
Hibachi Chef

ROBERT SMITH

Phone: (123) 456 78 99 
Email: info@qwikresume.com

Website: www.qwikresume.com
LinkedIn:

linkedin.com/qwikresume
Address: 1737 Marshville Road,

Alabama.

Objective

Seeking entry level Hibachi Chef position where I can apply my extensive customer service and 
marketing experience, Prep fresh soup, salad, veggies, meats and seafood each day according to 
the prep list. Using attention to detail while trimming and cutting steak loins according to Stix's 
portion and procedure. Adjusting pars according to level of business to maintain fresh product and
manage waste.

Skills

Basic Computer, Hospitality, Microsoft Excel, Microsoft PowerPoint, Type 50 WPM.

Work Experience

Hibachi Chef
ABC Corporation  April 2000 – November 2000 
 Inspected food preparation and serving areas to ensure observance of safe, sanitary food-

handling practices.
 Regulated temperature of ovens, broilers, grills, and roasters.
 Weighed, measured, and mixed ingredients according to recipes or personal judgment, using 

various kitchen utensils and equipment.
 Observed and tested foods to determine if they have been cooked sufficiently, using methods 

such as tasting, smelling, or piercing them with utensils.
 Substituted for or assist other cooks during emergencies or rush periods.
 Turned or stir foods to ensure even cooking.
 Washed, peeled, cut, and seed fruits and vegetables to prepare them for consumption.

Hibachi Chef
Delta Corporation  1996 – 2000 
 Entertain customer while cooking in front of them.
 Welcoming guest as soon as you walk up to the table.
 Prepared food according to company standards, assist any of the chefs in whatever they 

needed, and train to become a performance hibachi chef.
 Cook and entertain guest and provide great customer service.
 Trim, prepare, and rotate all food products.
 Clean grills and workstations.
 Bake, roast, broil, and steam meats, fish, vegetables, and other foods.

Education

Associate Of Applied Science
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