William Rivers	william.rivers@Email.com | Buffalo, NY | 555-555-5555
DISHWASHER
Experienced food and beverage industry professional with back-of-house experience at high-end restaurants and resorts across the region. Focused and diligent, prioritizing workflow to stay ahead of demand during peak hours. Strong quality focus and safety-first mindset, ensuring alignment with operational and regulatory requirements. 
KEY SKILLS
	Restaurant Operations	Kitchen Operations	Time Management
	Safety & Sanitation Protocols	Opening & Closing Procedures	Incident Reporting
	Teamwork	Relationship Building	Water Monitoring & Testing
PROFESSIONAL EXPERIENCE
Dishwasher | Company One | Buffalo, NY 	20XX to Present
· Train new hires on operational, safety, and sanitation protocols, providing guidance and teaching strategies to manage workflow, prioritize tasks, and improve quality.
· Ensure team’s readiness for each shift, restocking supplies, organizing stock room, cleaning station, and completing opening and closing checklists.
· Keep pace with productivity and sanitation targets, efficiently loading, running, and unloading dishwasher, and inspecting dishware, tableware, and kitchenware for cleanliness.
· Conduct visual inspections and routine maintenance of dish machines, immediately reporting any functional or mechanical problems to management for repair.
Dishwasher | Company Two | Buffalo, NY	20XX to 20XX
· Cleaned, sanitized, and restocked dishes, glassware, utensils, and pots, operating machines to company and manufacturer specifications, and using proper levels of detergent and sanitizer.
· Broke down, cleaned, and sanitized dish machine at end of each shift, inspecting for signs of wear, logging findings, and submitting maintenance requests as needed to mitigate risk of equipment failure.
· Maintained safe, clean environment in alignment with sanitation guidelines by routinely cleaning and organizing stock room, storage areas, work station, and other kitchen areas as needed.
Dishwasher Assistant | Company Three | Buffalo, NY 	20XX to 20XX
· Supported team in daily operations, replenishing cleaning supplies, restocking barware, dishes, and kitchenware, cleaning floors, and maintaining a safe, clean working environment.
· Monitored and recorded temperatures and chemical levels in daily logs, adjusting as needed to ensure alignment with safety and sanitation guidelines.
· Contributed to front-of-house operations, bussing tables, sorting dishware to be cleaned, and restocking server stations. Resolved customer inquiries as needed to ensure a positive guest experience.
TECHNICAL SKILLS
Commercial Dishwasher; Microsoft Office: Word, Excel, Outlook.
EDUCATION & CREDENTIALS
Associate of Science in Business Management | University One | Buffalo, NY 	20XX
Food & Beverage Worker Permit | Organization One | Buffalo, NY	20XX
ServSafe Certification | ServSafe | Online	20XX
