
[Full Name]
[City, State] | [email@example.com] | [Phone Number]

PROFESSIONAL SUMMARY

Experienced [Butcher] with a strong background in meat cutting, portion control, and maintaining rigorous food safety standards

in high-volume retail and commercial environments. Skilled in customer service, product presentation, and optimizing yield while

minimizing waste. Proven ability to work efficiently with butcher shop equipment, follow precise specifications, and support

smooth back-of-house operations. Adept at collaborating with chefs, store managers, and suppliers to ensure consistent quality

and availability of meat products.

EXPERIENCE

[Lead Butcher] | [High-Volume Supermarket Chain]
[Month Year] – [Present] | [City, State]

Led daily operations of the meat department, overseeing [X] team members to ensure consistent product quality, proper

rotation, and full compliance with HACCP and local health regulations.

Executed precise cutting, deboning, and trimming of beef, pork, lamb, and poultry using band saws, slicers, grinders, and

knives, improving yield by [X]% through efficient breakdown techniques.

Collaborated with store management to plan displays, seasonal offerings, and promotional cuts, increasing meat department

sales by approximately [X]% while maintaining strict inventory and waste control.

[Butcher / Meat Cutter] | [Independent Butcher Shop]
[Month Year] – [Month Year] | [City, State]

Prepared custom cuts, grinds, and value-added products (e.g., marinated meats, sausages, and specialty roasts) to meet

individual customer specifications and support a high level of repeat business.

Maintained a clean, organized, and sanitized work area, following food safety and cross-contamination prevention

procedures, and consistently passing internal and external inspections.

Assisted with ordering, receiving, and inspecting deliveries from suppliers, checking temperature, appearance, and

documentation to ensure product freshness and adherence to quality standards.

EDUCATION

[Certificate in Meat Cutting / Butchery] | [Culinary / Trade School Name]
[Month Year] – [Month Year] | [City, State]

Completed hands-on training in meat identification, primal and sub-primal breakdown, portioning, and safe operation of

butchery equipment.

[High School Diploma] | [High School Name]
[Month Year] – [Month Year] | [City, State]

Relevant coursework: [Basic Food Safety], [Introductory Culinary Arts] (if applicable).

SKILLS

Butchery & Meat Cutting: [Primal and sub-primal breakdown], [steaks and roasts], [deboning], [portion control], [trimming for

yield].

Equipment Operation: [Band saws], [meat slicers], [grinders], [vacuum sealers], [boning and breaking knives], [sharpening

and honing tools].

Food Safety & Compliance: [HACCP principles], [temperature control], [sanitation procedures], [allergen and cross-

contamination prevention], [labeling and traceability].

Customer Service: [Product recommendations], [custom orders], [special cuts], [handling complaints professionally],

[upselling value-added products].

Inventory & Quality Control: [Stock rotation (FIFO)], [waste reduction], [quality inspection], [receiving and storage], [basic

ordering and stock counts].



Teamwork & Communication: [Coordinating with chefs and kitchen staff], [clear communication with front-of-house], [training

junior staff], [following written and verbal instructions].

Physical & Workplace Skills: [Standing for long periods], [safe lifting techniques], [time management in high-volume periods],

[attention to detail].

PROJECTS

[Seasonal Meat Display & Promotion Initiative] | [Butcher Shop / Supermarket]
[Month Year] – [Month Year]

Assisted in planning and assembling a themed meat display for [holiday/season], featuring specialty cuts, marinated options,

and bundled offers tailored to customer demand.

Standardized cutting and packaging for promotional items, ensuring consistent appearance, clear labeling, and adherence to

portion and pricing guidelines.

[Yield Optimization & Waste Reduction Effort] | [Butcher Department]
[Month Year] – [Month Year]

Tracked trim and bone usage to identify opportunities for using by-products in ground meat, stocks, or value-added items,

contributing to reduced overall waste.

Supported the implementation of improved cutting techniques and rotation practices that helped increase usable yield from

select cuts by approximately [X]%.


