Umer Wahid

Professional Kitchen Helper

CONTACT ME WORK EXPERIENCE

Kitchen Helper 2019 - 2022

e Assisted in food preparation, including chopping vegetables, measuring ingredients, and
assembling dishes according to recipes and instructions.

e Maintained cleanliness and organization in the kitchen area, including washing dishes,
sanitizing surfaces, and disposing of waste properly.

e Operated kitchen equipment, such as mixers, slicers, and grills, following safety
guidelines and ensuring proper functioning.

e Collaborated with team members to ensure timely service, including expediting food

E D U CAT I o N orders and assisting with plating and garnishing dishes.

e Supported inventory management by monitoring stock levels, restocking supplies, and
rotating food and beverage items.

e Provided support in various areas of food service, including meal preparation, serving,
and cleaning.

e Assisted in the setup and breakdown of dining areas, ensuring cleanliness and
organization for smooth customer flow.

e Operated cash registers, processed customer payments accurately, and provided
friendly and efficient service.

SKI LLS e Responded to customer inquiries, resolved complaints, and ensured a positive dining
experience for all guests.

e Maintained a clean and sanitized work environment, following health and safety
guidelines.

LANGUAGE

e English
e Urdu

REFERENCE

Available Upon request




