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€ ACHIEVEMENTS

:_'* Streamlined food preparation
processes, reducing prep time by
20%.

E" Implemented a new inventory
tracking system, decreasing food
waste by 15%.
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9 PROFESSIONAL SUMMARY

Dynamic Food Preparation Consultant with over 5 years of expertise in
culinary arts and food safety. Proven ability to enhance kitchen operations
and elevate customer satisfaction through meticulous food preparation
and team collaboration. Passionate about delivering exceptional dining
experiences while adhering to health regulations and efficiency standards.

© WORK EXPERIENCE

Food Preparation Consultant
WidgetWorks Inc.

B May /2022-Ongoing
K Denver, CO

1. Executed food preparation tasks for diverse menus, ensuring quality and
consistency.

2. Maintained strict adherence to food safety and sanitation standards,
resulting in a spotless inspection record.

3. Organized and cleaned food preparation areas, fostering a safe and
efficient work environment.

4. Collaborated with kitchen staff to optimize workflow and improve service
speed.

5. Monitored inventory levels and assisted in ordering supplies to ensure
seamless operations.

6. Developed training materials for new kitchen staff, enhancing
onboarding effectiveness.

7. Utilized time management skills to prioritize tasks during peak service
hours.

Food Preparation specialist £ May /2020-May / 2022

Cactus Creek Solutions X Phoenix, AZ

1. Oversaw preparation and delivery of main courses and side dishes,
ensuring timely service.

2. Performed cleaning and sanitation of kitchen equipment, utensils, and
work areas.

3. Stored food properly to maintain freshness and prevent spoilage.

4. Documented and tracked completed orders using a computer-based
system.

5. Successfully executed cooking duties during high-demand periods,
maintaining quality standards.

6. Served meals to various clientele, including children and staff, ensuring
satisfaction.

€3 EDUCATION
Associate of Applied Science in Culinary Arts £ May/2018-May /2020

Culinary Institute of America X Denver, CO

Completed rigorous training in culinary techniques, food safety, and menu
planning.
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