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Tangör Tan

	Personal
	Name & Surname  :   Tangör Tan

Birth Date & Place :   21.11.1975 / Langenfeld - Germany

Nationality           :   Turkish Republic

Language              : Turkish, English, Italian

Military Service  : 2000 , Kitchen Officer-Air Force Headquarter - Ankara


Education

2007- 2004  

The University of Gastronomy Sciences-Pollenzo, Italy

 www.unisg.it                             

2003- 2002 

Ege University Faculty of Agriculture, Zootechni Graduate Program, Izmir

(not graduated-quitted)

2000, April-October        

Scottish Agriculture College-Edinburgh, UK-              

Research Assistant

www.sac.ac.uk 
1997, May-October 

Scottish Agriculture College-Edinburgh, UK

Intern – Worked on animal products and their production techniques. www.sac.ac.uk 

2000 -1995

Ege University Faculty of Agriculture , Izmir-Turkey    

Bachelor on Zootechni                                         

 www.agr.ege.edu.tr/~zootekni
	Professional Position / Projects
	2006, Team coordinator of Slowfood of  Turkey 

2006,writer of Slowfood Turkey Newsletter

2007, Independent writer for “Yemek ve Kültür“ (editor:Ozge Acikkol ), “fikir sahibi damaklar“ (editor: Defne Koryurek)

2007, Member of Convivum of  “Ekin“(gastronomy publishing)

2007 April , Official Turkish Judge  of  Gastronomy Competition-Istanbul International Gastronomy Festival organized by Ekin Company - Istanbul - Turkey

2006 October, Trainee

Organization of Terra Madre, Slowfood, Torino



	Work Experiences
	2006 Sept. - 2006 Dec.   

Marchesi di Barolo – Italy

Chef de partie - Regional cuisine of Peidmont

2003 Nov. - 2004 Oct.     

Nu Teras, ”Ufak Yemekler” / Chef de partie

Lokanta / Chef de partie  

NumNum / Chef de partie

Reference: Istanbul Food & Beverage Inc.,

Mesrutiyet Cad. 124/6, Evliya Celebi Mah.34430 Beyoglu, Istanbul                    

2003 August - 2003 Nov. 

Dulcinea Restaurant, Meşelik Sokak, Istanbul

Chef of cold line Department/ Head Chef Assistant

Preparation of Mediterranean and Far East Cuisine

2002 Oct - 2003 March 

Refika Restaurant, Çukurcuma, Istanbul

Chef Assistant, Mediterranean Cuisine

Responsible of Preparation of seafood, pasta, bakery-pastry

Responsible for providing daily kitchen material.

2002 May - October         

Fuaye Café & Restaurant, Teşvikiye, İstanbul

Chef Assistant                                       

Food and beverage organization

Preparation of Italian and Turkish Cuisine

Responsible from providing daily kitchen material, and organization within the kitchen.

2000 April-Sept            

Ciao Roma – Italian Rest, Edinburgh, UK

Public relations/Organization

Chef Assistant / Event manager assistant

Italian food, Responsible from providing daily kitchen material,                                        and organization within the kitchen.

1996-1999                   

Anker Travel Agency, Kuşadası, Turkey

Public Relations and Event Management 



	Conferences
	The 6th Trade Fair  for Organic Products and Environment 

“ Slow Food “ and Turkey

The 1st Slow Food Turkey Convivium Meeting – Istanbul - Turkey



	Publication                 2007,Slow Food Turkey Newsletter (editor:Gul Unsever)            

   2007, “Yemek ve Kültür“ (editor:Ozge Acikkol )

2007, “fikir sahibi damaklar“ (editor: Defne Koryurek)



	Stages / Workshops

(provided by The University of Gastronomic Sciences)
	GERMANY

Month: 2007 May Duration: 9 days
Destionation: Mosel – Franconia

Study of the tradition, culture and products of Germany through a historical, anthropological and economic look at the nation, with particular docus on the agricultural and productive systems of the Mosel and Franconia.

