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PROFESSIONAL SUMMARY

Accomplished Restaurant Cook with a decade of experience in high-
volume kitchen settings. Expertise in crafting diverse, high-quality 
dishes while ensuring compliance with food safety and sanitation 
standards. Proven ability to lead kitchen teams, optimize workflow, 
and enhance customer satisfaction through innovative culinary 
practices.

WORK EXPERIENCE

 Mar / 2019-Ongoing



Restaurant Cook
Maple Leaf Consulting Toronto, ON

1. Managed relationships with distributors and resolved vendor issues 
promptly.

2. Adhered to budget guidelines established by the restaurant 
management.

3. Prepared and cooked menu items according to recipes and quality 
standards.

4. Supervised kitchen staff and delegated tasks related to meal 
preparation and timely food delivery.

5. Maintained kitchen staff schedules to optimize efficiency.
6. Monitored food and labor costs to ensure profitability.
7. Collaborated with chefs to develop new recipes and keep up with 

culinary trends.

 Mar / 2015-Mar / 2019



Restaurant Cook
Crescent Moon Design Portland, OR

1. Executed food preparation and service for buffet-style dining, 
ensuring high standards of quality and presentation.

2. Prepared a variety of dishes, including vegetarian options, to cater 
to diverse customer preferences.

3. Continually refined recipes to enhance flavor and presentation, 
utilizing fresh, seasonal ingredients.

4. Maintained cleanliness and organization of the kitchen station 
throughout service.

5. Prepared and cooked a range of appetizers, main courses, and 
desserts from scratch.

6. Efficiently managed cooking times to ensure timely service during 
peak hours.

EDUCATION

 Mar / 2012-Mar / 2015



Culinary Arts Diploma
Culinary Institute of America Denver, CO

Comprehensive program focusing on culinary techniques, kitchen 
management, and food safety practices.

SKILLS

Culinary Terminology

Food Safety Regulations Knowledge

Portion Control

Customer Service

Pasta Making

Adaptability

INTERESTS

 Podcasts  Language Learning

 Dancing  Cycling

STRENGTHS

 Intuition  Leadership

 Listening  Mentorship

LANGUAGES

English Spanish German

ACHIEVEMENTS

Reduced food waste by 20% through
efficient inventory management and
preparation techniques.

Implemented a new menu item that
increased customer satisfaction ratings by
15%.
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