistently meeting and exceeding targets. 

Developed and implemented sales strategies that expanded market reach and increased revenue. 

Cultivated strong relationships with clients, addressing their needs and building trust. 

Skills: 

Culinary Expertise, Menu Creation and Innovation, Team Leadership and Supervision, Inventory Management, Sales 

Strategy Development, Client Relationship Management, Effective Communication, and Time Management. 

Languages: 

Persian (Native)English  

 

 


