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COZINHAS  E 
LAVANDERIAS 

 

CURRICULUM  VITAE 
 
 
I  -  Cláudio Frederico Taves 
 
Technical Technician and Installer with more than 40 years of experience in Kitchens and Laundries. 
 
- 1961 - Worked for 10 years in the Oscar Taves Firm, installing Kitchens, Laundries, Boilers and 
Water Heating, for Hotels, Industries, Restaurants and Hospitals. 
 
- HOBART Corporation - For 10 years working as responsible for special and international clients, 
having technical responsibility for the design and installation of kitchen equipment in hotels such as 
Sheraton Rio, Inter Continental Hotel, Meridien Rio and Bahia, Othon Palace Rio and Bahia. Marriott 
Catering at Rio de Janeiro International Airport. 
 
- 1977 - Participated in an international course on equipment at Seminar Hobart Corporation World 
Headquarters, Troy, Ohio, USA food industry and Dishwashing Systems (parallel course addressing 
teachings in the area of modern equipment, manufacturing, and use in large kitchens) . He attended 
the Hotels and Restaurants Association Show at Mackormic Place, Chicago, on this date as an 
exhibitor. 
 
- VARIG RIO CATERING - Contracted to design the new Varig Commissary at Galeão, to serve the 
food service of the Varig aircraft departing from Rio de Janeiro. Later, the contract was extended to the 
purchase of the equipment, its installation and supervision, developing a new system of installation of 
tables with stainless steel sinks. During this work he visited several factories in Germany, Italy, France, 
U.S.A. and Canada for technological upgrading. 
In 1990, it was able to introduce and implement the first QUICK CHILL system in Brazil, modifying 
Varig's Catering system in Rio (Galeão). We introduced Combined Convection ovens, two units 
imported from Germany with a total capacity of 30 GN 1/1. We imported two Quick Coolers from Italy, 
cooled mechanically by special compressors. Finally we built two more cold rooms to keep food cooled 
at 2 ° C for 3 days. With these changes, Catering Rio continues to be the most modern cuisine in 
South America. It also had the advantages of working with only one shift instead of three, not wasting 
or lacking food for on-board service, and controlling quality of food safely. - Gourmet Gate - purchased 
the Varig Catering when it suspended its services. 
 
- 1985 - Hired as an employee by VARIG, he designed other Caterings and Kitchens (Porto Alegre, 
Asunción, Luanda). He studied and expanded his knowledge on Quick Cooling and Freezing in Italy 
and France, finishing by implanting the Rapid Cooling System in Varig itself. 
 
- 1989 - Created the CT ASSESSORIA DE PROJETOS TÉCNICOS LTDA., A private company to work 
in the area of kitchen and laundry projects, due to the growing number of clients. Worked on the 
revision and adaptation of foreign projects of kitchens for installation in Brazil, including some made-to-
measure Brazilian equipment. 
 
- 1991 and 2007 - Participated in the National Restaurant Association Show (NRA) for Hotels and 
Restaurants at Mackormic Place in Chicago. 
 
- 2015 - Honored by Sindal (Union of Manufacturers of Equipment and Services for Industrial Kitchen.) 
during Equipotel. For his outstanding professional excellence in consulting and design for foodservice. 
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- Participates annually in the national events EQUIPOTEL and FISPAL - Equipment, Products, Food 
and Service Fairs for Hotels, Industries, Restaurants, Industrial Kitchens and similar. 
 
II  -  Maria Cristina Farias Taves Barelli 
 
Civil Engineer graduated in 1989 from UCP-RJ, Emphasis in Civil Construction, with 11 years of 
experience in Kitchen projects at the firm CT Assessoria de Projetos Técnicos Ltda. Internships at 
Construtora Solidum Ltda. and in the Engineering area of the City Hall of Petrópolis. Fluency in 
English. 
 
III  -  Carlos Eduardo Farias Taves 
 
QUALIFICATIONS  
● 1991 – University degree in Mechanical Engineering with Quality and Thermal emphasis  
UCP – Universidade Católica de Petrópolis, Brasil.  
● Specialist in Industrial Kitchens and Laundries.  

