
 

ADRIAN MOORE  
Birch Tree Hill ,West Bay, Grand Cayman cell:1345- 922-3646  
email:  moore.adrian92@gmail.com  
 
October 22, 2018 
 
The Hiring Manager:  
 
I am applying for the position of a Cook in your organization. 
 
I am a graduate of the Ebony Park Heart Academy, which is in collaboration with The National                 
Council on Technical and Vocational Education Training (NCTVET).  
I am currently working as a line cook at Dukes and Boggy Sands Cafe Grand Cayman where I                  
continue on gaining valuable hands on experience in the culinary arts. I am an excellent team                
player and can work on my own initiative.  
 
As a young professional, I bring with me specific skills of planning, coordinating, negotiation, and               
customer service within the culinary industry. I also bring with me a passion for the culinary arts where I                   
get pleasure in creating new dishes that will blow away whoever I am catering for; I enjoy working in                   
teams.  I am very respectful and have therefore always earned the respect of my coworkers.  
I am confident that your organization will benefit from my experience, expertise, passion and              
drive for excellence. An opportunity to serve as a employee would afford me a chance to                
contribute effectively to the operations of your organization. 
 
I look forward to an opportunity to further discuss my qualifications with you. 
 
 
 
Yours faithfully, 
 
_______________ 
Adrian Moore  
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CAREER OBJECTIVE 
Seeking the position of a Cook with your corporation where I will be integrating exceptional 
culinary skills and kitchen management experience to develop my self and accomplish your 
company ultimate goals. 
 
SUMMARY OF QUALIFICATION 
Fruits and Vegetable Carving  
Prepare appetizers and Salads  
Use basic methods of cookery  
Prepare meat and seafood 
Prepare stocks and sauces 
Prepare soups 
Prepare vegetables, eggs and farinaceous dishes, 
Prepare and cook poultry and game 
Prepare sandwiches 
 
 
CULINARY SKILLS 
 

▪ Highly skilled in preparing, seasoning, and cooking a wide range of foods, including 
soups, salads, entrees, and desserts. 

▪ Hands-on experience in curing, baking, roasting, grilling, boiling, and frying meats, fish, 
vegetables, and other foods. 

▪  Proven record of garnishing, arranging and serving food to patrons. 
▪  Knowledge of checking freshness of raw food and ingredients before cook 

 
WORK EXPERIENCE 
Feb,2018(present) -Dukes Seafood and Steak Restaurant - Line Cook 
Jan, 2016-Feb,2018-  Pirates Bite Norman Island-Line Cook 
Jan,2014-Jan, 2016- Jewel Dunn's River Resort and Spa-Line Cook 
Nov, 2009-Jan, 2016-Sunset Jamaica Grand Resort and Spa- Line Cook 
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EDUCATION    
Sept 2008- Feb 2010- Ebony Park Heart Academy- Villa Management (level 2) 

Sept 2001- Jul 2006-Lennon High High school Diploma and CXCs 

Sept 1994- Jul 2001- May Pen Primary - School Leaving Certificate 

 
 
 
EXTRA CURRICULUM    
 

▪ Communication Club 
▪ Dance Group 
▪ Soccer 

 
 

References :  Available upon request 
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