RAFAEL SASSO

Junior Full-Stack Developer (MERN)

Cagliari, Sardinia, Italy - EU citizen - Available immediately - Remote
rafaelsasso.com - ciao@rafaelsasso.com - +39 333 610 2721 - linkedin.com/in/rafael-sasso-66019514a -
github.com/rafasantosasso-ship-it

PROFILE

Full-stack web developer (MongoDB, Express, React, Node.js) with 10+ years in restaurant and hospitality
management in Brazil and Italy — from founding and running my own restaurant to managing operations at a
four-star resort. | bring a first-hand understanding of business needs, work well under pressure and focus on
what the user actually experiences. Completed the TripleTen Web Developer program (~860 hours) in
September 2026.

TECHNICAL SKILLS

Front-end: HTML5, CSS3 (BEM, Flexbox, Grid), Back-end: Node.js, Express, MongoDB, REST APIs,

JavaScript, TypeScript, React, Vite JWT authentication

Tools: Git, GitHub, VS Code, Figma, Postman Other: Responsive design, i18n (multilingual sites),
basic SEO

PROJECTS

Sasso Nomad — sassonomad.com
Trilingual (EN/IT/PT) slow-travel platform: blog and guides, live weather widget, digital product catalogue, user
accounts with JWT, password reset and e-mail confirmation. React + Vite, Node/Express, MongoDB.

Around the U.S.
Social photo app: sign-up/login (JWT), protected routes, likes and profile editing. React front-end +
Express/MongoDB REST API.

De Patria para Patria
Responsive one-page gallery built from a Figma design with BEM and CSS Grid; deployed on GitHub Pages.

PROFESSIONAL EXPERIENCE

Assistant Manager - 4-star luxury resort Sardinia, Italy - Aug 2020 - Present

¢ Managed daily restaurant operations, reservation software, shift scheduling and shared management
platforms.

e Controlled cash, inventory and stock reporting; handled cost control and operational reporting.
Dining Room Manager - Fine dining restaurant Milan, Italy - Aug 2016 — Aug 2020

o Led front-of-house for a 6-person service team at a prestige-level restaurant.
» Coordinated guest experience, staff training and quality standards under high pressure.

Owner & Operator - Independent restaurant Brazil - Aug 2008 — Aug 2016
e Founded and grew a 50-seat restaurant with a 5-person team into an established business.
* Owned full P&L, budgeting, vendor negotiations and day-to-day operations.

EDUCATION

TripleTen — Web Developer program (Full-Stack, MERN), Nov 2025 - Sep 2026
Italian Food Academy — Master in Food Media Marketing Management, 2025
UniJorge, Salvador (Brazil) — Bachelor's degree in Social Communication, 2008

LANGUAGES

Portuguese: native - Italian: fluent - English: professional working proficiency



