
MICHAEL
ANDERSON
Food Service Sanitation Assistant

Detail-oriented sanitation services assistant with extensive experience in food service sanitation. Proficient in implementing food

safety and sanitation practices in compliance with industry regulations. Demonstrated ability to maintain high standards of

cleanliness in kitchens and dining areas, ensuring customer safety and satisfaction. Strong communication skills facilitate

effective collaboration with kitchen staff and management.

WORK EXPERIENCE

Food Service Sanitation Assistant | Gourmet Catering Services Jan 2022 – Present

Sanitation Technician | Culinary Excellence Inc. Jul 2019 – Dec 2021

SKILLS

Food safety Sanitation compliance Communication skills Inspection protocols Staff training Record keeping

EDUCATION

Certificate in Food Safety

Food Safety Institute

2016

ACHIEVEMENTS

LANGUAGES

English Spanish French

San Francisco, CA•

(555) 234-5678•

michael.anderson@email.com•

Executed sanitation duties in compliance with food safety regulations and standards.•

Monitored food storage and preparation areas for cleanliness and safety.•

Assisted in training kitchen staff on sanitation protocols and food safety practices.•

Conducted regular inspections to ensure adherence to health codes.•

Maintained accurate records of cleaning schedules and sanitation activities.•

Engaged with clients to ensure satisfaction with food service cleanliness.•

Performed sanitation tasks in commercial kitchens, ensuring compliance with health regulations.•

Utilized specialized cleaning equipment to maintain hygiene standards.•

Participated in continuous training on food safety and sanitation practices.•

Assisted in developing sanitation protocols specific to food service operations.•

Collaborated with management to improve cleaning processes and efficiency.•

Maintained inventory of sanitation supplies, ensuring readiness for operations.•

Achieved a 100% score in health inspections for two consecutive years.•

Recognized for exemplary service in maintaining food safety standards.•

Played a key role in reducing food waste through improved sanitation practices.•


