Luke Harrison
Cook
luke.harrison@example.com  |  +44 7XXX XXXXXX  |  Plymouth
ABOUT ME
For four years I have worked in hotel and restaurant kitchens. I care about kitchen organisation, hygiene rules and service on time.
WORK EXPERIENCE
Cook — Example Hotel Kitchen   2022 – Present
1. Prepared lunch and dinner service on the hot kitchen section
1. Cooked dishes to recipe and portion standards
1. Worked to hygiene and storage rules and reported stock shortages to the chef
Commis Chef — Demo Restaurant   2020 – 2022
1. Prepared vegetables and meat
1. Kept the kitchen clean and equipment in order
EDUCATION
Professional Cookery — Example Catering College   2016 – 2020
SKILLS
Hot kitchen, Cold kitchen, Mise en place, Menu execution, Food hygiene and HACCP, Stock and waste tracking
LANGUAGES
English (Native), Italian (A2)
