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MIA TAYLOR
Senior Meat Butcher

support@qwikresume.com

(123) 456 7899

Los Angeles

www.qwikresume.com

SKILLS

Hygiene Practices

Bone Removal

Meat Trimming

Equipment Maintenance

Meat Quality Assessment

Portion Control

INTERESTS

 DIY Projects  Crafting

 Meditation  History

STRENGTHS

 Humility  Innovation

 Insightfulness  Integrity

LANGUAGES

English Italian Japanese

ACHIEVEMENTS

Enhanced customer satisfaction

ratings by 30% through tailored meat

selections.

Reduced meat waste by 25% by

implementing efficient cutting

techniques.

PROFESSIONAL SUMMARY

Accomplished Senior Meat Butcher with over 7 years of expertise in meat

preparation, cutting, and presentation. Adept at ensuring compliance with

food safety regulations while delivering exceptional customer service.

Proven track record in crafting custom cuts and optimizing meat displays

to enhance customer satisfaction and drive sales growth.

WORK EXPERIENCE

 Feb / 2020-Ongoing



Senior Meat Butcher

Seaside Innovations Santa Monica, CA

1. Provided exceptional customer service by assisting clients with meat

selections and custom orders.

2. Utilized advanced meat cutting techniques to prepare a variety of meat

products.

3. Maintained optimal inventory levels through effective stocking and

receiving processes.

4. Ensured compliance with food safety standards during preparation and

storage.

5. Created visually appealing meat displays to enhance customer

engagement.

6. Trained new staff in meat preparation and customer service best

practices.

7. Collaborated with management to improve operational efficiency in the

meat department.

 Feb / 2018-Feb / 2020



Meat Butcher

Cactus Creek Solutions Phoenix, AZ

1. Engaged with customers to ensure an exceptional shopping experience

and address inquiries.

2. Prepared sauces and accompaniments to complement meat offerings.

3. Maintained cleanliness and organization of work areas and equipment.

4. Developed innovative recipes and menu items to attract customers.

5. Conducted regular quality checks to ensure the freshness of meat

products.

6. Communicated with management to implement customer feedback for

service improvement.

7. Expertly cut, trim, and prepare various meats, ensuring high-quality

presentation and customer satisfaction.

EDUCATION


Feb /
2016

-
Feb /
2018



Associate of Applied Science in Meat

Processing

Culinary Institute of America Santa Monica, CA

Focused on meat processing techniques, food safety, and butchery skills.
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