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davidharris@meatcuts.com

United States, Los Angeles, 
CA

David
Harris
EDUCATION

Certificate in Custom Butchering, Los Angeles 
Institute of Meat Cutting, Graduated: January 
2016

Certifications, ServSafe Food Handler 
Certification, February 2016

SKILLS

Expertise in hand-cutting specialty and 
gourmet meats

Expert

Proficient in preparing exotic meats (e.g., 
venison, bison, wild boar)

Expert

Strong customer service skills and 
personalized consultations

Expert

Deep knowledge of custom butchering 
requests and preparation methods

Expert

Inventory management and meat ordering 
expertise

Expert

Advanced knife skills and safety awareness Expert

Knowledgeable about meat storage and 
preservation techniques

Expert

AWARDS

Best Custom Butcher Award, Los Angeles Meat Retailers 
Association, 2019

LANGUAGES

Spanish – Conversational

Custom Butcher

PROFESSIONAL SUMMARY

Experienced custom butcher specializing in unique, 
hand-cut meat orders for private clients. Dedicated to 
delivering personalized service and expertise in preparing 
gourmet meat cuts tailored to customers' specifications.

EXPERIENCE

Custom Butcher, The Custom Meat 
Shop, Los Angeles, CA
March 2020 - Now

•  Provide personalized butchering services to customers, 
fulfilling special meat orders for gourmet meals, 
catering, and special events.

•  Expert in rare and exotic meats, offering unique cuts 
and preparation techniques for customers with specific 
needs.

•  Maintain a high level of customer interaction, providing 
consultations and answering questions about meat 
sourcing and preparation.

•  Ensure all meats are handled and prepared according to 
stringent health and safety standards.

Butcher, Los Angeles Meat Market, Los 
Angeles, CA
January 2016 - February 2020

•  Cut and portioned meats for regular retail sale, ensuring 
precision and quality.

•  Assisted in maintaining inventory and receiving 
deliveries of fresh meats.

•  Provided guidance to customers on meat selection and 
proper preparation techniques.

•  Managed special requests for custom cuts for events or 
special occasions.
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