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Seeking any full time or part time job that offers good hours, decent pay and a 
friendly work environment. Please see the attached documents for information on 
background, skills and qualifications.

EXPERIENCE

Grill Chef III
ABC Corporation - 2003 – 2004

 Open grill and salad bar.
 Maintain a high quality of self-image and work area.
 Set up the grill and do prep for grill station chop wood for the grill and

closed down the station at the end of the nite.
 Prep for shift Prepares entrees and sides during service Use grill, flat 

top and steamer.
 Make sauces, butcher meat Supervise assistants on entree line 

Manage stock.
 Prep, saute, Grill, Batch cook, Butcher familiar with several cuts of 

proteins with proven ability to also filet several species of fish.
 Fine dining full service cooking Grill, Garde, Saute, fry, prep, Rm.

Grill Chef 
Cracker Barrel - 1999 – 2003

 I cook all proteins to order, and have all cooked items out by 10 
minutes or less.

 Keep are sanitized, and clean.
 Keep all ingredients stocked during shift and after.
 Help others out on the line to get orders out.
 I will be getting my first raise next month that will be my second 

month there my goal there is to be a Manager or GM.
 Skills Used The skills I picked up while working as a grill chef is to 

work at a fast pace, cook food properly in a timely manner, and be a 
good team leader..

 This is Dummy Description data, Replace with job description relevant
to your current role.

EDUCATION

 High school or equivalent - 2000(Princeton High School - Princeton, IL)
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SKILLS

Culinary Expertise, Fast-Paced Decision Making.
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