
MARCUS RODRIGUEZ
Chicago, IL 60614 | (312) 555-0187 | marcus.rodriguez@email.com
linkedin.com/in/marcusrodriguez
PROFESSIONAL SUMMARY
High-energy Line Cook with 4+ years of experience in fast-paced, high-volume restaurant kitchens. Skilled in grill, sauté, and fry station operations with expertise in food preparation, knife skills, and maintaining strict sanitation standards. Known for reducing ticket times by 15% through improved station organization. ServSafe Food Handler certified with proven ability to thrive under pressure while consistently delivering quality dishes.

CORE SKILLS
Culinary Techniques: Grill & Sauté | Frying & Deep Frying | Sauce Preparation | Meat & Seafood Butchery | Knife Skills
Kitchen Operations: Food Safety & Sanitation | Inventory Management | Station Setup | Recipe Execution | Time Management

PROFESSIONAL EXPERIENCE
Line Cook	Sep 2022 – Present
The Urban Kitchen, Chicago, IL
1. Manage grill and sauté stations during peak service hours, preparing 100+ entrees nightly
1. Reduced food waste by 20% through precise portion control and efficient ingredient usage
1. Collaborate with Sous Chef to develop three new seasonal menu items adopted restaurant-wide
Prep Cook / Line Cook	Mar 2021 – Aug 2022
Bella Trattoria, Chicago, IL
1. Promoted from Prep Cook to Line Cook within 8 months based on performance and reliability
1. Executed authentic Italian recipes including handmade pasta dishes and traditional sauces
1. Trained 3 new prep cooks on kitchen procedures, safety protocols, and station organization

EDUCATION
Associate Degree in Culinary Arts	May 2021
Kendall College Culinary Arts, Chicago, IL

CERTIFICATIONS
1. ServSafe Food Handler Certification, National Restaurant Association
1. Food Safety Manager Certification, Illinois Department of Public Health
