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SOPHIA BROWN
Kitchen Cleaner

support@qwikresume.com

(123) 456 7899

Los Angeles

www.qwikresume.com

PROFESSIONAL SUMMARY

With two years of dedicated experience as a Kitchen Cleaner, I excel 
in maintaining high sanitation standards in food service 
environments. My focus on thorough cleaning and adherence to 
health regulations ensures a safe and efficient kitchen operation. I 
am passionate about enhancing cleanliness and supporting team 
productivity.

WORK EXPERIENCE

 Jan / 2024-Ongoing



Kitchen Cleaner
Quantum Solutions LLC Phoenix, AZ

1. Maintained high standards of cleanliness in all food service areas.
2. Followed strict health regulations while cleaning kitchen equipment.
3. Assisted in training new staff on proper cleaning protocols, and 

managed inventory of cleaning supplies and equipment.
4. Collaborated with kitchen staff to ensure seamless operations, and 

reported maintenance issues promptly to ensure safety.
5. Conducted regular inspections to uphold sanitation standards, 

maintained cleanliness of kitchen areas, ensuring compliance with 
health and safety regulations.

6. Executed daily cleaning schedules, resulting in a 30% reduction in 
pest-related incidents.

7. Conducted regular inventory checks of cleaning supplies, ensuring 
availability and reducing costs by 10%.

 Jan / 2023-Jan / 2024



Kitchen Cleaner
Crescent Moon Design Portland, OR

1. Executed daily cleaning routines for kitchen and dining areas, 
washed and sanitized all dishes, utensils, and cooking equipment.

2. Maintained cleanliness of restrooms and break areas.
3. Assisted with waste disposal and recycling efforts.
4. Performed floor care tasks, including sweeping and mopping.
5. Sanitized kitchen equipment and surfaces, improving overall 

hygiene ratings by 15% during inspections.
6. Managed waste disposal and recycling processes, contributing to a 

20% decrease in waste generation.
7. Trained new staff on cleaning protocols, enhancing team efficiency 

and reducing training time by 25%.

EDUCATION

 Jan / 2022-Jan / 2023



High School Diploma
Springfield High School Portland, OR

Completed coursework in health and safety practices.

SKILLS

Cleaning Protocols

Sanitation Practices

Health Compliance

Time Management

Attention to Detail

INTERESTS

 Podcasts  Language Learning

 Dancing  Cycling

STRENGTHS

 Intuition  Leadership

 Listening  Mentorship

LANGUAGES

English Polish Italian

ACHIEVEMENTS

Achieved a 30% improvement in kitchen
cleanliness ratings over two years.

Implemented a new cleaning schedule
that increased efficiency by 15%.

Recognized for consistently maintaining
compliance with health and safety
standards.
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