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PROFILE

Proficient Kitchen Operations Manager with extensive experience in large-

scale food service management. Recognized for developing and executing

comprehensive operational strategies that enhance productivity and

streamline workflow. Expertise in maintaining high standards of food quality

and safety while effectively managing diverse culinary teams. Known for

leveraging data-driven decision-making to optimize menu offerings and

improve customer satisfaction.

EXPERIENCE

KITCHEN OPERATIONS MANAGER

Elite Catering Services

2016 - Present

Directed all aspects of kitchen operations for large-scale events, serving up to

500 guests.

Implemented a new inventory tracking system, reducing food costs by 25%.

Enhanced team performance through targeted training sessions focused on

efficiency and safety.

Developed seasonal menus that increased customer engagement and repeat

business.

Maintained compliance with local health regulations, achieving a perfect score

during inspections.

Fostered relationships with local farmers to source fresh and sustainable

ingredients.

LINE COOK

Urban Bistro

2014 - 2016

Executed daily kitchen operations, ensuring timely preparation of high-quality

dishes.

Collaborated with the head chef to refine and innovate menu items.

Maintained cleanliness and organization of the kitchen, adhering to safety

standards.

Assisted in inventory management, contributing to a 15% reduction in waste.

Trained new kitchen staff on food preparation techniques and safety

protocols.

Participated in menu tastings and provided feedback for improvement.

MA

culinary operations•

budget management•

event catering•

menu creation•

team leadership•

food sourcing•

English•

Spanish•

French•

Recognized as 'Employee of the Year'

for outstanding performance in event

execution.

•

Increased catering sales by 40%

through strategic marketing initiatives.

•

Achieved a 95% customer satisfaction

rate based on post-event surveys.

•


