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PROFFESIONAL SUMMARY 

 
Executive Chef and hospitality professional with over 30 years of international experience across fine 
dining and high-profile motorsport events including MotoGP and Formula 1. Proven expertise in leading 
large kitchen brigades, operating under high-pressure environments, and delivering premium culinary 
experiences for elite international clients. Strong focus on purchasing management and food cost control, 
with a solid track record in budget optimization without compromising quality.  
 

EXPERIENCE 
 
Hospitality MotoGp - MotoX2 Philip Morris  2021-2025 
        Head Chef / Supervisor 
 
Hospitality Formula 1 - FIA     2024-2025 
         Chef 

 
Vizifoods – Specialty frozen dessert company  2020-present  
        Co-founder 
 
Hospitality DTM BMW - W Racing Project  2020 
        Head Chef 
 
Hospitality MotoGp - Ducati Mission Winnow PMI 2019 
        Head Chef 
 
Hospitality MotoGp Ducati Philip Morris   2017-2018 
        Head Chef 
 
Restaurant Terrazza Bartolini     2012-2016 
Cervia, Italy       
        Head Chef 
 
Restaurant La Buca (1 Michelin Star)     2012-2016 
Cesenatico, Italy       
        Substitute Chef 
 
Restaurant Kalumet In Centro    2009-2011 
Cervia, Italy       
        Head Chef 
 
Restaurant Kalumet      2002-2008 
Cervia, Italy        
        Head Chef 
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EARLY CAREER & FOUNDATIONS (1984–2001) 

 
Classical culinary training and progression from Apprentice to Chef de Partie, Sous Chef, and Head Chef 
roles in Italy. 
International experience in Japan, Jamaica, and Australia, including consulting, kitchen training, and chef 
positions. 
Worked in restaurants, hotels, and culinary schools, developing strong foundations in Italian cuisine, 
seafood, fine dining, and brigade leadership. 
Early involvement in teaching and technical advising for culinary and dining-room operations. 
 

 
 

EDUCATION 
 

High School Diploma – Hotel Management   1988 
 
Culinary School Diploma     1986 
 
First Course Sommelier     1999 
 
Foreign Language Study      English, French 

 
 

PUBLICATIONS / PRESENTATIONS 
 

2009-2010 
"Cervia e Milano Marittima, Colori Sapori Profumi"   Foschi Publisher 
        Author & Photographer Matteo Casadio 

2000 copies printed 
 
 

ADDITIONAL SKILLS & CERTIFICATIONS 
 
Technical skills                                                                             Microsoft Excel 
  Apple Numbers                                                

Photoshop 
Website construction 
 

Boat license       Motor & Sail (Over 12 miles), since1995 
 
Scuba diving Open Water Diver S.S.I. since 1996 
 

 
INTERESTS 

 
Experienced in water sports including windsurfing, kitesurfing, paddleboarding, surfing, wing and diving. 
 
Photographer specializing in sports and gastronomy, contributing visual and written content to various 
publications. 
 
 
 
www.matteocasadio.com 
www.pescenudo.it 
www.vizifoods.com 


