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MASON WILSON
Kitchen Training Specialist

support@qwikresume.com

(123) 456 7899

Los Angeles

www.qwikresume.com

SKILLS

Culinary Training Techniques

Food Safety Compliance

Menu Development

Cooking Methods

Ingredient Sourcing

INTERESTS

 DIY Projects  Crafting

 Meditation  History

STRENGTHS

 Humility  Innovation

 Insightfulness  Integrity

LANGUAGES

English Swahili French

ACHIEVEMENTS

Implemented a standardized training
program, resulting in a 30% increase
in staff efficiency.

Developed and executed a
mentorship initiative that
successfully prepared 15 cooks for
management roles.

Achieved a 25% reduction in food
waste through effective training on
portion control and inventory
management.

PROFESSIONAL SUMMARY

With a decade of experience in culinary training, I excel in developing 
tailored programs that enhance kitchen staff performance and ensure 
adherence to safety standards. My expertise lies in fostering a collaborative 
learning environment and empowering aspiring chefs to refine their 
culinary skills. I am dedicated to driving excellence in kitchen operations 
through effective training and mentorship.

WORK EXPERIENCE

 Feb / 2018-Ongoing



Kitchen Training Specialist
Seaside Innovations Santa Monica, CA

1. Designed and implemented training programs to enhance culinary skills 
and safety compliance.

2. Conducted hands-on training sessions to ensure all food was prepared 
to specification.

3. Mentored kitchen staff, fostering a team-oriented environment that 
prioritizes quality.

4. Maintained accurate temperature logs for food safety and quality 
assurance.

5. Collaborated with management to develop standardized operating 
procedures for kitchen staff.

6. Evaluated staff performance and provided constructive feedback to 
enhance productivity.

7. Led initiatives to maintain high standards of food presentation and 
customer satisfaction.

 Feb / 2015-Feb / 2018



Cook Trainer
Summit Peak Industries Denver, CO

1. Facilitated training sessions for new cooks, ensuring they mastered 
essential techniques and safety protocols.

2. Administered evaluations to assess culinary skills and readiness for 
independent work.

3. Coordinated with management to streamline meal preparation 
processes, serving 350 patrons efficiently.

4. Implemented a feedback loop to continuously improve training 
effectiveness based on staff input.

5. Managed inventory and ensured proper stock levels to support kitchen 
operations.

6. Trained staff on best practices for sanitation and kitchen organization.

EDUCATION

 Feb / 2012-Feb / 2015



Associate of Applied Science in Culinary Arts
Culinary Institute of America Seattle, WA

Comprehensive training in culinary techniques, food safety, and kitchen 
management.
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