Jane Smith
Executive Chef – Saying Absolutely Nothing in Two Pages

1234 Any Street, Vancouver, BC, V1A 2B3

(604) 123 4567

janesmith@gmail.com

Objective: a position as an Executive Chef using my proven skills and experience

Highlights: 

· Familiar with cooking
· Dedicated to the achievement of goals
· Responsible results-oriented professional

· Can use pots and pans, as well as frying pans and skillets

· Cook vegetables, fish, meat, eggs using stove tops and ovens

· Have made sandwiches, some bagel experience

· Multi tasking team player with great communication skills

· Great communication skills

· Teachable - able to take direction

· Met or exceeded expectations

Professional Work History:

Executive Chef
2005 - 2009

Araxi, Whistler, BC

· Plan and direct food preparation and cooking activities of several restaurants in an establishment

· May work for restaurant chains, hospitals or other establishments with food services

· Consult with clients regarding weddings, banquets and specialty functions

· Plan menus and ensure food meets quality standards

· Estimate food requirements and may estimate food and labour costs

· Supervise activities of sous-chefs, specialist chefs, chefs and cooks

· Arrange for equipment purchases and repairs

· Recruit and hire staff

· May prepare and cook food on a regular basis, or for special guests or functions

Guest Chef
2006 - 2007

‘Lip Smakin’ TV show, Vancouver, BC
· Supervise activities of specialist chefs, chefs, cooks and other kitchen workers

· Demonstrate new cooking techniques and new equipment to cooking staff

· May plan menus and requisition food and kitchen supplies

· May prepare and cook meals or specialty foods.

Executive Chef
1999 - 2004

Snarf Group, Atlanta/ Toronto/ Vancouver

· Prepare & cook complete meals or specialty foods,  - pastries, sauces, soups, salads, vegetables & meat

· Make poultry and fish dishes, and create decorative food displays for special events such as banquets

· Instruct cooks in preparation, cooking, garnishing and presentation of food

· Create new recipes

· Supervise cooks and other kitchen staff

· Can plan menus

· Can requisition food and kitchen supplies

Head Chef
1997 - 1999

‘The Last Resort’, Trenchtown, Jamaica

· Ensure that consumables are available as required by the Management

· Enforce kitchen, personal and food hygiene within the kitchen

· Complete the induction of all new kitchen staff in liaison with Management

· Control staff, providing work rotas etc

· Prepare all pastry, biscuit and tea goods

· Prepare the main element of principal meals

· Be responsible for the correct use of all kitchen equipment

· To be responsible for the correct use of all food stocks issued

· Liaise with the Management team for the smooth running of the dining room

· To be contactable and to cover in the absence of a Deputy Head Chef

· Take full responsibility for the smooth running of the kitchen, including the management of staff

Sous Chef
1991 - 1994

‘Plaice 2 B’, Toronto, ON

· Prepare and cook complete meals or individual dishes and foods

· Prepare and cook special meals for patients as instructed by a dietitian or chef

· Supervise kitchen helpers & oversee subordinate personnel in preparation, cooking & handling of food

· Plan menus, set size of portions & estimate food requirements & costs, & monitor & order supplies

Education:

Culinary Arts Post Graduate
1995 - 1996

Chef Apprentice Training/ Culinary Management
1989 - 1991

George Brown College, Toronto, ON

Bachelor of Science – Economics/ Small Business
1988

York University, Toronto, ON

Hobbies and Interests:

Food, food preparation, food books, food magazines, food on TV, food stores, kitchen equipment
Professional and Personal References Available Upon Request

