PHAM NGUYEN NGoc TOAN |

27/01/1996

Male

(+33)6 59 00 65 55

alaintoannguyen27@gmail.com

Metsalinnunreitti 2, L132, 02660
Espoo, Finland

https://www.linkedin.com/in/toan-
pham-249655198/

SKILLS

Microsoft Office

Time & Work Management
Organization

Team work

INTERESTS

Travelling, Cooking, Reading,
Photography, Art Design

EDUCATION

Le Cordon Bleu Paris

Diplédme de Cuisine/Cuisine Diploma
Paris, France

Le Cordon Bleu Paris

Bachelor of Business in Culinary Arts
Paris, France

University of Social Sciences and Humanities

French Linguistics and Culture
Vietnam National University, Ho Chi Minh City, Vietnam

October 1st, 2018 - June
28th, 2019

September 2017 -
September 2018

September 2015 - May
2017

PROFESSTIONAL EXPERIENCE

OLO Restaurant - Michelin
Demi Chef de Partie
Olo Group Oy, Helsinki, Finland

Intercontinental Paris Le Grand Hotel
Demi Chef de Partie
Paris, France

Intercontinental Paris Le Grand Hotel

Commis de Cuisine
Paris, France

Sheraton Saigon Hotel and Tower, Vietham

Commis de Cuisine
Waiter Part-time

July, 2019 - March 2020

March, 2018 - April, 2019

January 8th, 2018 -
March, 2018

April 2014 - September
2016

EXTRACURRICULAR ACTIVITIES

The Taste of Paris 2018 and 2019 Event - Paris,
France
Cuisine volunteer

May, 2018,2019

- Volunteer for Le Cordon Bleu Paris for Chefs' demonstration for The Taste of

Paris 2018, 2019 in Paris

Journée Internationale de la francophonie -
International day of the Francophonie
Volunteer

March, 2016

- Organized at The Botanical Garden and Institut d'Echanges Culturels avec la

France (IDECAF), Ho Chi Minh City, Vietnam

CERTIFICATIONS

Dipléme de Cuisine/Cuisine Diploma
Le Cordon Bleu Paris, France

June 28th, 2019



Certificate of The Basic Cuisine, Intermediate Cuisine, 2018, 2019
Superior Cuisine
Le Cordon Bleu Paris, France

LANGUAGES

- Vietnamese: Native; - English: Fluently; - French: Intermediate
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