
ANDREJ SUBU
Cook

DETAILS

andrej.subu111@gmail.com

Beograd, Srbija

+381616089400

SKILLS

Speed

Communication

Resourcefulness

Discipline

Multitasking

Menu Planning

Inventory Management

Composure

LANGUAGES

English

Spanish

SUMMARY

I thrive in dynamic environments and am committed
to continuous self-improvement. I am self-critical,
communicative, and enjoy working collaboratively in
teams. Cooking has been a passion of mine since
childhood, and I have always felt drawn to the
kitchen.

EXPERIENCE

Sous chef, cdp garde manger, Klub Književnika by
Branko Kisic, Beograd, Serbia

Oct 2023 — Current

I relocated to the capital city to work under one of the
region’s most renowned chefs in a French-inspired
kitchen.
Through dedication and hard work, I quickly progressed
to a position of greater responsibility, contributing not
only to my own station but also to the overall kitchen
operation. This experience strengthened my skills in
organization, communication, menu development,
speed, precision, and consistency while maintaing high
standards.

Shift leader, cook, Restoran Kovač, Zrenjanin, Serbia

May 2021 — Oct 2023

Driven by a desire to grow professionally, I continuously
developed my culinary skills while taking responsibility
for food quality control, service execution, stock ordering,
preparation of hot and cold dishes, kitchen hygiene
standards, and monitoring product freshness and
inventory rotation.

Cook, Lion Pub, Zrenjanin, Serbia

Apr 2020 — Apr 2021



HOBBIES AND INTERESTS

Passionate about travel and exploring local
gastronomy, including restaurants and wineries, with
an interest in culinary techniques, service, film, and
photography. I am also an avid winter sports
enthusiast.

EDUCATION

ETŠ Jovan Trajković, Zrenjanin

Sep 2017 — Jun 2020

My first professional role after culinary school, where I
was responsible for preparing burgers and salads. This
experience helped me build strong workplace habits
and develop effective teamwork skills in a fast-paced
kitchen environment.

Cook, Hotel Vojvodina, Baccata, Restoran Kovač,
Zrenjanin, Serbia

Sep 2018 — Jun 2020

During my culinary education, I completed regular
practical training, developing fundamental cooking skills
and experience with professional kitchen equipment. I
also worked weekend shifts in restaurants where I
trained, gaining valuable hands-on experience in a
professional kitchen environment.


