NAME

TITLE
000-000-0000 / EMAIL / CITY, STATE, ZIP

Profile Experienced and energetic individual looking for a part-time line cook position to hone cooking skills and
knowledge while pursuing a degree. Searching for a fun and fast-paced kitchen with a welcoming and
educated team of cooks to work 20 to 25 hours per week.

Experience Line Cook - Herrera Bar and Girill / Location
MONTH YEAR - Present

e Trained two line cooks to ensure they were knowledgeable about the menu and able to execute
each dish to restaurant standards.

e Communicated with servers, hosts, and bartenders to ensure proper restaurant flow and reduce
confusion or miscommunication.

e Prepared weekly specials for the brunch, lunch, dinner, and happy hour menu.

Assisted the head chef with making menu changes and communicating with vendors.

e Mastered basic cooking techniques and skills along with a short list of advanced tactics, such as
sous vide cooking and mother sauce recipes.

Busboy - Mango’s Lounge / Location
MONTH YEAR — MONTH YEAR

e Helped bartenders keep the back of the bar clear by removing full racks of dirty glassware and
emptying full trash barrels.

e Promptly and thoroughly bussed tables as soon as guests left to ensure quick turnover times.

Assisted kitchen line and bar set up some preparation, such as garnishes and plates.

e Maintained restaurant cleanliness in the kitchen and dining area during lunch and dinner service to
prevent unsanitary conditions.

e Cleaned and prepared kitchen and bar supplies, including shakers, pans, pots, cooking utensils,
and bar mats.

Project Experience

e Helped coordinate a Taco Tuesday event for Communications College visitors, communicating with
the caterers and event hosts.
e Volunteers at the local homeless shelter once a month, serving hot pre-prepared meals.

Education Bachelor’s in Communications — Dallas University
MONTH YEAR

e GPA:LIST

e AWARD

e AWARD

High School Education - South Austin High School
MONTH YEAR

e GPA:!LIST

e AWARD

e AWARD

Skills Expertise
e Customer service and relations

e Dinner service

e Efficiency improvement

e Food preparation

e Food safety and sanitation
Licenses &
Accreditations Licenses & Accreditations

e OSHA Safety Certificate
e ServSafe Food Protection Certified




