
Harry Auld
KITCHEN PORTER · CAMBRIDGE

harrygeorgeauld@gmail.com · 07377 337349 · CB1

EXPERIENCE

Jul–Sep 2025
Cambs Cuisine
Millworks &
The Astronomer

Kitchen Porter
Full summer season across two sites, 300–400 covers per night, five days a week. Operated
commercial dishwasher throughout service; hand-washed all equipment not suitable for
machine use. Completed full end-of-shift kitchen cleans including waste clearance. Covered
additional shifts at short notice across both venues. Completed 8-hour Cambs Cuisine Health
& Safety online training.

Jul 2024
The Three
Horseshoes,
Madingley

Kitchen Porter (work experience)
Food preparation and presentation support in a professional kitchen. Front of house
training and waiting experience alongside full service. Developed understanding of top-
level hospitality standards and customer service.

STRENGTHS

Calm under pressure
high-volume service, fast turnaround

Trusted on the team
chefs retain details for ad-hoc cover

Trained and certified
Cambs Cuisine H&S, barista qualified

Reliable every shift
punctual, full season, no missed shifts

EDUCATION

2025–present Hills Road Sixth Form College
Maths, Further Maths, Physics, Computer Science  ·  Predicted 4 A*s  ·  EPQ on track for A*

2020–2025 Parkside Community College
9 GCSEs grades 7–9  ·  L2 Certificate in Further Maths

2025 Cambridge Coffee Academy
Barista training  ·  Certificate of completion

References available on request  ·  Cambridge  ·  2026


