
Tanya Whitaker
Kitchen Utility Worker

tanya.whitaker@email.com (614) 555-0152• Columbus, OH•

linkedin.com/in/tanyawhitaker

Summary

Kitchen utility worker with 2 years in hospital food service, working the dish room, pot sink and tray line for 450 patients

and a staff cafeteria. Follows food safety, sanitation and chemical safety procedures, keeps temperature logs complete,

and lifts up to 50 lbs through 8-hour shifts. Reliable on early mornings, weekends and holidays.

Experience

09/2024 - Present

Columbus, OH

Kitchen Utility Worker

Olentangy General Hospital

450-bed hospital with patient tray service, a staff cafeteria and 3 retail food outlets.

• Process about 1,400 patient trays a day through the dish room conveyor and pot

sink with a 4-person crew.

• Record dish machine wash and rinse temperatures 3 times a shift in the

temperature logs and cleaning logs for audits.

• Measure cleaning chemicals at the dispensers following SDS sheets and chemical

safety training, with no exposure incidents.

• Deliver 20 food carts a day to patient floors on the tray line schedule and return

them for sanitizing.

06/2023 - 08/2024

Columbus, OH

Crew Member

Buckeye Burger Stand

Quick-service restaurant near a university campus with late-night hours.

• Cooked burgers and fries at the grill and fry station during lunch rushes of 200

orders.

• Washed utensils and prep containers between rushes and kept the dish area

organized every shift.

• Mopped floors and wiped down the dining room every hour on the evening shift to

meet sanitation standards.

• Trained 4 new crew members on station setup, handwashing and food safety

basics.

Skills

Dish Room Pot Sink• Tray Line• Food Safety• Sanitation• Chemical Safety• Temperature Logs•

Cleaning Logs Food Carts• Teamwork•

Education

05/2023

Columbus, OH

High School Diploma

Whetstone High School

Certificates

10/2024 ServSafe Food Handler

National Restaurant Association


