[Full Name]

Executive Chef

Experienced chef with 5+ years of experience in leading kitchen teams, designing
innovative menus, and managing kitchen operations. Proficient in a wide range of
culinary techniques and international cuisines, with a strong focus on sourcing fresh
ingredients and delivering exceptional presentation. Dedicated to maintaining high
standards of food safety and quality.

Location Experience

[City, State]

20XX - present
Executive Chef | [Restaurant Name] | [City, State]

e Directed all aspects of kitchen operations, including staff management,

Phone scheduling, and training

[Phone Number] o Created and executed seasonal menus, incorporating local and fresh
ingredients to enhance flavor profiles

e Managed food inventory, controlled costs, and negotiated with suppliers
to maintain budget efficiency

e Ensured adherence to strict food safety and sanitation guidelines

Email (HACCP)

e Trained and mentored junior kitchen staff, fostering a collaborative and

[Email Address] ) )
high-performance environment

20XX - 20XX
Line Cook | [Another Restaurant Name] | [City, State]

bt e Prepared and cooked a variety of dishes under the supervision of the

[VWebsite Address] Head Chef
Assisted with menu planning and ingredient preparation
Maintained cleanliness and organization of the kitchen and workstations
Gained experience in different cooking techniques and kitchen station
management

e Supported a fast-paced environment, ensuring all orders were prepared
accurately and on time

Education

[Culinary Institute Name] | [City, State]

June 20XX | Certificate in Culinary Arts
June 20XX | Associate of Applied Science in Culinary Management

Key skills and characteristics




Proficient in all kitchen stations, including Sauté, Grill, Garde Manger, and
Pastry

Skilled in menu development, food costing, and inventory management
Knowledgeable in food safety regulations and sanitation standards
Experienced in leading and training kitchen teams

Strong attention to detail and ability to work effectively under pressure
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