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OBJECTIVE (Optional) To obtain a test kitchen position utilizing culinary and food science knowledge in developing unique 

recipes and food concepts. 
 
EDUCATION  Iowa State University, Ames, Iowa                              

Bachelor of Science: Culinary Food Science                  May 20XX 
GPA: 3.36/4.00  
ServSafe® Certified, May 20XX 

 
EXPERIENCE  Food Science and Human Nutrition Department: Food Labs, Ames, Iowa             

Student Storeroom Employee              August 20XX-Present      
• Organize and inventory food supplies daily 
• Prepare required equipment and ingredients for 7 classes per week  
• Clean and sanitize labs and storeroom according to operating standards 
 
The Soyfoods Council, Ames, Iowa             

   Recipe Development Intern             Summer 2015 
• Developed and tested recipes using textured soy protein and silken tofu  
• Designed and implemented taste panels for approximately 100 participants  
• Wrote recipe introductions and compiled recipes into a cookbook  
 
ISU Dining-Conversations Dining Center, Ames, Iowa 
Student Supervisor           August 20XX-May 20XX 
Student Employee           August 20XX-May 20XX  
• Followed safe food handling practices  
• Managed and taught six student employees on proper procedures within the dining center 
• Applied exceptional service skills to enhance the customer experience  
 
Pillsbury Bake-Off® Contest, Golden Valley, Minnesota        
Kitchen Assistant Intern              Summer 20XX 
• Ordered and organized ingredients for efficient recipe testing  
• Tested recipes and helped solve recipe inaccuracies  
• Communicated effectively with managers and team of seven 
 
Riverside Lutheran Bible Camp, Story City, Iowa  
Head Cook                    Summers 20XX-20XX, 20XX  
Kitchen Assistant                Summers 20XX-20XX  
• Revised and adapted recipes for attendees, including incorporating dietary restrictions 
• Prepared meals for 20-350 people daily 
• Supervised 4-7 staff members on daily operations and meal preparation 

INVOLVEMENT   Culinary Food Science Club, Member            20XX-Present  
    Chair 20XX-XX  

Vice-President 20XX-20XX  
 
Food Science Club: Member              20XX-Present 
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