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CURRICULUM VITAE

CHRIS FRAASS
Westringdijk 106
2841 LT Moordrecht
The Netherlands

Christopher Mitchell Fraass (m)
09 07 1963

American

+31182 37 58 52

info@chrisfraass.com personal cuisine
www.chrisfraass.com

2443 5310 (Dutch Chamber of Commerce)

EXPIERENCE

Starting own company CMF culinair: personal cuisine for high end, small scale occasions,
mainly provided at the clients location. Also available for culinary clinics, as a culinary coach,
freelance or interim chef.

Winner Algemeen Dagblad award Gouden pollepel regio Groene Hart, The Netherlands
Dutch Benefit Dinner in Piemonte, Italy,

representing Restaurant De Burgemeester, Linschoten, The Netherlands

Participant international gastronomy conference Madrid Fusion, Madrid, Spain

10-day stage at Uliassi Ristorante, Senigallia, Italy

10-day stage at Restaurante Arzak, San Sebastian, Spain

14-day stage at Le Cirque with Jaques Torres and Daniel Boulud, New York City, USA

EMPLOYMENT

Restaurant De Burgemeester, Linschoten, The Netherlands

Chef de cuisine, 10 years of distinguished service as Head Chef

A mid-size luxury & la carte restaurant with approx 50 seats

Hotel Heidepark / Restaurant The Ribroom, Bilthoven, The Netherlands
Chef de cuisine

A complex with a semi-luxe & la carte restaurant with meeting/dining
facilities up to 300 people, restaurant approx 70 seats

Hotel De Arendshoeve / Restaurant Puccini, Bergambacht, The Netherlands
Sous chef de cuisine

A luxury hotel and restaurant, with meeting/dining facilities up to 150 people,
restaurant approx 60 seats

Restaurant De Karmeliet, Brugge, Belgium (3 Michelin stars)

Pastry Chef

SF California, USA

Freelance catering projects

Princess Beach Hotel, Curacao, Netherlands-Antilles

Interim Pastry Chef

Hotel De Arendshoeve / Restaurant Puccini, Bergambacht, The Netherlands
Interim Sous Chef

6émonth work and travel

CV CHRIS FRAASS 23|06|08



1991 - 1993

1986 - 1991

1988
1988

1998
1990
1989
1988

1988
1986 - 1988

1982 - 1984

PAGE 2|5

Auberge De Hoefslag, Bosch en Duin, The Netherlands (1 Michelin star)
Chef de partie: Patissier

Chef de partie: Rotiseur

Chef de partie: Bistro De Ruif

Tournant

A luxury hotel and restaurant, with meeting/dining facilities up to 150 people,
restaurant approx 60 seats

Waldorf Astoria Hotel, New York, USA

Pastry Chef Peacock Ally Restaurant

Saucier: Peacock Alley Restaurant

Head Ice Carver

Tournant

A large-scale luxury hotel with 4 different theme restaurants, banqueting/
meeting/dining facilities up to 3.000 people

SUPPLEMENTAL CRENDENTIALS
CIA Challenge Cup to Outstanding Graduate: Baking Majors
CIA Student Council Award for Distinguished Service: Office of President

EDUCATION

Leermeester SVH (Master of Kitchen Training), The Netherlands
New York City Food handlers’ Sanitation course, NYC Board of Health, USA
Hilton USA's Hospitality Supervisory Development Program, USA
Culinary Institute of America, New York, USA

Baking Majors, Program certificate: NY state

NY State Ed. Dept. Sanitation Certificate

Culinary Institute of America

Culinary Arts & Hospitality Mgt.

Associate of Science Degree: NY state

West Valley Community College, California, USA

Associate of Science Degree: CA state

Food Service & Hospitality Mgt.

References available on request.
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Above: de smaak van italié editie 5 2007 | Below: Het groene Hart augustus 2007
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Tip Culinair
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