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Hot Line Cook
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SKILLS PROFESSIONAL SUMMARY

Sautéing Skills With two years of hands-on experience as a Line Cook in bustling kitchen

® &8 06 6 86 0 0 ¢ environments, | excel in food preparation, quality assurance, and efficient
) o teamwork. My dedication to culinary excellence and meticulous attention

Kitchen Organization to detail ensures the delivery of high-quality dishes. | am eager to

e 6 6 06 0 60 60 &6 0 contribute my skills and passion to a dynamic culinary team, enhancing

Plate Presentation the overall dining experience.

:OOd.Sty “.”g s e s ® WORK EXPERIENCE
Baking Skills Hot Line Cook B8 Apr /2024-Ongoing

Pineapple Enterprises X Santa Monica, CA

Fast-paced Environment 1. Prepared a wide range of dishes using various cooking methods,

ensuring high quality and consistency.

e 8o 86 00 0 0 0 2. Adhered to portion control and presentation standards to maintain food
quality.
3. Managed food stock levels effectively to ensure a smooth service during
peak hours.
INTERESTS 4. Portioned ingredients accurately according to recipes and menu
(¢' Birdwatching il Traveling specifications.
. o 5. Maintained cleanliness and sanitation of workstations and kitchen
() Sports Coaching ¥ Knitting equipment.
6. Regularly checked food freshness and rotated stock to reduce waste.

7. Collaborated with kitchen staff to optimize workflow and efficiency
during service.

STRENGTHS
Crescent Moon Design X Portland, OR
3 Stability 1. Prepared meals for up to 1500 children daily, ensuring nutritional
standards and quality.

2. Promoted teamwork and a positive atmosphere in a busy kitchen
environment.
LANGUAGES 3. Demonstrated effective communication skills while coordinating with
team members.
4., Contributed to a supportive work environment by maintaining a positive

attitude.
80% 80% 80% - N . . - .
5. Utilized organizational skills to manage multiple tasks efficiently in a

high-pressure setting.
6. Developed creativity in culinary presentations, enhancing meal appeal.

English Polish French
ACHIEVEMENTS EDUCATION
“#y Successfully reduced food waste by Culinary Arts Diploma B8 Apr/2022-Apr/2023
15% through efficient inventory Culinary Institute of America X Toronto, ON
management.

Comprehensive training in culinary techniques, food safety, and kitchen
::* Consistently received positive management.

feedback from customers for meal

quality and presentation.
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