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Hazel R. Co                                                                                                                                                                                            
Address: Phase 3 Blk. 305A Lot 9 Brgy. Biluso

Metrogate Silang Estate, Silang, Cavite Philippines
Contact No.: 09435573776 / 09192227159
Email Address: hazelco05@gmail.com

Personal Information
Date of Birth: 

September 06, 1987

Place of Birth: 

Manila

Age: 


33
Civil Status: 

Single

Citizenship: 

Filipino

Height: 


5’3
Educational Background:

College Level: 
 Pamantasan ng Lungsod ng Muntinlupa
2004 -2008         NBP Reservation Poblacion, Muntinlupa City Philippines
                           Bachelor of Science in Business Administration major in Business Management
Secondary:      
 Liceo De San Pedro

2000 - 2004        San Pedro, Laguna  
Primary:  
 Liceo De San Pedro 

1994 - 2000        San Pedro, Laguna 
Skills Training:
FOOD AND BEVERAGE SERVICES with National Certificate II
Asian Institute of Science and Technology (TESDA accredited)

COOKERY with National Certificate II

Standard Culinary and Technical Skills Training Center (TESDA accredited)
Work Experience:
HOLLAND AMERICA LINE

Assistant Cook 

November 2016 – At Present

Kitchen Assistant

June 16, 2015 - November 2016

JOB RESPONSIBILITIES:

1. WESTERDAM (November 9, 2019 – May 10, 2020)
· Breakfast Responsible for setting up of the omelet station and make sure all condiments are complete including the special of the day with corresponding service and clearing up.
· Lunch serving in the Homestead station buffet which includes making sandwiches and cooking some of the menu of the day.
· Dinner preparing all the condiments for the omelet chopping and cooking of all the ingredients such as (seafoods, meats, vegetables and 3 kinds of salsa) and dinner service in the main kitchen doing the plating for the dining room guests.
· Maintaining the cleanliness of the station according USPH standards.
2. ROTTERDAM (October 28, 2018 – July 30, 2019)

· Breakfast Wild Harvest Starboard Side for 7 Months (responsible for poached eggs daily menu and special of the day including asian breakfast station’s full set-up, servicing and clearing up) Wild Harvest Port Side 2 Months (preparing crepes, waffles, poffertjes and sanchwiches also includes the special of the day and full set up of the station.
· Lunch in charged with the Wild Harvest Asian Station preparing the mis en place of the ingredients needed and cooking each Asian country’s dishes it includes the vegetables, sauces, garnishes and noodles. Making sure all cooking equipments are in place and all the required set-up are being followed. Maintaining the qualities of the vegetables and other stocks by checking it from time to time and with proper cooling logs and labels.
· Dinner responsible with The Homestead Starboard side full set up including cooking of the menu for the night; making sure all are complete and up to its standards; helps in servicing, monitoring of the stock and clearing up after service.
· Maintaining the cleanliness of the station according to USPH standards.

AMSTERDAM (September 2017 – June 2018)
· Responsible for setting up of the omelet station and make sure all condiments are complete with corresponding service and clearing up.
· Setting up of Wild Harvest (Salad Bar) for lunch time; Checking the stocks needed and quality of the vegetables, dressing and other condiments; Also, In charge for back up and refilling for both salad station (Port Side and Starboard).
· Canaletto Restaurant in Dinner Time responsible for the appetizers; Preparing all the mis en place needed for the operation; monitoring of the quality of the ingredients should always be on standard and based on COP (Culinary Operation Procedure) making sure all should be plated accordingly.
· Maintaining the cleanliness of the station according USPH and Canadian Public Health standards.
NIEUW AMSTERDAM (July 2016 – May 2017) 
· Homestead Station for breakfast, lunch and dinner (setting up, servicing, refilling, monitoring and clearing up)
· Responsible for Omelet Station production and provision; in charge of cooking all the ingredients for both sides with proper monitoring of stocks and food logs.
· In Charge of Wild Harvest for lunch time; Checking the stocks needed and quality of the vegetables, dressing and other condiments; must be in full back up; In charge on refilling, clearing up and cleaning of the containers used and proper stacking.
· Main Galley duties for dinner soup, appetizer and main course plating.
· Maintaining the cleanliness of the station according to USPH and Canadian Public Health Standards.
ZAANDAM      Kitchen Assistant
 (June 2015-April 2016) 
· Culinary Clerk provides general clerical support to the Executive Chef for the administration of Culinary Department as follows:
· Assists Executive Chef with the administration of Recipe binders.

· Assists Executive Chef with the administration of galley skills sets.

· Administers the picture board in the main galley.

· Liaises the menus between the Executive Chef, printer and Dining Room Manager.