 
PROFESSIONAL EXPERIENCES  
● 1992-2018 - CT ASSESSORIA de Projetos Técnicos Ltda. (tel. +55 24 2242 4327) –  
Petrópolis, Brasil - www.ctprojetos.com.br  
- Partner and specialist in Industrial Kitchens and Laundries projects/designs to Hotels, Restaurants 
and Industries.  
- Responsible engineer for the technical equipment specifications and for the layouts of kitchens and 
laundries with its electrical and hydraulic final connections, and supervision. CT works in layouts or 
projects to various places in Brasil and other countries.  
● 1992 – HOTEL CAESAR PARK FORTALEZA - Maintenance Assistant Engineer- CE– Brasil.  
● 1991–1992 – PETROBRAS - Trainee Engineer – REDUC - Refinery of Duque de Caxias – Brasil.  
● 1991- SITEC – Trainee at Laundry Equipment Factory – Brasil.  
 
IDIOMS – fluent in Portuguese and English. Notions in German  
COMPUTER SKILLS - Word, AutoCad, Excel.  

 
Some of the MAIN PROJECTS 

 

● GRAND HYATT Rio de Janeiro Hotel – 2016 - 436 rooms • Laundry & Kitchens  

● HILTON Barra Rio de Janeiro Hotel – RJ – 2015 - 298 rooms • Kitchens  

● LSH Lifestyle Barra Hotel – RJ – 2016 - 198 rooms • Kitchens  

● Radisson Hotel Barra RJ – 2016 – 378 rooms • Laundry & Kitchens  

● VENIT + MIO Barra Hotel – RJ – 2016 – 42 + 170 rooms • Kitchen  

● Residence Inn + Courtyard Hotel by MARRIOTT Rio de Janeiro Barra da Tijuca – 2016 – 140 + 264 
rooms • Laundry & Kitchens  

● Hotel Laghetto Stilo Barra RJ – 2016 – 311 rooms • Kitchen 

● HOTEL NACIONAL – Praia de São Conrado – RJ - • Laundry & Kitchens  

● PETROBRÁS - • EDIHB – Maracanã 

Offshore Platforms - 1995-2008 : • Marimbá - P-08 / • P14 / • Bicudo - P-07 / • P23 / • Cherne II - PCH 2 / • 
PAMPO – PPM -1 / • Enchova I - PCE 1 / • P-16 / • Garoupa I - GP 1. 

● PETROBRÁS - BR Distribuidora / CONFIDERE (CON_CN) - Rio de Janeiro – RJ - 2007  

● Sheikh House – Beach House - Doha – Qatar - 2008  

● VALE: • CATERING – 20.000 meals - Carajás – PA – 2006  

• CATERING – 20.000 meals - Tubarão – Vitória – ES – 2006  
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● SUPERCLUBS BREEZES BÚZIOS - RESORT - Búzios – RJ - 2007  

● HOTEL HOLIDAY-IN: 

  • Salvador – BA – Kitchens & Bars  – 252 rooms. 

  • Parque Anhembi – São Paulo - SP - Kitchens – 750 rooms – the biggest hotel in room number at Brazil 

  • Manaus – AM – Kitchen & Bar – 2008. 

● MARRIOTT APARTMENTS VILA NOVA CONCEIÇÃO – APART-HOTEL - São Paulo - SP  

● SHERATON HOTEL BARRA + APART-HOTEL - Barra da Tijuca – Rio de Janeiro - RJ  

● HOTEL FOUR POINTS (SHERATON MACAÉ) – Macaé - RJ  

● CLUB MEDITERRANÉE: • ITAPARICA – BA / • TRANCOSO – BA / • RIO DAS PEDRAS – RJ  

● COPACABANA PALACE HOTEL (ORIENT EXPRESS HOTELS Inc.) – RJ  

• Ballroom kitchen & • Cipriani  

● HOTEL LE MERIDIEN – Le Saint Honoré - Copacabana – Rio de Janeiro - RJ  

● INTERCONTINENTAL HOTEL SÃO PAULO - SP  

• Laundry & Kitchen - Project reform of the Anthony J. Gaeta’s design  

(Inc. International Food Service Consultants - New York, U.S.A)  

