[Full Name]

[City, Country] | [email@example.com] | [+00 000 000 000]

PROFESSIONAL SUMMARY

Accomplished [Chef] with [X+] years of experience in high-volume restaurants, fine dining, and seasonal menu development.
Proven track record of leading kitchen brigades, optimizing food costs, and maintaining rigorous food safety standards. Skilled
in menu engineering, supplier relations, and training teams to deliver consistent, high-quality dishes. Passionate about locally
sour ced ingredients and creating memorable guest experiences through innovative, well-executed cuisine.

PROFESSIONAL EXPERIENCE

[Head Chef] | [Fine Dining Restaurant Name]
[City, Country] | [Month Year] — Present

e Led a brigade of [X] kitchen staff to deliver a [X]-course seasonal tasting menu, improving guest satisfaction scores by [X]%
based on [Restaurant Review Platform] ratings.

e Redesigned menu and implemented standardized recipes and portion controls, reducing food cost percentage from [X]% to
[Y1% while maintaining premium ingredient quality.

o Established and enforced rigorous HACCP and food safety protocols, achieving [X] consecutive health inspections with zero
critical violations.

[Sous Chef] | [Boutique Hotel Restaurant Name]
[City, Country] | [Month Year] — [Month Year]

o Assisted in daily operations of a [X]-cover restaurant, coordinating with front-of-house to maintain average ticket times under
[X] minutes during peak service.

e Developed and tested [X] new seasonal dishes using [local/organic/regional] ingredients, contributing to a [Y]% increase in
average check value.

e Trained and mentored [X] line cooks and commis on knife skills, station organization, and plating standards, reducing plate
return rate by [Y]%.

EDUCATION

[Diplomain Culinary Arts] | [Culinary School Name]
[City, Country] | [Month Year] — [Month Year]

e Completed comprehensive training in classical cooking techniques, kitchen management, and food safety regulations.

[Additional Certification or Workshop] | [Institution/Organization Name]
[City, Country] | [Month Year]

o [Certification focus, e.g., Advanced Pastry Techniques, Wine & Food Pairing, or Nutrition in Professional Kitchens].

SKILLS

e Culinary & Technical: [Menu development], [Classical French techniques], [Grill & sauté], [Butchery & fish fabrication],
[Sauce preparation], [Plating & presentation].

e Kitchen Operations: [Inventory management], [Food cost control], [Supplier negotiation], [Prep scheduling], [Recipe
standardization].

e Food Safety & Compliance: [HACCP], [Allergen management], [Temperature control], [Sanitation procedures], [Local health
code compliance].

e | eadership & People: [Team leadership], [Training & mentoring], [Shift management], [Conflict resolution], [Cross-functional
collaboration].

e Service & Guest Experience: [Menu explanation], [Special dietary accommodations], [Event and banquet planning], [Quality
control].

e Tools& Systems: [Kitchen Display Systems (KDS)], [POS integration knowledge], [Inventory software], [Digital recipe
management tools].

e Languages: [Language 1 (Proficiency Level)], [Language 2 (Proficiency Level)].

SELECTED PROJECTS & ACHIEVEMENTS



[Seasonal Farm-to-Table Menu Launch] | [Restaurant Name]
[Month Year]

e Designed and executed a [X]-item farm-to-table menu featuring [local/seasonal] produce, resulting in a [Y]% increase in
reservations during the launch period.

e Collaborated with [X] local farms and producers to secure consistent supply of key ingredients and highlight regional
specialties.

[Kitchen Workflow Optimization Initiative] | [Restaurant/Hotel Name]
[Month Year]

e Mapped existing kitchen workflow and restructured station layout, mise en place organization, and prep lists, reducing
average ticket time by [X] minutes.

¢ Introduced a standardized prep labeling and rotation system (FIFO), cutting ingredient waste by [Y]% over [Z] months.



