
Adam Willden

Kitchen Hand

Los Angeles, United States email@email.com

ProEle

Dedicated Kitchen Hand with impeccable work ethic of over yve searu and gued to the lon2 hogru 

of a 4.hogr faut food and dinin2 eutabliuhmentB Rrin2in2 meticglogu cleanin2 and uanitation ukillu 

ugpplemented bs an advanced certiycate in Seutagrant Pafets and Hs2iene ,racticeuB

pmylosment HiMtors

2as 018— G PreMent

Brooklyn

Ieneral Kitchen Hand at  kmsiSo uBMhi Jar

,rovided kitchen hand uerviceu to three uervice eventu 

uimgltaneogulsz evers das of the week achievin2 a Wero error reugltB

• Transfer food items between storage cupboards and work 

stations

• Sort and remove trash and place them in the appropriate 

recycling bins

• Responsible for sweeping and mopping keeping kitchen 

Woor surfaces spotless at all times

• Remove stacked dishes and hot trays after each service and 

place them in the dishwashing pit

• Frap sandwiches, burritos, and rotis for lunchtime 

deliveries

• Cill beverage containers and brew coffee and tea on an 

hourly basis

• Unload supplier trucks and carry items to relevant storage 

spaces

• zlean fridges and freexers weekly disposing of eDpired 

items appropriately
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PreyyinU Kitchen Hand at  CnitaM vaterinU 

uerDiceM

Ptreamlined Kitchen 3ork0ow procedgreuz bs chan2in2 the 

preppin2 food order which uhortened the food proceuuin2 time 

with %q5B

• Assist cooks and chefs in meal preparation PPPPP

• Nlace all necessary ingredients on each workstation 

according to the cooking or baking needs of each area

• Nrepare cold and warm salads in accordance with 

predetermined recipes

• zreate sauces and toppings from scratch

• Readout food order slips to the cooks and chefs

• Nlace completed orders on serving trays for the serving staff

• Slice, cut and dice vegetables before the cooking process 

commences
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• Nlace bulk food trays over hot racks in the dish’up and 

plating area

• Use manual and electrical appliances for cleaning, peeling, 

slicing and trimming of fruits and vegetables

• Feigh, measure and miD baking ingredients as per the 

Nastryhefqs instructions
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Kitchen vleaner at  2c5eebM JBrUer Oanch

Seuearched alternativeu for mangal diuhwauhin2 e*gipment which 

led to the pgrchaue a fglls agtomated commercial diuhwauhin2 

machine reugltin2 in a +q5 redgction of diuhwauhin2 timeB

• Scrub, wipe and polish kitchen counters, dishwasher areas, 

melanin Woors, wooden chairs, and tables regularly

• Sanitixe dishwashing eYuipment, kitchen machinery and 

cold storage areas with an appropriate amount of chemicals

• zlean individual work station during and after service

• Use a high’pressure washer to wash and rinse pots, pans, 

utensils, plates, and glasses

• Fash, dry and polish cutleru, glasses and dishes
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KinUM’oroBUh vommBnits volleUe
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u&an vommBnits and wechnical volleUe
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P

voBrMeM

7an 018( G 7Bn 018( uerDua/e vertiEed at  Cdems9 6nline

7an 018— G 7Bn 018—

2eal Preyaration

,anUBaUeM

pnUliMh

uyaniMh

2andarin

Ho’’ieM

JaSinU9 HiSinU9 wenniM



TirMt AidBvPO 5iyloma at  Oed vroMM 

Academs9 6nline

2as 018) G ABU 018)  AdDanced vBlinars wechniRBeM voBrMe at3

  wamya vhe/M Academs9 wamya


