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	RESUME OBJECTIVE
	

	

	Line Cook with 6+ years of experience in Cajun, Creole, and Middle Eastern Cuisines. Certified Culinarian from the American Culinary Federation. Possess expertise in creating sauces and cooking seafood and poultry, as well as following recipes and presentation with meticulous detail. Exceptional skills in improving cooking processes and reducing food waste and costs. Recipient of awards and numerous positive feedback from patrons.

	

	SKILLS
	

	Detail-oriented and creative
Exceptional memory for recipes
Fluent in English, Spanish, Persian


	

	Excellent food presentation skills
ServSafe Certified


	PROFESSIONAL EXPERIENCE
	

	

	UPPERLINE RESTAURANT, New Orleans, LA
Line Cook, July 2017–Present

	

	· Work in sauce and grill stations in a 50-seat fine-dining Cajun and Creole restaurant, with expertise in cooking seafood and poultry 
· Awarded “Line Cook of the Month” six times out of 5 line cooks, consistently receiving positive feedback from patrons for quality and taste of food
· Develop process that accurately tracked food costs more efficiently, resulting in savings of $3K per month in food waste
· Source vendors, negotiating agreements that cut supply costs by 18% without affecting quality
· Created and recommended new sauce recipes to Head Chef, subsequently added to new items

	

	SHAYA, New Orleans, LA
Line Cook, June 2015–June 2017

	

	· Prepared all food items in 30-seat Middle Eastern restaurant with lunch and dinner services, assisting restaurant in ranking as a top eatery for 3 consecutive months in The Zagat
· Trained, managed, and guided 5 other line cooks, improving overall performance, service quality, and productivity by 20%
· Participated in monthly catering services for 400+ guests, while receiving 93% positive feedback from guests 
· Reorganized and streamlined station’s food process, expediting cooking and food delivery to customers by 23%

	

	

	EDUCATION & CERTIFICATIONS
	

	

	DELGADO COMMUNITY COLLEGE,                                                        AMERICAN CULINARY FEDERATION,
New Orleans, LA, 2015                                                                             New Orleans, LA, 2015
Associates in Applied Science in Culinary Arts,                                      Certified Culinarian ® (CC®)
Chef Apprenticeship Program
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Dear Job Seeker,

PLEASE note that you *must* install the font files to make this resume template work. It’s very simple to do – just follow the instructions in the “Read Me” file in the Zip file you downloaded this template from.
If you’re struggling to write your resume, don’t worry. You’re in good company – everyone struggles with it. For a high quality resume that will land you employment, we recommend consulting the certified experts at Resume Writer Direct.
Or, here’s some other content that might help you finish your resume.
· Free Resume Builder
· How to Write a Resume
· Resume Samples by Industry
Oh, and by the way, you’re also going to need a cover letter.
· Cover Letter Builder
· How to Write a Cover Letter
· Cover Letter Examples by Industry

 

Best regards, 
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