ISABELLA CLARK

Line Chef

e PROFESSIONAL SUMMARY

Bringing 7 years of culinary expertise as a Line Chef, | thrive in fast-
paced kitchen environments, adept at high-volume food preparation
and quality assurance. My strong focus on teamwork and innovative
cooking techniques consistently elevates guest experiences. | am
dedicated to enhancing menu offerings and fostering a collaborative
kitchen atmosphere.

@© WORK EXPERIENCE

Line Chef 8 Apr [ 2020-Ongoing
Maple Leaf Consulting X Toronto, ON

—_

. Executed high-quality food preparation, ensuring adherence to
recipes and presentation standards.

2. Maintained a clean and organized kitchen, following all sanitation
and safety guidelines.

3. Collaborated with culinary team to prepare and serve a diverse
menu, consistently meeting customer expectations.

4. Conducted regular quality checks on dishes to ensure taste and
appearance.

5. Managed inventory, ensuring all ingredients were fresh and properly
stored.

6. Assisted in menu planning and development, incorporating seasonal
ingredients.

7. Operated kitchen equipment safely and efficiently, adhering to

operational protocols.

Sr. Line Chef
Cactus Creek Solutions X Phoenix, AZ

g Apr / 2018-Apr [ 2020

1. Oversaw kitchen stations, ensuring timely and accurate dish
preparation and service.

2. Trained kitchen staff on food safety practices and cooking
techniques to enhance team performance.

3. Communicated effectively with front-of-house staff to coordinate
service and special requests.

4. Implemented improvements in workflow that increased kitchen
efficiency by 15%.

5. Conducted regular inventory assessments and restocked supplies as
needed.

6. Promoted a team-oriented environment, fostering collaboration and
shared responsibility.

€ EDUCATION

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

& Apr [ 2016-Apr [ 2018

Completed a comprehensive program focusing on culinary
techniques, food safety, and kitchen management.
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Sauté Techniques
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Seasonal Cooking
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Banquet Preparation
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A La Carte Cooking

Herb And Spice Knowledge

Food Presentation
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@ INTERESTS
® scuba Diving ® E-sports

©® Reading Fiction & Puzzle Solving

O® STRENGTHS

LANGUAGES

N eNe,

English Mandarin Arabic

€) ACHIEVEMENTS

& Improved kitchen efficiency by 20%
through streamlined food prep
processes.

“#& Received Employee of the Month'
twice for outstanding performance
and teamwork.
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