
Arthur Bernard

E X P E R I E N C E

Student at École 42 and common core curriculum nearly validated. Solid skills in
development and a passion for innovation.

Ready to tackle challenges and bring value to your projects.

S O F T  S K I L L S H A R D  S K I L L S

Autonomy
Communication
Attention to detail

Adaptability
Organisation
Teamwork

C/C++
HTML/CSS/JS
Figma

Docker
Github
Python

F O R M A T I O N

A B O U T  M E

HEAD PASTRY CHEF - 2022 (6 months)
Penati al baretto, Paris - France

PASTRY CHEF CATERER - 2018-2021 (3 years) FT 
Lenôtre, Plaisir - France

HEAD PASTRY CHEF - 2018 (6 months)
Les Petits Princes, Suresnes - France

CHEF DE PARTIE - 2017 (3 months)
Chiswick, Matt Moran’s Compagny

Sydney - Australie

HEAD PASTRY CHEF - 2017 (4 months)
Bistro Guillaume

Melbourne - Australie

CHOCOLATE MAKER - 2015/16 (1.5 years) FT
La Maison du Chocolat, Paris - France

CAP Chocolatier & BAC PRO Boulangerie-Pâtisserie

OBSERVATION INTERNSHIP - Development

ÉCOLE 42, Paris - May 2024 (current)

2011-2015 (1 year & 3 years)

2024 (1 week)

EPMTTH, Paris – France

Dassault Système, Vélizy - France

OBSERVATION INTERNSHIP
2011 (1 week) - with Christophe Michalak

Hotel Plazza Athénée, Paris - France

French English
LANGUAGES

PASSIONS

A2/B Driving License  

Rueil-Malmaison, Hauts-de-Seine

arthurbernard.dev@gmail.com

 06.33.79.65.56


