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SUMMARYSUMMARY  OF QUALIFICATIONSOF QUALIFICATIONS  
 

s 5 years’ experience in authentic sushi 
s Certified chef in Japan and Canada 
s Proficient at preparing and serving vibrant colorful dishes both in traditional and fusion style produced with fresh 

ingredients 
s Specialist in required methods for preparing and serving various dishes of sushi and creating sushi bar atmosphere 
s Licensed in cooking blowfish 
s Skilled at managing kitchen operations 
s Ability to develop and maintain professional relations with staff, management and customers 

 
 
 

EXPERIENCEEXPERIENCE  
  
Jabistro Jabistro ––  Toronto, CanadaToronto, Canada                0077/201/20155  ––  07/07/20172017  
Head chefHead chef  
 

§ Head chef at one of the largest high-end sushi restaurants in Toronto 
§ Created daily artistic sculpted sushi specials for individuals and large events 
§ Prepared, passionately selected and gathered all freshly ordered international ingredients 
§ Created daily and seasonal menu and executed new menu implementations 
§ Provided training and guidance to staff members regarding sushi culinary cooking procedures and plating 
§ Managed a staff of 15 and was in charge of hiring kitchen staff 
§ Supervised kitchen operation, proactivity and staff performance 
§ Significantly increased sales and decreased costs 
§ Maintained budget and purchasing; food cost analysis, took inventory, financial reporting food and supplies costs 
§ Provided excellent customer service in fast-paced environment 

  
Fuku SushiFuku Sushi   ––  Osaka, JapanOsaka, Japan                  04/201204/2012  ––  0303//20152015  
ChefChef  
 

§ Openly cooked and presented traditional sushi and sashimi 
§ Prepared a variety of Japanese food for individual customers, large events, catering, and delivery 
§ Demonstrated the ability to multi-task efficiently in a fast paced environment 
§ Communicated with customers and created a comfortable environment for all sushi bar customers 
§ Worked with management and owners designing menus 
§ Managed maintenance of all equipment used to prepare foods 

  
 

EDUCATIONEDUCATION  
KinkiKinki  UniversityUniversity                  0404//20082008--0303/201/20122  

Majored in Economy 


