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SUMMARY
Highly skilled and experienced senior cook with a proven track record of success in leading
kitchen operations, menu development, and team management. Possesses a strong foundation
in culinary arts, food safety, and leadership. Proficient in multiple cooking techniques, with a
passion for experimental cooking and menu innovation.

EXPERIENCE
Senior Cook
The Gourmet Restaurant • New York, NY • Jul 2018 - Present
Senior cook responsible for leading kitchen operations, menu development, and team
management

• Supervised a team of 5 cooks, resulting in a 25% increase in kitchen efficiency

• Developed and implemented new menu items, increasing sales by 15%

• Maintained a 95% customer satisfaction rating through exceptional food quality and
presentation

Line Cook
Bistro Bliss • Los Angeles, CA • Jan 2017 - Jun 2018
Line cook responsible for food preparation, cooking, and presentation

• Prepared and cooked menu items to exacting standards, resulting in a 10% increase in
customer satisfaction

• Collaborated with the chef to develop new recipes and menu items, increasing revenue by
8%

• Maintained a clean and organized kitchen environment, ensuring compliance with health
and safety regulations

EDUCATION
Associate's Degree
Culinary Institute of America • Napa, CA • Jan 2015 - Jun 2016

Culinary Arts • 3.5

SKILLS
Knife Skills
Menu Planning
Food Safety
Leadership
Communication

LANGUAGES
English • Native

Spanish • Fluent

STRENGTHS
Attention to Detail
Proven ability to maintain high standards
of food quality and presentation

Team Management
Effective leader with experience in
supervising and motivating kitchen teams

CERTIFICATES
Food Safety Certification
National Restaurant Association
Jun 2018
Certified in food safety and handling
practices

AWARDS
Golden Whisk Award
Culinary Institute of America
Jan 2020
Awarded for outstanding contributions to
the culinary industry


