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Background

• Chef	since	1994

• British,	Italian	and	Serbian	origin	

• Passionate	cook	who	always	strives	to	improve



Career
• Started	working	as	a	KP	in	a	London	restaurant	
when	I	was	20	years	old.

• Owned	my	own	restaurant	when	I	was	27	years	old.
• Started	opening	up	restaurants	for	other	people	
later	on.



Skills	I	have	/	Skills	required	to	be	a	Chef
• Leadership	
• Organisation	
• Positive	attitude	

• Passion	
• Organisation	
• Creativity	
• Team	work	



Skills	I’m	striving	to	Improve	

• Marketing	
• IT



Conclusion	

• I	am	a	passionate	cook	who	has	lots	of	
experience	who	knows	I	can	always	improve	my	
skills.
• This	course	is	helping	me	improve	lots	of	
business	skills	such	as	technology,	reflection	and	
marketing.	
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