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PERSONAL DATA 

Nationality:                    Austrian 

Date of birth:                 2. March 1986 

Place of birth:                Salzburg, Austria 

PERSONAL SKILLS AND COMPETENCES 

Mother tongue:   German 

Other languages:   English, Swedish 

Reading skills:    Very good 

Writing skills:    Good 

Verbal skills:    Very good 

 

Creativity: Am capable of finding creative solutions individually (as a cook and head 
chef in a busy exclusive restaurant) and in a team and can integrate others’ ideas to 
form an original concept. 

Stress During my work experience in the hotel and tourism industry, I learned t o deal  
with stress and unpredictable incidents. I am well-trained in time management and can 
encourage and strengthen efficiency (dealt with bottlenecks in catering quickly and 
effectively) 

Organisation Structured, practical and strategic thinker (coordinated numerous dates 
simultaneously and created meals for important events during my apprenticeship and 
work experience) 

 

Technical skills: Can handle wood processing machines (saws, milling machines, cnc-
machines), competent user of Microsoft Office, trained in wood characteristics and 
specification, good general technical knowledge of wood composites and their 
processing, including traceability steps and backup machinery. Have completed 
seminars on load-bearing structural elements and statics. Have experience of structural 
work in a carpentry, where innovative and practical proposals were analysed and 
implemented. 
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WORKING EXPERIENCE: 

 

 

Mai 2016 –June 2019  

 

 

Junior Researcher, Salzburg University of Applied Sciences 

· Interreg Project: FORESDA - ‘Forest-based cross sectoral value chains 
fostering innovation and competitiveness in the Danube Region’ 

June 2015–November 
2015 

 

Scientific Assistant, University of British Columbia  

· Project for the resource efficiency  

 

September 2012 –
June 2015 

 

September  2012-
2015 

· Scientific Assistant, Salzburg University of Applied Sciences 

 

 

Student representative of the course Forest Products Technology  
&Management 

2010–Oktober  2011 

 

 

2007-2010 

 

Chef [tourno) 

· Carpe diem: Finest Finger Food Restaurant( two-chef´s hat award and 
1 Michelin star 

Chef on the ocean cruise  

Amadeus waterways, Cunard, Royal Caribbean  

 

EDUCATION 

 

Sept. 2015–
2017 

 

Master studies, Forest Products Technology  &Management,  
Salzburg University of Applied Sciences 

Sept. 2012–
2015 

Bachelor studies, Forest Products Technology & Timber Construction,  
Salzburg University of Applied Sciences 

September 
2011-2012 

University entrance exam, Math, German, English  

 2003 – 2005  College specialising in hotel and catering at advanced, management 
level         

2001-2003  Chef apprenticeship 

Hotel Rosenberger, Salzburg (A) 
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OTHER SKILLS  

Sport :          swimming, volleyball, underwater rugby, running, skiing an snowboarding,  
kite surfing 

 

Music:           Guitar 

 


