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John Smith 
123 Main Street, Anytown, USA 12345 

Phone: (555) 123-4567 | Email: johnsmith@email.com 

 

Objective: 

Highly skilled and creative chef with a passion for culinary excellence, seeking a challenging position as 

Head Chef in a reputable restaurant. Bringing extensive experience in menu planning, food preparation, 

and team leadership to deliver exceptional dining experiences. 

 

Education: 

Bachelor of Culinary Arts 

Culinary Institute of America, Hyde Park, NY 

Graduated: June 20XX 

 

Certifications: 

ServSafe Food Handler Certification, National Restaurant Association 

CPR and First Aid Certification, American Red Cross 

 

Experience: 

 

Head Chef (March 20XX - Present) 

Fine Dining Restaurant, Anytown, USA 

 

- Develop and execute seasonal menus, incorporating innovative and locally sourced ingredients. 

- Oversee kitchen operations, ensuring the highest standards of food preparation, presentation, and 

quality control. 

- Train and mentor a team of 15 kitchen staff members, fostering an environment of collaboration and 

continuous skills development. 

- Manage food inventory, minimizing waste and optimizing cost efficiency. 

- Maintain compliance with all health and safety regulations, consistently achieving excellent health 

inspection ratings. 

- Collaborate with the front-of-house team to ensure seamless service and exceptional guest 

satisfaction. 

 

Sous Chef (January 20XX - February 20XX) 

Upscale Bistro, Anytown, USA 

 

- Assisted the Head Chef in menu planning, recipe development, and food preparation. 

- Supervised kitchen staff, ensuring adherence to recipes, portion control, and food safety guidelines. 
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- Implemented effective inventory management strategies, resulting in reduced costs and improved 

efficiency. 

- Collaborated with the Head Chef to create daily specials and seasonal promotions. 

- Conducted regular kitchen inspections to maintain cleanliness and meet sanitation standards. 

 

Line Cook (June 20XX - December 20XX) 

Casual Gastro Pub, Anytown, USA 

 

- Prepared and cooked a variety of dishes according to recipes, ensuring high-quality presentation and 

taste. 

- Assisted in the training and supervision of junior kitchen staff. 

- Maintained a clean and organized work station, following all health and safety protocols. 

- Collaborated with the kitchen team to streamline processes and improve overall efficiency. 

 

Skills: 

 

- Extensive knowledge of various culinary techniques and cuisines. 

- Strong leadership and team management abilities. 

- Excellent menu planning and recipe development skills. 

- Proficient in food safety and sanitation practices. 

- Exceptional attention to detail and organizational skills. 

- Effective communication and interpersonal skills. 

- Ability to work under pressure and meet tight deadlines. 

 

References: 

Available upon request 


