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ALEXANDER SCOTT
Food Service Technician

support@qwikresume.com (123) 456 7899 Los Angeles

www.qwikresume.com

SKILLS

Technical Troubleshooting
8

Food Waste Management
10

Culinary Skills
10

Equipment Operation
8

Customer Interaction
9

INTERESTS

 Surfing  Martial Arts

 Community
Service

 Blogging

STRENGTHS

 Patience  Perseverance

 Planning  Positivity

LANGUAGES

English Dutch Russian

ACHIEVEMENTS

Improved customer satisfaction
scores by 15% through attentive
service.

Reduced food waste by 20% by
implementing better inventory
practices.

Received Employee of the Month
for outstanding service and
teamwork.

PROFESSIONAL SUMMARY

A proactive Food Service Technician with two years of dedicated 
experience in food preparation and safety practices. Skilled in 
providing outstanding customer service while adhering to health 
regulations and enhancing operational workflows. Eager to 
contribute to a dynamic team and ensure the highest standards 
of food quality and safety.

WORK EXPERIENCE

 Feb / 2024-Ongoing



Food Service Technician
Seaside Innovations Santa Monica, CA

1. Delivered exceptional customer service as a Food Service 
Technician, ensuring a positive dining experience.

2. Demonstrated extensive knowledge of menu items, enabling 
effective recommendations to guests.

3. Maintained high standards of cleanliness and organization in 
food preparation areas.

4. Engaged with customers to assess and respond to their needs 
promptly.

5. Volunteered for additional responsibilities to support team 
efficiency and productivity.

6. Collaborated with kitchen staff to ensure timely and accurate 
food service.

7. Monitored food safety protocols to comply with health 
regulations.

 Feb / 2023-Feb / 2024



Food Service Technician
Crescent Moon Design Portland, OR

1. Assisted the head chef in the overall management of food 
service operations.

2. Coordinated food preparation activities according to 
established menus.

3. Supervised food production and distribution to ensure quality 
standards were met.

4. Implemented safety protocols to maintain a secure dining 
facility.

5. Provided training and support to new team members on food 
service procedures.

6. Managed special dietary requests from customers to enhance 
their dining experience.

EDUCATION


Feb /
2022

-
Feb /
2023



Associate of Applied Science in
Culinary Arts
Culinary Institute of America Denver, CO

Focused on food preparation, safety standards, and kitchen 
management.
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