Your Name
+Address
( Telephone number
City (Province) 	
Postal Code 		
* Email address
 
Languages: ex. English and French	
Technical skills: ex. Office Suite 365, etc	
 
CAREER OBJECTIVE
I am creative chef with [X years] of experience in renowned restaurants such as [X] and [X]. I am passionate about culinary innovation and creating memorable dishes that highlight unique flavours and local ingredients. I am looking for an opportunity to showcase my cooking skills and contribute to the success of a dynamic team creating elevated culinary experiences.
WORK EXPERIENCE
Head Chef                                                                                                                 Start date – End date                                                                                                    Restaurant, City
· Planned and prepared seasonal menus, highlighting local produce and quality ingredients.
· - Managed the kitchen and supervised the kitchen team to ensure the quality and consistency of the dishes served.
· Collaborate with the Executive Chef to develop new recipes and culinary concepts.

Sous-Chef                                                                                                                  Start date – End date                                                                                                       Restaurant, City
· Support in the creation of dishes and operational management of the kitchen.
· Training and coaching staff on food safety standards and cooking techniques.
· Maintain high standards of hygiene and cleanliness in the kitchen. 
TRAINING – ACADEMIC CAREER
Certificate in Culinary Arts                                                                                 Year completed                                                                                                                       Institute, City
Certification in Food Safety and Hygiene                                                      Year completed                                                                                                                       Institute, City
High School Diploma                                                                     
Year completed	
Name of school
 
TECHNICAL SKILLS
· Proficiency in several languages, including [languages spoken].
· Mastery of classic and contemporary cooking techniques.
· Excellent time management skills and ability to work under pressure.
· In-depth knowledge of food safety standards and health regulations.

OTHER AREAS OF INTEREST
Outside the kitchen, I'm interested in global gastronomic culture and am passionate about exploring new restaurants and flavors.
