Cook Chef Resume Sample
Matthew Maples

Address:                5855 E. Broadway Blvd., Tucson, AZ 85711
Phone:                     (520) 514-0909
Email:                      matthewmichaelmaples@gmail.com
Current job:         Cook at Sushi Garden, Tucson, AZ

Objective

To secure a position as a cook at one of the state’s most excellent and exceptional food service establishments and to contribute my culinary expertise in preparing outstanding and commendable dishes to provide customers with a world-class dining experience.
Strengths

1. Experience working in a wide array of working environments

2. Experience working as head chef, as well as working alongside other cooks

3. Experience supervising kitchen aids and line cooks

4. Specialty in ethnic cuisines: Mexican, Latin-American, Middle Eastern, and Sushi

5. Polite, courteous, and professional with all customers, colleagues, and supervisors

6. Commitment to clean, safe, and sanitary practices and working environment

7. Familiarity and compliance with state and county food safety regulations and policies

8. Able to aid in the lifting of goods and loads

9. Experience boiling, frying, basting, grilling, roasting, and broiling meats, fish, and vegetables

10. Experience in baking and pastry preparation

11. An outgoing and dynamic personality

12. Excellent public relations skills

13. Superb communication and interpersonal skills

14. Detail oriented

15. Knowledge of and experience with wine, spirits, and liquors

16. Knowledge of checking freshness of raw foods

17. Ability to organize and prioritize workload effectively

18. Ability to clean and sanitize work environment, equipment, utensils, silverware, and dishes

19. Flexible and adaptable to change

20. Ability to work independently or in a team environment

21. Ability to measure, mix, weigh, prepare, and season ingredients in line with recipes
Experience
Cook at Sushi Garden, 2008-present
Tucson, AZ
Responsibilities:
· Cook and prepare all foods, including traditional sushi dishes

· Prepare and cook all foods in accordance to recipes

· Wrap and unwrap all fresh foods for proper storage

· Respond to any customer complaint

· Maintain kitchen in clean and sanitary conditions

· Operate stoves, microwaves, grills, and fryers

· Monitor food quality
Cook at Sinbad’s Middle Eastern Restaurant, 2005-2008
Tucson, AZ
Responsibilities:
· Cooked and prepared all foods, specialty in Lebanese and Persian dishes

· Updated and improved the existing menu

· Helped in redesigning and renovating the restaurant with fresh, new vision

· Kept kitchen and restaurant in clean, sanitary, and safe condition

· Prepared and cooked food in keeping with their recipes

· Prepared and served food in appropriate portions

· Checked and monitored the freshness of all foods
Cook at Minidito’s, 1997-2005
Tucson, AZ
Responsibilities:
· Cooked and prepared all foods on the menu, including traditional authentic Mexican dishes

· Prepared all foods according to recipes

· Weighed and measured all ingredients effectively

· Operated stoves, grills, and fryers

· Made sure kitchen and restaurant stayed in clean and sanitary condition

· Supervised line cooks

· Washed and sanitized kitchen, tables, equipment, utensils, silverware, and dishes
Education
The Arizona Culinary Institute, Scottsdale, AZ
Associate Degree in Culinary Arts
1995-1998
Sunnyside High School, South Tucson, AZ
High School Diploma
3.8 GPA
1990-199
Courses

1. Meats, Sauces, and Stews

2. Advanced Baking, Pastry, & Show pieces

3. Advanced Culinary Arts II

4. Cuisine of Latin America

5. Management, Wine & Spirits

6. Restaurant Operations

7. Contestant on Hell’s Kitchen
Personal information

· Civil Status: Married

· Date of Birth: November 23, 1975

· Hobbies: traveling, learning languages
