
A l l a n  S c h u l t z  D l u z e n

Cummis : 1985-1989 : Det Kgl. Danske Haveselskab v/Roy Hurtigkarl & Hotel Østerport & 
Restaurant Saison v/Erwin Lauterbach (1 Michelin Star), Copenhagen.

Chef de partie : 1989-1990 : Restaurant Belle Terrasse v/Rene Bolvig, Tivoli, Copenhagen.
Chef de cuisine : 1990-1991 : Royal Danish Embassy, Chicago Employed by Ambassador Niels 

Lassen (private and banquet chef), Copenhagen.
Chef de cuisine : 1991-1994 : Café Victor, Copenhagen.

Chef de cuisine : 1994-1995 : Restaurant Boserups Kærlighed, Copenhagen.
Chef de cuisine : 1995-1996 : Restaurant Tegnes.

Chef de cuisine : 1996-1997 : Restaurant O2 & Restaurant Olsen, Copenhagen. 
Chef de partie : 1997-1998 : Restaurant Pinot Bistro “The Valley”, Hollywood, California.

Chef de cuisine : 1998-2000 : Restaurant Konrad, Copenhagen.
Chef/Owner : 2000-2002 : Restaurant Schultz, Copenhagen.

Executive Chef/Supervisor: Café Victor/Restaurant Copenhagen, Copenhagen.
Executive Chef/Supervisor : 2002-2003 : Café Sommersko & Café Dan Turell Bistro,

 Copenhagen.
Executive Chef : 2003 : Restaurant La Cocotte, Copenhagen.
(4 Star hotel. Fine dining restaurant and banquet, 3000 pax).

Head Chef/Executive Manager : 2003-2005 : The Dining Room, Copenhagen.
Director of Gastronomy & Marketing : 2011-2012 : Vejrø ApS.
Head Chef : 2012-2013 : Piil & Co, Dyrehaven, Klampenborg. 

Head Chef : 2013-2014 : Josty Hotel, Frederiksberg, Copenhagen.
Co-Founder/Owner : 2014-2019 : Dagens Måltid A/S.

Chef/Owner : 2020- : Parsley Salon (Gastromobile ApS), Hellerup Park Hotel, Hellerup.

Additional/Side Projects
Chef/Owner : Schultz Gastromobile, Consulting and Devoloping. Teaching, Teambuilding, 

Catering (www.schultzgastromobile.dk).
Consulting : Lufthansa – Taste Europe 2001 : Representative for Scandinavia, creating 1st 

Class and Business Class menus worldwide.

Books:
The Prettiest Chef in Copenhagen (1999)

Distributed in Denmark, UK and Germany.
New Scandinavian Cooking (2000)

Distributed all over Europe in 30.000 copies.