 ORGANIC AGRICULTURE

Month: 2007 April/May Duration: 5 days
Destination: Northern Italy

Explore further the knowledge acquired in the classroom regarding the world of organic agriculture through field trips to organic producers and certifying organizations. Comparisons of organic agriculture in Italy, Europe and the rest of the world.
ARGENTINA

Month: 2007 March Duration: 13 days
Destination: Bueno Aires- Rosario – San Juan –Mendoza
Understanding of both Latin American gastronomic culture with particular emphasis on the role of meat and Andean products in the northern central regions of Argentina and of the history of Argentina through a study of the city of Buenos Aires and in relation to the social importance of popular dance with specific reference to the tango.
BEER

Month: 2007 January Duration: 5 days

Destination: Piedmont (Italy)

Develop an understanding of the product through an analysis of productive technology and comparison of different kinds of beer-making (industrial and artisanal).
FISHING

Month: 2006 November Duration: 5 days
Destination: Syracuse – Sicily (Italy)

Topics related to fishing in the principal Italian seas, analyzing local characteristics as well as specific economic and environmental problems. Fish has been studied in terms of quality, culinary uses and preservation through a series of practical experiences.
AUSTRALIA 

Month: 2006 September Duration: 13days 

Destination: Adelaide  - Kangaroo Island 

A specific understanding of the culinary and agricultural heritage of South Australia (held to be the birthplace of Australian gastronomic identity) through direct contact with the states’s food and wine producers. Among the objectives of the stage had been the exploration of the food relationships between humans and the land before Western colonization.
FRANCE

Month: 2006 July Duration: 13 days

Destination: Reims -  Champagne

The historical, anthropological and cultural meanings o products which are emblematic of the Champagne region, underlining the importance of local products (such as foie gras and snails) that risk being overshadowed by the great fame of Champagne wine.

RICE

Month: 2006 May Duration: 5 days

Destination: Rondolino – Tenuta Colombara around Vercelli (Italy)

A solid base of knowledge about the product, from productive, sales and nutritional perspectives. Particular emphasis had been placed on local gastronomic variations of rice dishes.
ANIMAL HUSBANDRY
Month: 2006- April   Duration: 5 days 

Destinations: Emillia-Romagna (Italy)

The technical concepts of animal husbandry for cows, pigs, poultry and fish.
CAMPANIA
Month: 2006 - February/March   Duration: 12 days 

Destination: Various destinations around Campania (Italy)

Acquisition of the skills necessary for a comprehensive understanding of the historical and cultural roots of Campanian food and wine heritage.

ARTISANAL CONFECTIONERY 

Month: 2006-January  Duration: 5 days 

Destination:Various destinations around Piedmont (Italy)

Understanding of artisanal confectionery, with emphasis on historic cafés, cacao processing and production of artisanal gelato.
CONFECTIONERY INDUSTRY

Month: 2005 - November/December  Duration: 5 days 

Destination:Ferrero (Alba-Italy)

Confronting the theme of industrial confectionery production through direct lessons with managers and experts in various departments of a market leader in the sector.
IRELAND

Month: 2005 -September  Duration: 13 days

Destination: Dublin-Carlow-Cork-West Cork

Acquiring an understanding of the historical and culinary traditions of Ireland, with a specific focus on the export market and the agrarian culture.
PUGLIA 

Month: 2005-July   Duration: 11 days 

Destination: Various destinations around Puglia (Italy)

To discover the major food and wine productions in Puglia with a particular focus on wines made from native varietals, olive oil and seafood.

PASTA

Month: 2005 -  May   Duration: 5 days 

Destination: De Cecco (Abruzzo-Italy) 

CHEESE

Month: 2005 - April   Duration: 5 days 

Destination: Provinces of Modena,Reggio Emilia,Parma (Italy)

Understanding of cheese production through a study of some characteristic Italian cheeses.

TUSCANY

Month: 2005 –February Duration: 11 days

Destination: Various destinations around Tuscany

Develop an understanding of the food and wine of the region via an interdisciplinary approach, with lessons and field trips to producers and protective consortia. Particular attention had been paid to two world-famous Tuscan wines.

COFFEE

Month: 2005 – January   Duration: 5 days 

Destination: Lavazza Training Center-Torino (Italy)

Acquire specific knowledge about coffee with particular reference to the Italian tradition. Familiarization with production techniques, tasting and marketing of coffee through the study of an Italian market leader.

CURED MEAT

Month: 2004 - November    Duration:5 days 

Destination: Tortona Valley- Piedmont (Italy)

To learn about the entire production chain of a number of Italian cured meats, learning to distinguish different types and becoming familiar with how to define the sensory qualities of cured meat products.
AEGEAN WILD HERBS & VEGETABLES ( provided by Zeytinbagi)

Month: 2002 May  Duration : 7 days

Destination: Zeytinbagi  - Turkey

Short course about understanding and various cooking about Aegean wild herbs and vegetables

ANIMAL HUSBANDRY (provided by Scottish Agriculture College)

Month : 1997 May-October    Duration : 5 months

Destination : Scottish Agriculture College-Edinburgh, UK 

Intern – Worked on animal products and their production techniques




