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Executive Chef
Personal website: www.chefrost.com    Phone                               Viber, WhatsApp:          Skype:
Email: rostislav_zelins@ukr.net
  м.+38 (095) 712-59-93     м.+38 (096) 878-21-16    Ростислав Зелинский (rus.)
City of residence – Ukraine, Kyiv           м.+38 (096) 878-21-16
Rostyslav Zelinskyi
Date of birth

9th of May 1976
The marital status
Not married, have son
The purpose

Desire to develop an institution as the child, at material satisfaction
Education

School of the cooks in Lutsk city 1995 (Cook: the category - 4, 3 classes).
Education average – special 1991-1993 (Tailor - expert). An average 
professional technical school - №39 in Kiev.
Trained

The Executive Chef from America Roy Hamilton (restaurant Uncle Sam). 
at the cooks

The Executive Chef from Canada Gary Russo (restaurant Arizona)
The Executive Chef from America Isaac Correa
Job experience:
Restaurant "SkyGarden27" Melitopol city December 2019 (Executive Chef) - development of dishes for the project, staff training, starting from scratch and controlling the kitchen. The institution has become popular since the early days. Restaurant "SkyGarden27" one of the best projects of my career.
Restaurant "Apartment on the avenue" Yakutsk city 2019 (Executive Chef) - analysis of sales and the overall work of the institution, development of dishes from local products, staff training. The changes introduced have led to an increase sales.
Hotel and restaurant complex "Okolitsa" Krivoy Rog city 2018 (Executive Chef) - in-depth analysis of sales,

replacement of the menu, the development of dishes from local products, the selection of equipment, staff training, gastro dinner.

Restaurant "Fidel" Krivoy Rog city 2017 (Executive Chef) - changing the concept of the institution, developing dishes for the project, selection of equipment, modeling of the kitchen in 3D, staff training.

Restaurant "Oro" in Warsaw 2017 (Executive Chef) - development of dishes for the project, 3D kitchen modeling, staff training, starting from scratch and controlling the kitchen. The opening of this restaurant created competition at the food court for such tycoons as McDonalds, Burger King, KFC.

Restaurant "Garden" Krivoy Rog city 2016-2017 (Executive Chef) - developing dishes for the project, selecting equipment, modeling the kitchen in 3D, staff training, starting from scratch. The institution has become popular since the first days.

Restaurant "Kopot and Eggplant" Krivoy Rog city Autumn 2015 (Executive Chef) - development of dishes for the project, staff training, starting from scratch and controlling the kitchen. Restaurant "Kopot and Eggplant" one of the best projects of my career.
Market-Service-3 from October 2014 to March 2015 (Director for the development of the restaurant business in the bowling club network) - contract work. Optimization of business processes in all divisions, special attention was paid to the kitchen. Updating the entire menu on the network.

Restaurant "Milk-Bar" Kyiv from January 2014 to October 2014 (Executive Chef) - development of dishes for the project, staff training, introducing various proposals, starting from scratch and full control of the kitchen. Restaurant "Milk-Bar" one of the best projects of my career.
The “Project Fanera” network, february 2013 - july 2013 (Executive Chef) – development of dishes for the project, training of the linear leading and working personnel, introduction of uniform standards in a network (dishes, the equipment, technological processes), start from scratch and complete control of a network of “Yolk” restaurants, network control the fan bars of "Banka".
The catering company "Figaro" 2012г (Executive Chef) - the management of the personnel (8-20 persons), updating of the menu, study of dishes, drawing up technological cards, control of bought products, introduction and implementation of offers on improvement of work of department of production, drawing up purchases, administrative work with sales managers and other departments.

Network of restaurants “Legend-F” 2011-2012 (Executive Chef) – selection of the personnel, a management and training, drawing up of the menu, technological, calculation cards and every possible offers for three restaurants, the analysis of sales and flavouring qualities of dishes from visitors of restaurants, control of purchases of products.

Premium class restaurant “Lucky Bull” – ski resort “Bukovel” 2008-2010 (Executive Chef) – rendering consulting services and further promotion of restaurant, start of restaurant from zero, total quantity of seats – 150. Management and personnel training (25 cooks, 15 waiters), menu creating, elaboration of dishes, making technological and calculation cards, conducting statistics of dishes and products. 1С accounting, control of purchase of products, the organization and service of the outdoor actions, dialogue and discussion with the customer about specificity of the menu and dishes, the warehouse account and control.

Network of restaurants "Carte Blanche" Restaurant of exit service "Cool Catering" 2008-2009 (Executive Chef)
Creating of the menu, elaboration of dishes, making of technological and calculation cards, purchase of products,
management of the personnel, dialogue and discussion with the customer of specificity of the menu and dishes, service
directly.
The working experience  at restaurants of Kyiv - 22 years, 16 of them as  the Executive Chef and the Brand Executive Chef.
The additional items
 Wide experience of starting an institution "from zero". Professional management of the personnel and adjustment
of information
 of processes of all divisions of restaurant business. Conducting the documentation. Drawing up of various menus

and offers of different cuisines of the world, professional drawing up of technological and  calculation  cards, possession of the personal 
computer – the advanced user (Word, Excel, partly 1C, every possible graphic and drawing programs), website development on WIX, the

driver's license category "B". www.chefrost.com
The awards
2019 - the restaurant “SkyGarden27” was included in the 5 best restaurants in Melitopol.

2015 - the restaurant “Kopot and Eggplant” was included in the 10 best restaurants in Kryvyi Rih.

2015 - MilkBar and Yolk restaurants were included in the 18 best restaurants in Kyiv.

2015 - MilkBar and Lucky Bull restaurants are among the 100 best restaurants in Ukraine.
2014 - MilkBar restaurant, recognized as one of the most fashionable and popular establishments in Kyiv.

2014 - the chain of restaurants "Yolk" was awarded by gold award for the best burgers in Kyiv.

2013 - record holder of the book of records of Ukraine.

2003 - in the restaurant chain of the company "Fishka" - cook of the year.            



