December 2, 2023
nina.petrovic@email.com
(123) 456-7890
Tampa, FL
LinkedIn
NINA PETROVIC
Dear Ms. Stewart,
Thanks to my penchant for solving culinary puzzles and challenges, I'm comfortable taking charge as a prep cook at Bern's Steak House. Boasting four years of experience in multitasking in high-pressure kitchen environments, I'm eager to act as a crucial conduit between your food production and final culinary masterpiece.
I harbored the appreciation for ingredients' unique traits during my tenure with Armature Works, where my knack for ingredient preparation was a vital cog in our operation's machinery. This culminated in a 23% reduction in ingredient waste.
Marinating and seasoning are where artistry meets science, and I handled both during my stint at Cask Social. I spearheaded collaborative efforts with the chef de partie to reimagine our marinades and seasoning blends. Through keen experimentation and judicious use of herbs and spices, we experienced a commendable increase in our dish ratings.
My tenure at Mise en Place solidified my stock and sauce preparation prowess. Langoustine bisques and Bordelaise sauces became my allies rather than challenges. With my familiarity with ChefTec for effective inventory management, I helped streamline our sauce production, escalating our table turnover rate by 11%.
Being part of Bern's Steak House's ongoing commitment to superior quality and flavor exploration would be a dream come true for me. I'm eager to discuss how I can add zest to your team and tantalize your guests’ taste buds.
Sincerely,
Nina Petrovic

Layla Stewart
Bern's Steak House
123 Fictional Lane
Tampa, FL 33601

Prep Cook
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