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	Name: Nikola Vuksanović
	Kolona za datume: 07/17- Today




01/10/12 – 14/07/17


01/10/12 - 01/10/15



04/05/07 - 01/05/12



02-03/2008 – 2011

	Radno iskustvo: Professor of professional studies
Works as Professor at The College of Professional Studies for Management and Business Communications in Sremski Karlovci, Serbia; lectures: Gastronomy, Meat Processing and National Gastronomy.

Teaching Assistant 
Worked as Teaching Assistant at The College of Professional Studies for Management and Business Communications in Sremski Karlovci, Serbia; 

PhD student - assistant
Worked as Assistant and independently conducted practice in following subjects: Basics of Bakery and Pastry, Management in Hospitality and Control and Distribution of Food and Beverages

Cook/Pastry/Sous Chef/Executive Chef
Grand Circle Cruise Line (GCCL), main office Boston – Massachusetts, Fleet Management Ltd. RMD, Malta; main office in Europe, Dubrovnik (http://www.jobsgccl.com/)

Culinary School ‘’Grand Circle Cruise Line’’
Bratislava, Slovakia and Lobith, Netherlands; successfully completed training for cook/pastry (2008), junior chef (2009), sous chef (2010) and executive chef (2011) by following skills: implementation company standards, food safety rules, teamwork, leadership, goals of the company, standard recipes, control production and purchasing.

	Obrazovanje: Ph.D. of Geosciences (Tourism)
University of Novi Sad, Faculty of Science, Department of Geography, Tourism and Hotel Management, Department of Gastronomy; Novi Sad, Serbia;
PhD thesis „The gastronomic dimension of the tourism product quality and its impact on the attitudes of visitors in urban serbin centers”
- Contemporary trends in the hospitality; Food safety management; The methodology of scientific; Gastroenology; Mathematical and statistical methods in tourism.

Manager – Master in Hospitality
University of Novi Sad, Faculty of Science, Department of Geography, Tourism and Hotel Management, Department of Gastronomy; Novi Sad, Serbia;
- Food & beverages management; Sensory quality of food & beverages; Business English; German language; Purchasing and distribution in the hospitality.

Manager in gastronomy
University of Novi Sad, Faculty of Science, Department of Geography, Tourism and Hotel Management, Department of gastronomy; Novi Sad, Serbia;
- Gastronomy; Food and beverage production technology; Sanitation and safety in the hospitality; Basics of Bakery and Pastry; Menu planning; Gastronomy in hunting tourism; Business English; German language.

Cook
Culinary High school, Svetozar Miletić, Novi Sad, Serbia.
Basics of gastronomy, food and beverage production; cooking skills in cold and hot kitchen; food safety rules; basics of cutting vegetable, fruits, meat, fish, etc.

	Seminari: 
2017. Belgrade, Serbia; La Fondation pour la formation Hoteliere, PhD Elizabeth Ineson i Adrian Barsbi; Мenu engineering and profitability.

2017. Novi Sad, Serbia; La Fondation…, PhD Elizabeth Ineson i Adrian Barsbi; Hospitality Trends; Food and Beverages Management.

2015. Belgrade, Serbia; La Fondation…, PhD Elizabeth Ineson i Adrian Barsbi; Hospitality Trends, Pairing food, wine and beer.

2013. Belgrade, Serbia; La Fondation…, PhD Elizabeth Ineson i Adrian Barsbi; Food and Beverages Management.

2012. -Serbia; Businesses in hospitality on the principles of HACCP, Department of Geography, Tourism and Hotel Management, Faculty of Sciences in Novi Sad; Head of project: PhD Jovanka Popov-Raljić;

	Naucni rad: Vuksanovic, N., Tešanović, D., Kalenjuk, B., Portić, M. (2019). Gender, Age and Education differences in food consumption at a destination. Case study: Belgrade and Novi Sad (Serbia). Acta geographica slovenica. DOI: http://doi.org/103986/AGS.5160 (M23)

Vuksanović, N., Tešanović, D., Kalenjuk, B., Portić, M., Knežević, M. (2017). Socio – demographic characteristics as determinants of differences in perception of local gastronomy. Economics of Agriculture, Belgrade. EP 2017 (64), 1, pp. 357-373. ISSN 0352-3462 (M24)

Vuksanović, N. (2013). Book review: Suger Heritage and Tourism in Transition. The Annals of Tourism Research, Elsevier, University of Waterloo, Waterloo, Canada. vol. 42, 447-448. doi:http://dx.doi.org/10.1016/j.annals.2013.05.006 (M25)

Vuksanović, N., Tešanović, D., Portić, M. (2018). Razlike u potrošnji lokalne hrane turista iz bivše Republike Jugoslavije - Studije Beograd i Novi Sad. Megatrend revija, 15. ISSN: 1820-3159 (M51)

Vuksanović, N., Tešanović, D., Kalenjuk, B. (2017). Lokalna gastronomija kao sredstvo marketinga destinacije – primer Republike Srbije. Marketing, 47, 4, pp. 305 – 311. ISSN: 2334-8364 (M51)

Vuksanović, N., Popov – Raljić, J., Portić, M., Dragičević, D. (2016). Hypersensitivity to certain food and food ingredients in the function of age and employment of customers on a cruise ship. Food and Feed Research, Vol. 43, No. 1, pp. 25 – 34. ISSN: 2217-5660 (M51)
	Nagrade: 2014. Serbia, Belgrade Gastro Fest: Balkan Cup;  Second place in the category of seniors in the restaurant dessert.
	Mentorstvo: 2018. Slovenia, Kranjska Gora; Culinary competition, two gold (the best junior on competition), one silver and one bronze medal in the category National dish with a modern twist and Modern dish.

2018. Croatia, Island of Brac; Culinary competition, gold medal in the category of Colleges team, and two silver for Risotto and Chicken dish .

2017. Serbia, Kragujevac; Culinary - dessert competition, bronze medal in the category Junior individual.

2017. Serbia, Novi Sad; “Ukusi Vojvodine”, Culinary competition, Merit diploma in the category Black box.

2017. Serbia, Novi Sad; Novosadski sajam,Gastro-resto fest dunavski region; Culinary competition, silver and bronze medal in the category Junior individual.

2016. Croatia, Brač; Culinary competition, bronze medal in the category of Colleges team.
	Adress: Filipa Filipovića 6,, 21000 Novi Sad, Serbia
	Phone: 00 381 63 1968770
	Email: vuksanovicnikola85@gmail.com
	Datum rođenja: 12.9.1985.
	Kolona za datume 2: 01/10/2012-19/06/2017
Level 8





01/10/2009-07/06/2012
Level 7



01/10/2004-08/02/2009
Level 6




01/09/2000-01/06/2004
Level 4


	Judge: 2018. Croatia, Brač; Judging professional cooks in the category Lamb and Pasta dish.

2018. Slovenia, Kranjska Gora; Judging professional cooks in the category National dish with a modern twist and Modern dish.

2017. Montenegro, Budva; WorldChefs official judging seminar (sertificate number 170191).

2017. Serbia, Novi Sad; “Ukusi Vojvodine”; Judging Black box.

2017. Serbia, Novi Sad; “Gastro-resto fest Dunavski region”; Judging High School and College students in the category Chicken dish.

2017. Serbia, Novi Sad; “Gastro kup”, Novosadski sajam, Judging professional cooks in the category Pasta, Fish and File minion dish.

	Text5: Serbian
	Pol: Male


