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Executive Chef Resume Sample
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____________________________________________________________

Professional Chef with 10 years of experience in banqueting, menu development, and back of house management (BOH) for Michelin 3-star quality establishments. Extensive background designing and implementing American, French, Italian, and Spanish gastronomy into menu items in fast-paced, high-pressured environments, often serving between 75-150 tables per night. Exceptional performance working under pressure without compromising quality of entrees. 

PROFESSIONAL EXPERIENCE
______________________________

12th and Madison, New York, NY 	September 2015 - Present
Executive Chef
· Plan and supervise large-scale banqueting and catering events, resulting in a 150% profit margin increase 2 years in a row. 
· Design high-quality menu items using in-season ingrediants, reducing overall costs by 80%.  
· Responsible for the hiring and training of all kitchen staff; currently oversee 21 back of house employees, including 1 Johnson & Wales intern; reduced turnover rate by 75% in 2015-16. 
· Maintained a 98.5 Sanitation Grade 2 years in a row by enforcing strict adherence to sanitation codes. 
· Prepare and maintain annual budget throughout the year via forecasting, cost control, and labor management.

The Hog’s Head, Charlotte, NC	 September 2008 – August 2015
Sous Chef 
· Altered pricing with Exec Chef, resulting in an overall profit margin of 50% in 2015.
· Minimized waste by 40% by suggesting creative recipes to implement extra food itmes. 
· Reduced prep time an average 20% by revamping prep sheets and focusing on protocol. 
· Suggested creative specials focusing on American and French gastronomy; sold out of specials entrées nearly every weekend and garnered restaurant favorable reviews.
· Incorporated wine tasting menu with current menu items to enhance food sales. 
· Oversaw line cooks and increased overall efficiency of back of house staff.

EDUCATION
_________________________________

Associates Degree in Culinary Arts, Johnson & Wales Univserity, Charolotte, NC August 2008 

Certifications
______________________________

· ServSafe certified
· Certified Executive Chef (CEC)
· Certified Sous Chef (CSC)



Hello, Job Seeker!
 
If you’re struggling to write your resume, don’t worry. You’re in good company – everyone has difficulties making a resume. For a high quality resume that will help you land more interviews, 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
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