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Sous Chef Resume Sample
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____________________________________________________________

CAREER OBJECTIVE

Innovative sous chef with 6 years of experience working in fine dining and banqueting establishments. Extensive work implementing knowledge of American, Japanese, and French cuisine into creative entrée items for renowned restaurants and training talent alongside Executive Chefs. Perfectionist with an eye for quality, taste, and presentation.  

PROFESSIONAL EXPERIENCE
______________________________

The Farmer’s Table, Chicago , IL 	September 2015 - Present
Sous Chef
· Revamped menu items with emphasis on local, fresh ingrediants, increasing annual profits last year by 60%.
· Monitor kitchen inventory to avoid food waste; cut down food costs 2 years in a row by 25%. 
· Enforce strict adherence to sanitation and food safety precautions for front of house and back of house employees, which increased restaurant’s sanitation grade from 96 to 99. 
· Oversee back of house operations to ensure quality, efficiency, and a positive work environment, resulting in a reduced turnover rate. 
· Responsible for creating daily entrée specials using on-hand ingrediants and expertise. 
· Created Exec Chef approved house sauce used in our top-selling menu item. 

Stokesdale Country Club, Ithica, NY	 September 2011 – August 2015
Line Cook
· Regularly prepped and cooked for large-scale banqueting events, often seating between 200-300 guests. 
· Promoted to lead line cook out 5 line cooks shortly after joining establishment.
· Voted Employee of the Month after first month; went on to eventually lead small-scale catering events shortly after. 
· Contributed in establishing preventitive measures and standard protocols alongside sous and exec chef to decrease food waste, resulting in a 20% decrease in food costs in 2014.
· Assisted sous chef to ensure efficiency in back of house operations; consistently delivered entrees without compromising quality or customer satisfaction. 
· Responsible for training interns and new line cooks. 

EDUCATION
_________________________________

· Associates Degree in Culinary Arts, Johnson & Wales University, Providence, RI,  August 2011
· Interned at Centre de Formation d’Apprentis du Roannais (CFA) and Ecole des Trois Ponts for 10 weeks in Riorges, France

ADDITIONAL SKILLS
______________________________

· ServSafe certified
· Intermediate, working proficiency in French
· Emerite trained and certified 

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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