
                                CV                     

Name :             Yuri 

Surname :        M a c h a v a r i a n i 

Date of birth   : 1973/03/07 

Place of birth : Tbilisi , Georgia 

Marital status : Married 

Citizenship     : Georgian 

 

WORK EXPERIENCE : 

1996/12/30 -- 1998/09/01 - Confectionery (pastry)                    / Chelyabinsk, Russia /*  Baker  

2000/12/01 -- 2001/09/09 - Confectionary shop                         / Tbilisi, Georgia /        *  Cook-helper  

2001/09/10 -- 2004/11/01 - Hotel “Sheraton Metechi Palace” / Tbilisi, Georgia /         *  Cook-helper  

2004/11/07 -- 2005/05/01 - Italian Restaurant “Pino”                 / Tbilisi, Georgia /        *  Cook 

2005/05/20 -- 2007/11/01 - Hotel “Marriott”                               / Tbilisi, Georgia /        *  Cook  

2007/11/04 -- 2008/12/25 - American High School “QSI”           / Tbilisi, Georgia /        *  Chef  

2009/03/25 -- 2010/09/01 - Restaurant “Pinocchio”                  / Moscow, Russia /      *  Chef  

2010/10/08 -- ------- 2011 - Hotel “Vere Palace”                         / Tbilisi, Georgia /        *  Chef  

2011 ------- -- 2011/11/10 - Hotel “Golden Palace”                    / Tbilisi, Georgia /        *  Chef  

2011/11/15 -- 2012/02/20 - Restaurant “Shtelzen House”        / Tbilisi, Georgia /         *  Chef  

2012/03/21 -- 2016/11/01 - Hotel “Redisson Blu”/Casino“Iveria”  / Tbilisi, Georgia /    *  Ex.Chef  

2017/04/08 -- 2017/11/01 - Hotel “Museum”                              / Tbilisi, Georgia /        *  Ex.Chef  

2018/06/14 -- 2018/07/18 - Restaurant “Darejani”                      / Astana, Kazakhstan/ * Consultant  

2018/12/30 -- 2019/03/01 -“Tbilisi Hills Golf & Residences ”  / Tbilisi, Georgia /         * Consultant  



2019/06/01 -- 2019/09/01 - Restaurant “Batumi”                    / Ekabpils, Latvia /       * Consultant 

2019/10/01 -- 2020/01/01 - Hotel & Restaurant “AZZA”          / Prague,Czech Republic /* Brand-Chef 

 

PROFESIONAL SKILLS , KNOWLEDGE AND ABILITIES : 

Good knowledge of specificity at a hotel and restaurant feed also a wide experience of the Organiza-
tion of exit (occasions). Free possession of popular dishes of world cookery. 

Knowledge of principals and processes for providing customer and personal services. Including an 
assessment of the needs of guests and compliance with quality of service standards. 

Knowledge of safe food handling and preparation procedures.  

Skill in problem solving and reacting quickly with rapidly changing situations.  

Skill in time management and decision making.  

Ability to read and understand simple instructions, short correspondence and memos. 

Ability to apply common sense understanding to carry out instructions furnished in written or oral 
form. 

COMPUTER SKILLS : 

 - MS Office, internet, E-mail 

LANGUAGES : 

 - Georgian : native 

 - Russian   : fluent 

 - English    : good knowledge of special cooking terminology 

 
Home Address :  apt. #7 ,bldg. #38a , Moscow Ave., Tbilisi, Georgia , 0137 

Phone home  :        (+99532) 270 57 20  

Phone mobile :       (+995) 593 23 32 20 ,  (+995) 595 23 32 26 

Viber, WhatcApp  : (+995) 593 23 32 20   

Skype :                     vipcook2 

YouTube :                https://www.youtube.com/channel/UCDA4g8p8IqoNUCV8Oci6-lQ 

Identifier :                UCDA4g8p8IqoNUCV8Oci6-lQ 

E-mail :                     yu.m@mail.ru 

 

 

https://www.youtube.com/channel/UCDA4g8p8IqoNUCV8Oci6-lQ
https://e.mail.ru/compose?To=yu.m@mail.ru


 

 


