Illustrative example from luceria.careers: Danny Achterberg (fictional). Every person, employer, date and figure is fictional. Replace all of it with your own, and delete this note.
Danny Achterberg
Chef de Partie · sauce and larder sections · Level 3 food safety (supervising)
Bristol · 07700 900 482 · danny.achterberg@example.com
Profile
Chef de partie with five years in professional kitchens, currently running the sauce section of a 110-cover independent bistro through services of up to 160 covers. Holds a Level 3 food safety (supervising) award, keeps the section's daily food safety records and allergen matrix, and runs the weekly meat and dairy stock count. Trains commis chefs and is looking for a senior chef de partie or junior sous chef role in a kitchen of similar volume.
Experience
Chef de Partie (sauce section) — Fictional Harbourside Bistro
March 2024 – present
110-cover independent bistro, two services a day, up to 160 covers on a Saturday evening; brigade of eight.
1. Run the sauce section through services of up to 160 covers, preparing mise en place for 14 menu dishes and calling away with the pass during evening service.
1. Complete the section's daily food safety records (fridge temperatures, cook and cool times, cleaning schedule) in the kitchen's Safer food, better business pack, with no gaps found at the last two local authority inspections.
1. Maintain the allergen matrix for every dish on the section and brief front of house on changes at the pre-service meeting, so special-diet orders reach the pass flagged and plated separately.
1. Carry out the weekly meat and dairy stock count and raise orders with the sous chef, cutting end-of-week waste on prepared sauces from around six litres to two.
1. Train two commis chefs on knife work, butchery basics and section set-up; both now run the section on my days off.
Commis Chef, then Demi Chef de Partie — Fictional Riverside Hotel (90 bedrooms, 60-cover restaurant and banqueting)
September 2021 – March 2024
Hotel kitchen serving breakfast, a 60-cover restaurant and functions of up to 180 guests.
1. Progressed from commis to demi chef de partie in 18 months, working the larder, pastry and breakfast sections across restaurant, bar and banqueting service.
1. Prepared and plated banqueting starters and desserts to the sous chef's spec for weddings of 80 to 180 guests, keeping to the running order agreed with the events team.
1. Set up the breakfast service for up to 90 bedrooms, including cooked-to-order eggs and the buffet's temperature checks every hour.
Education
Level 3 food safety (supervising) award for catering, 2024
Level 2 Diploma in Professional Cookery, Fictional College, 2021
Training
Allergen awareness, renewed 2025
Emergency first aid at work, 2024
Skills
Sauce and larder sections at up to 160 covers · Mise en place planning and prep lists · Food safety records (Safer food, better business pack, temperature logs, cleaning schedules) · Allergen matrix and special-diet service · Stock counts, ordering and waste control · Butchery and fish preparation basics · Training and supervising commis chefs

Why this example is written this way
The kitchen is described before the job
A chef de partie in a 40-cover fine-dining room and one in a 400-cover banqueting kitchen hold different skills, so every role opens with a context line: covers per service, brigade size, number of services. The head chef reading this resume knows within two lines whether this chef can hold a section on their Saturday night, which is the only question the trial shift will test.
Food safety is shown as records kept, not a certificate listed
The Level 3 award sits in the headline and education, but the evidence is in the bullet about daily temperature records, the Safer food, better business pack and two inspections with no gaps. Food Standards Agency guidance for England, Wales and Northern Ireland says a food hygiene certificate is not compulsory but that you must be able to demonstrate adequate training; a head chef wants to see that the chef de partie actually keeps the records, because the kitchen's hygiene rating depends on it.
Allergen control gets its own bullet
Allergen information is a legal duty for the business and a daily safety task on the section. 'Allergen aware' as a skill word proves nothing; owning the allergen matrix for 14 dishes and briefing front of house before service is a checkable practice, and it is the question most head chefs ask a chef de partie at trial.
Stock and waste show the step to sous chef
A chef de partie does not own the kitchen's gross profit, but the weekly stock count and the fall in sauce waste are the part of food cost this chef does control. Stating the honest scope (orders raised with the sous chef, waste on one section) is more convincing to a head chef than claiming GP responsibility the applicant has not held.
Bullet rewrites and the evidence behind them
Before: Worked on the sauce section in a busy restaurant.
Evidence question: How many covers, how many dishes, and what did the section involve beyond cooking?
Evidence (fictional): 110-cover bistro with up to 160 covers on a Saturday; 14 menu dishes with a sauce component; sets up the section and calls away with the pass.
After: Run the sauce section through services of up to 160 covers, preparing mise en place for 14 menu dishes and calling away with the pass during evening service.
Before: Responsible for food hygiene on my section.
Evidence question: Which records, how often, in what system, and what did the inspections find?
Evidence (fictional): Daily fridge temperatures, cook and cool times and the cleaning schedule, recorded in the kitchen's Safer food, better business pack; no gaps found at the last two local authority inspections.
After: Complete the section's daily food safety records (fridge temperatures, cook and cool times, cleaning schedule) in the kitchen's Safer food, better business pack, with no gaps found at the last two local authority inspections.
Before: Helped with stock and ordering.
Evidence question: What did you count, how often, who did you order through, and what changed as a result?
Evidence (fictional): Weekly meat and dairy stock count; orders raised with the sous chef; waste on prepared sauces fell from about six litres a week to about two.
After: Carry out the weekly meat and dairy stock count and raise orders with the sous chef, cutting end-of-week waste on prepared sauces from around six litres to two.
Full explanation, transferable skills and occupation notes: https://luceria.careers/examples/chef-de-partie-resume-example
Edition 1.0, 2026-11-04.