● SESC PANTANAL RESORT BAÍA DAS PEDRAS – Echological - GO  

● BEACH PARK RESORT – Fortaleza – CE  

● POUSADA DO RIO QUENTE RESORTS – Caldas Novas - GO 

  • Kitchen, Bar and Kiosks of the Wave Pool / • Bars of River Side Park / Kitchens & Bar of Suite & Flat IV Hotel / 
Kitchen of the Fountain Park /  Kitchen & Bar of Recanto IV Hotel / • Kitchen, Bar & Buffet of Conventions Hotel 
/ • Kitchen & Bar of Convention Center / Outline of the Central Kitchen - 12.000 ref. day - 2010. 

● VIVO RIO / MAM / TOM BRASIL – Show business House - Rio de Janeiro – RJ – 2006 - RJ  

● LAGOON – Quadrifoglio Rest., Giuseppe Grill Rest. e central Bar - Lagoa – RJ – 2011  

● RESTAURANTE GIUSEPPE GRILL – Rio de Janeiro – RJ - 2006  

● HOSPITAL PASTEUR – Rio de Janeiro – RJ - 2005  

● HOSPITAL PRÓ CRIANÇA JUTTA BATISTA – Rio de Janeiro – RJ – 2010  

● UNIVERSIDADE ANHEMBI-MORUMBI – Gourmet School Center – São Paulo – SP 

● FGV - FUNDAÇÃO GETÚLIO VARGAS - Botafogo – Rio de Janeiro – RJ  

● CASA DA MOEDA DO BRASIL – Rio de Janeiro - RJ – 2006  

● AIR BASE: • GALEÃO – RJ e • CAMPO DOS AFONSOS –- RJ  

● FIOCRUZ – Rio de Janeiro - RJ  

● BRASPELCO – Itumbiara - GO  

● PARQUE GRÁFICO “O GLOBO” – Rodovia Washington Luís - RJ  

● JORNAL "O GLOBO" – Rio de Janeiro - RJ  

● TV GLOBO - Jardim Botânico - Rio de Janeiro – RJ  

● MANNESMANN - USINA BARREIRO - 5.300 meals - Belo Horizonte – BH  

● UFRJ – UNIVERSIDADE FEDERAL DO RIO DE JANEIRO – 2.000 meals - Fundão – Rio - RJ  

● ALAIN DUCASSE FORMATION – GOURMET SCHOOL OF ESTÁCIO DE SÁ UNIVERSITY – • RJ – 
Campus Tom Jobim e • SP – Campus Moema.  

● Hotel ARENA – RJ - Ipanema - 106 rooms / Leme - 165 rooms - 2013 

● Hotel RAMADA at Recreio Shopping – Recreio – RJ - 2014 
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INTERNATIONAL & NATIONAL FAIRS 

 

● RATIONAL - 2014/2008/2000/1994 – Landsberg an Lech, GERMANY – Combi Oven Industry  

● IRINOX - 2014 – Conegliano, ITALY – Blast Chiller, Shock Frezzers, Refrig. Equipment Industry  

● VALIDEX - 2014 – tour in Paris visiting cleaning systems  

● ELECTROLUX – 2008 – Pordenone, ITALY – Electrolux (Zanussi) Kitchen Equipment Industry  

● INTERNORGA – 2008/2000 –- Hamburg, GERMANY - Kitchen Equipment & Food Fair  

● EQUIPOTEL – São Paulo – BRASIL - Annual Meeting – International Hotel & Gourmet Fair  

● APETITO 2000 – GERMANY – Frozen Food Industry  

● HOGATEC – 1994 – Düsseldorf – GERMANY - Kitchen Equipment and Food Fair  

● ECOLE LE NOTRE – 1994 – Paris – FRANCE - Gourmet School & Chocolate Industry  

● INTERLAV – 1994 – São Paulo – BRASIL - International Laundry Equipment Fair for Hotels. 
 
 
 

Rio de Janeiro, May 14, 2018. 


