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Career Objective  
 
Dynamic Executive Kitchen Manager with over 10 years of industry experience, 
highly skilled in overseeing daily operations, managing teams, and ensuring 
compliance with food safety standards.  
 
Executive Summary  
 
Proven abilities in staff training and development to maximize productivity and 
morale.  
 
Expertise in reducing costs through effective inventory management and 
operational audits.  
 
Adept at maintaining exceptional quality standards and achieving consistent health 
inspection compliance.  
 
Strong background in fostering positive work environments and enhancing team 
collaboration.  
 
Professional Experience  
 
BJ’s Restaurants, Inc.  
 
Executive Kitchen Manager Accomplishments  
 
Executive Kitchen Manager (2016 – Present)  
 
Conducted regular staff performance reviews to identify areas for improvement and 



provide coaching.  
 
Reduced food costs by 1% by streamlining ordering and inventory procedures.  
 
Led workshops on safe food handling, ensuring compliance with health and safety 
regulations.  
 
Developed and implemented marketing strategies, increasing restaurant volume 
and sales.  
 
Maintained accurate accounting and bookkeeping records for efficient financial 
management.  
 
Oversaw all food and supply purchasing, ensuring cost efficiency and quality.  
 
Assistant Executive Kitchen Manager Role and Promotion  
 
Assistant Executive Kitchen Manager (2016)  
 
Promoted to Executive Kitchen Manager within three months due to exemplary 
performance.  
 
Elevated guest experiences by emphasizing quality food and exceptional service.  
 
Resolved guest and employee concerns, fostering open communication and 
teamwork.  
 
Kitchen Management Experience  
 
Kitchen Manager Responsibilities  
 
Kitchen Manager (2015 – 2016)  
 
Trained and managed a team of 80+ employees, ensuring operational consistency.  
 
Collaborated with management to achieve budget goals and reduce labor and food 



costs.  
 
Promoted to Assistant Executive Kitchen Manager within four months.  
 
Professional History  
 
Emerging Leader (2014 – 2015)  
 
Blue Hat (2013 – 2014)  
 
New Restaurant Opener (2013 – 2014)  
 
Prep Cook (2012 – 2013)  
 
Harvey’s Grill, Greenfield, CA  
 
Prep Dishwasher (2006 – 2009)  
 
South Valley Auto Detail, King City, CA  
 
Shop Supervisor (2004 – 2005)  
 
Community Leadership  
 
COMMUNITY INVOLVEMENT  
 
President, Greenfield Lions Club  
 
2018 – Present  
 
Led the Greenfield Lions Club for five consecutive years, coordinating all 
organizational activities and initiatives.  
 
Directed community events, fundraising efforts, and volunteer programs to support 
local causes and youth development.  
 



Community Engagement and Financial Management  
 
Strengthened relationships with community leaders and members to promote 
collaboration and community engagement.  
 
Oversaw financial planning and budgeting for club events and activities, ensuring 
sustainability and success.  
 
Greenfield Memorial District Contributions  
 
Greenfield Memorial District Service  
 
County Board Member, Greenfield Memorial District  
 
2020 – Present  
 
Collaborated with board members to oversee the maintenance and management of 
community memorial facilities.  
 
Contributed to planning and executing community events and programs to honor 
veterans and local history.  
 
Ensured budget compliance and resource allocation for district projects and 
initiatives.  
 
Supported community engagement efforts to enhance public participation and 
awareness of the district’s mission.  
 
Greenfield Lions Club Activities  
 
Greenfield Lions Club Involvement  
 
Member, Greenfield Lions Club  
 
2011 – 2018  
 



Actively participated in organizing community events and fundraising initiatives.  
 
Community Contributions  
 
Collaborated with local leaders and members to support various charitable 
activities and programs.  
 
Assisted in volunteer efforts focused on improving the local community and 
supporting youth programs.  
 
Professional Skills and Expertise  
 
Key Skills  
 
Leadership and team management  
 
Food safety and compliance  
 
Budgeting and cost control  
 
Scheduling and operations  
 
Staff training and development  
 
Marketing and promotions  
 
Inventory management  
 
Event planning and coordination  
 
Community engagement and outreach  
 
Education and Certifications  
 
Education and Certifications  
 



EDUCATION & CERTIFICATIONS  
 
Servsafe 
High School diploma 




