
W O R K  E X P E R I E N C E

E D U C A T I O N

A B O U T

L i n e  c o o k

Assists with food preparation and cooking a variety of 
Asian dishes, including sushi. Maintain kitchen cleanliness 
collaborates with Front of House team to guarantee 
accurate, prompt order fulfillment.

S o y u m i  A s i a n  R e s ta u r a n t,  S tat e s b o r o ,  G A

2024

C r e w  m e m b e r  -  G r i l l  C o o k

Worked the summer before college as a fast food cook. 
Key job duties included operating the grill and assembling 
sandwiches. Responsible for maintaining a clean and 
organized work area,  ensured cleanliness of work stations, 
grills, and cooking utensils. Trained in customer service to 
work the drive-thu and assisted with inventory/ordering.

W e n d y ’ s  o n  L a k e  M u r r ay  b lv d ,  C o l u m b i a ,  S C

2021

B o i l  -  G r i l l  C o o k

Responsible for preparing and cooking food in a dine in 
restaurant. Worked with Front of House staff to ensure 
orders were made correctly and in a timely fashion while 
complying with health codes. Also responsible for 
maintaining a clean kitchen and stocking inventory.  
Maintained a professional and cooperative approach with 
employees and management. (Hired by sister-restaurant 
when building was destroyed by fire.)

T h e  S a u c y  S h r i m p,  S tat e s b o r o ,  G A

2023

S C  V i r t u a l  C h a r t e r  S c h o o l
3 . 4  G P A

2018 - 2021

O g e e c h e e  T e c h n i c a l  C o l l e g e
C u l i n a r y  A r t s  -  A s s o c i at e s  a p p l i e d  S c i e n c e  D e g r e e

2024

A W A R D S  /  H O N O R S

Beta Club Member, Secretary 2020, 2021

National Technical Honor Society, President 2021

1st Place, 4-H Milkshake Contest, 2015

2nd Place, 4-H Ice Cream Contest, 2014

Various Other 4-H Food Project Achievement Awards

C E R T I F I C A T I O N S

2024 - Baking and Pastry Specialist
2024 - Catering Specialist
2024 - Culinary Nutrition Assistant 
2022 - ManageFirst Nutrition
2022 - Food Production Worker I
2021 -  ServSafe® Food Protection Manager
2021 -  ManageFirst Professional (MFP) 

Recent graduate with a degree in culinary arts seeks job 

as assistant chef. Bringing sharp, technical skills and 

creativity to create a positive dining experience.

Strong Work Ethic

Food Safety

Dependable

Friendliness

MS Office Teamwork

S K I L L S

L u k e  w at e r s

4 7 8 . 2 0 6 . 5 5 1 6  I  l u k e @ l u c a s w at e r s . c o m

l u k e  w a t e r s
C U L I N A R Y  S P E C I A L I S T


