Dynamic and passionate Chef specializing in authentic Iranian cuisine, with over
7 years of experience in fine dining and high-volume restaurants. Expert in
crafting traditional dishes that highlight the rich flavors and cultural heritage of
Iran, using fresh, high-quality ingredients. Adept at menu development, food
presentation, and kitchen management, ensuring exceptional culinary

experiences for guests. Committed to fostering a collaborative kitchen

environment and continuously enhancing culinary skills to deliver innovative

and memorable dining experiences.

reza loumari

DoB: 1992-12-04 Diploma in

Marital Status: Single Iran

Military Service: Served . .
Diploma in

Branch: Persian Cuisine

rezaloumari167@gmail.com ) ) .
Institute/School: XYZ university
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2020 -2024
0524850561
rezaloumari167@gmail.com work Experlence
Dubai Al maktoom regah , Tehran, Iran Chef Iranian cuisin

Cochini Restaurant Dubai

Skills Dubai, Al maktoom, United Arab Emirates (UAE)

March 2023 - October 2025
Cochini restaurant Dubai 80%

Tasks and Achievements

Deniz restaurant Dubai 20% o Developed and curated a diverse menu featuring traditional and
contemporary Iranian dishes, enhancing customer satisfaction and increasing
Daniel star Dubai 20%

repeat business by 30%.

Alborz Restaurant Dubai 20% e Managed kitchen operations, including inventory control, food preparation,

and staff training, resulting in a 20% reduction in food waste.

HOTEL ATANA Iran 80% . . . . .
o Implemented innovative cooking techniques and presentation styles,

Paramis garden hotel 80% leading to the restaurant receiving a local culinary award for 'Best Ethnic
Cuisine'.

Catering Management 80% o Collaborated with local suppliers to source fresh, high-quality ingredients,

ensuring authenticity and sustainability in all dishes served.
Kitchen Equipment Proficiency 80%

e Trained and mentored junior chefs and kitchen staff in Iranian culinary

Cultural Cuisine Knowledge 80% techniques, improving overall team performance and efficiency.

Inventory Management 60%


mailto:rezaloumari167@gmail.com
http://rezaloumari167@gmail.com/

Language

English
Reading
Writing
Speaking

Listening

C1

C1

B2

B2

Social Network

chefloumar?
igsh=c3ZmbmEyeWJ6a3V2&utm_sourc

e=qr

share/1DjhSAvQ9Im/?mibextid=wwXIfr

m Rezaloumar
052 485 0561
052 485 0561

rezaloumari?si=4rZ7Tpzri__JRMhW

Certificates

traditional Iranian style
Institute: Iran Technical & Vocational

March 2021

Modern Persian style
Institute: Iran Technical & Vocational

April 2021

Iranian, International Kebabs & Barbecue
Institute: Iran Technical & Vocational

June 2021

Basic Pastry
Institute: Iran Technical & Vocational

July 2021

International Chef
Institute: Iran Technical & Vocational

August 2021

Salads and Sauces
Institute: Iran Technical & Vocational

September 2021

Basic Bread Course
Institute: Iran Technical & Vocational

October 2021

Develop a Comprehensive Iranian Cuisine Recipe Book

2025

Create a Virtual Cooking Class Series Focused on Traditional
Persian Dishes

2024


https://www.instagram.com/chefloumar?igsh=c3ZmbmEyeWJ6a3V2&utm_source=qr
https://www.instagram.com/chefloumar?igsh=c3ZmbmEyeWJ6a3V2&utm_source=qr
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https://www.facebook.com/share/1DjhSAvQ9m/?mibextid=wwXIfr
https://linkedin.com/in/Rezaloumari
https://wa.me/052%20485%200561
https://t.me/052%20485%200561
https://youtube.com/@rezaloumari?si=4rZ7Tpzrr__JRMhW

