
Robert Smith 
Culinary Supervisor

PERSONAL STATEMENT

To bring organization, cleanliness, big flavors, and creativity to a fine dining 
kitchen; through building leadership skills, teamwork while making a fun 
and creative workplace.

WORK EXPERIENCE

Culinary Supervisor
ABC Corporation -   April 2012 – 2021 

Responsibilities:

 Responsible for one or more outlets within a division.
 Performed job duties/tasks of positions within scope of supervision as 

necessary to ensure service expectations are met.
 Established and maintained a positive atmosphere which ensures the 

highest level of ambassador performance and guest service while 
enforcing and complying with safety procedures and guidelines 
Responsible for supervising labor allocation, including but not limited to,
ensuring compliance with posted schedules, educating ambassador 
about time management and SeaPort.

 Responsible for managing ambassador performance ensuring 
appropriate ambassador training, providing formal and informal 
feedback on performance, and making recommendations related to 
progressive discipline.

 Managed inventory and orders from onsite warehouse, when applicable 
Supports other leadership in ensuring opening and closing procedures 
are execute to department standards in addition to ensuring compliance
with regulations that include overrides, voids, bank issuance; making 
change, etc.

 Responsible for ensuring team is trained and prepared to respond to 
emergency procedures; accountable for informing senior leadership of 
any emergency, employee issue and/or injury/incident.

 Helped to cultivate a positive atmosphere by setting the example of 
providing proactive service within company safety and employment 
guidelines and coaching ambassadors on service opportunities and 
rewarding desired behavior.

Culinary Supervisor
Delta Corporation -   2011 – 2012 

Responsibilities:

 Planned and executed the menu for the Employee Dining Room 
ensuring fresh quality while maintaining a budget of $2.00 per 
employee per day Supervised .

 Primarily Responsible for day to day operation of fine dining French 
Mediterranean restaurant seating 90, in relief of chef de cuisine, 
including .

 Rated 60th best hotel restaurant in the continental United States (USA 
Today).
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CONTACT DETAILS

1737 Marshville Road, 
Alabama
(123)-456-7899
info@qwikresume.com 
www.qwikresume.com

SKILLS

Excel, Outlook, Microsoft 
Word, 65 WPM.

LANGUAGES

English (Native)
French (Professional)
Spanish (Professional)

INTERESTS

Climbing
Snowboarding
Cooking
Reading

REFERENCES

Reference – 1 (Company 
Name)
Reference – 2 (Company 
Name)
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 Supervision of staff, butchering of meats and fish, menu development,.
 Prepare food for concession and sporting events -Oversaw kitchen staff 

-Inventoried dry, frozen, and refrigerated goods -In charge of the Zone 
Club .

 Head supervisor of small fine dining restaurant within the retirement 
home Create and enforce rules, systems, and menus for the restaurant 
Exposure .

 Ensured staff followed corporate mandated menus, recipes, and 
policies, worked alongside Dietary staff on daily prep and cleaning 
duties, .

Education

GED

© This Free Resume Template is the copyright of Qwikresume.com. Usage Guidelines

https://qwikresume.com/resume-samples/
https://qwikresume.com/free-resume-template-usage-guidelines/

