HEAJUNG HWANG
Kitchen Helper | Food Preparation
Calgary, AB  |  403-797-0662  |  heajunghwang37@gmail.com
PROFESSIONAL SUMMARY
Reliable, hard-working entry-level kitchen helper with three years of experience in food packaging, kitchen support, and dishwashing, plus customer-facing experience. Known for keeping work areas clean, working efficiently under pressure, and treating customers and coworkers with courtesy. Comfortable standing for long shifts and available for flexible hours.
SKILLS
1. Kitchen Support: food preparation, packaging, portioning, and plating assistance
1. Dishwashing, cleaning, and maintaining a clean, organized work area
1. Customer Service: courteous, friendly service in retail and food-sampling environments
1. Stocking and Organization: inventory stocking, merchandise display, and organizing
1. Teamwork: works effectively independently or as part of a team
VOLUNTEER EXPERIENCE
Volunteer Line Cook/ Baker/Prep Cook
 CARYA Community Kitchen Calgary, AB                                                                   Aug 2026 - Present                                                   
· Prepares entrée, salads, soups, desserts in large quantity for 120 people
· Serves and portions food for senior clients
· Wash dishes, pots and pans used during the event
· Cleans and sanitizes kitchen and dining area
· Prepared cookies and muffins for different corporate events
WORK EXPERIENCE
Piano Teacher | Self-Employed, Calgary, AB                                                             Jan 2026 – Present
· Teach private piano lessons to students of various ages and skill levels, from beginner to intermediate
· Plan and deliver lessons covering music reading, technique, theory, and repertoire
· Track student progress and give clear, encouraging feedback to students and parents
· Prepare students for recitals and performances
· Manage lesson scheduling and communication with families in a punctual, professional manner
Food Server | UBC Cafeteria, Kelowna, BC                                                          Jan 2023 – Dec 2024
· Served hot and cold meals to [150+] customers per shift in a high-volume cafeteria, maintaining portion control and presentation standards 
· Followed food safety protocols, including safe temperatures, cross-contamination prevention, and sanitation of serving stations 
· Answered customer questions about ingredients and allergens and directed customers to appropriate menu options 
· Restocked serving lines, condiments, and supplies to keep service uninterrupted during peak meal periods 
Packager and Cashier | Soban Side Dish Shop, South Korea                            Mar 2022- Dec 2022
1. Quickly and neatly packaged side dishes for customers
1. Sold products and processed payments as cashier
1. Kept the work area clean and organized at all times

Kitchen Helper and Dishwasher | Koi Sushi, Calgary, AB                                      Jan 2019– Oct 2021
1. Assisted kitchen staff with food packaging and daily kitchen tasks
1. Washed dishes, utensils, and kitchen equipment quickly and thoroughly
1. Maintained a clean and sanitary kitchen and work area
EDUCATION & TRAINING
Culinary Skills Training							      Aug 2026 - Present
Canadian Immigrant Women’s Association, CIWA (Calgary, AB)
· Setting up and organizing of kitchen, following strict food safety guidelines 
· Using knife skills for various preparation tasks including fruit, vegetables, meat, and poultry
· Preparing soups, and sauces and using various cooking methods including baking, roasting, and frying
· Accuracy and speed in executing assigned tasks and fulfilling catering orders
· Carrying out cleaning duties including dishwashing & sanitizing of all kitchen items & equipment
· Certifications: Safecheck Advanced Food Safety certification by Canadian Food Safety, First Aid & CPR, WHMIS 