· Assists the kitchen department with the administration of hours in time and attendance including scheduling. Report any discrepancies to Executive Chef.
· On a per voyage basis create and post all meal counts reports.

· On a per voyage basis scans, posts and mails all menus used in the culinary operation.

· Administer 5 minutes trainers as well as Tool Box Discussions and Report Compliance to Executive Chef.

· Assist the Executive Chef with the compilation of overtime reports.

· Compiles drill excused forms for kitchen staff.

· Administers and updates all inspection files.

· Assists the 2nd Executive Chef and Tournant with the administration of Training in the Culinary Department such as: Basic Sanitation and skill set training.

· Assists the Executive Chef with the administration of all Culinary Rating Cards and Appraisals.

· Continually monitors the boarding and disembarking list and reports any discrepancies to the executive chef.

· Duties in Dive-in (Burgers and Taco Bar)

· Setting up the Food Tasting Table.

· Service in main galley for dinner time.

· Assigned in Continental Station

· In charge with bread and fruit set-up for breakfast in Lido.
· Pastries set up for lunch (refilling and monitoring of stocks)
· Pastries set up for dinner (plating, refilling, monitoring of stock and clearing up)
· Assigned in Ice Cream Station

· Setting up the ice cream station should have (Soft Serve, Sorbet, Sherbet, No Sugar Added and Primary and Special Flavors)
· Cookies should have all its flavors available and meringue to complete the set up.
· Helps the continental station from time to time
· Maintaining the cleanliness of the station according to USPH standards.
3. RESORTS WORLD MANILA – Service Ambassador
      PHIL OASIS HOTEL AND RESORTS – On the Job Trainee
JOB RESPONSIBILITIES:
· Check all set-up in dining area specially dinner wares, glasswares, silverwares, condiments and other equipment.

· Sweeping all side of the windows at the bar and dining area next sweep the floor or carpets.

· Maintaining the cleanliness of Food and Beverage area

· Setting up table, chairs and other equipment for banquet, seafood and barbeque party at pool side.

· Checking the stocks.

· Cleaning, sanitizing and stacking all equipment used.

· Attending to guest’s needs and concerns.

· Provide Room Service and waitering services.
· Other tasks that may given from time to time like helping housekeeping department in cleaning the rooms and assisting kitchen department.
4. MANAGEMENT TRAINEE (ASSISTANT MANAGER) 
01/10/12 – 01/15/13
       KFC PHILIPPINES (SOUTH STATION ALABANG BRANCH)

JOB RESPONSIBILITIES:
· Accepting and checking all deliveries.

· Prepares Daily Stock Management Report, Management Projection and Control Sheet and Daily Cleaning Sheet
· Daily product projection

· Responsible in managing all work station such as dining, kitchen, pantry and counter area.

· Product and Cash Handling per shift

· Assisting Team Member, and Customer Servicing.

· Proper monitoring of product holding time.

· Administrative works.

· Performs other assignments as may given from time to time.
5. Commission Processor / General Clerk   ( June 8, 2008 to September 15, 2011 )
      FILINVEST ALABANG, INC.
      Vector 1 Building, Northgate Cyberzone, Filinvest Corporate City, Alabang, Muntinlupa City 
JOB RESPONSIBILITIES:


· Commission Processing and booking allowance of all sellers (computes commission due and percentage of payments made and compliance of documentary requirements and request for payment)
· Productivity Report for all Filinvest Alabang, Inc. Projects

· Credit Investigation for In-House Financing, Deferred Cash term, Brokers and Suppliers  with reports
· Prepares Sales Incentives and Sales contest
· Prepares Contract of Lease for PBCom and Cyberzone Properties, Inc.
· Prepares Bank take-out report for Quarterly Performance Review 
· Assisting Clients availing Bank Financing

· Assisting company Legal Counsel with regards to paper works and queries

· Clerical works (performs administrative support)
On the Job Training (2008)

Filinvest Alabang Inc. Administration Building

      Alabang-Zapote Road Alabang, Muntinlupa City Philippines
      Business Development and Commercial Lots Dept.
JOB RESPONSIBILITIES:

· Sending letter to clients.
· Encoding documents and buyer’s information sheet.
· Making marketing materials.
· Checking client’s files and attending to their request.
· Administrative works and customer servicing. 
Seminar / Training Attended:  
Compassionate Leadership Formation Program

Ms. Daphne Granfil – Training Consultant

Filinvest Corporate City - Marketing Office
Credit Investigation Seminar

Credit Management Association of the Philippines

Mr. Jaime Banzuelo - Speaker

Max’s Restaurant Makati City

Customer Service Workshop

Jose Patrick Rosales – Sales Recruitment & Training Head

Filinvest Corporate City - Marketing Office

Teambuilding Program

Noel R. Millares – Department of Trade and Industry Development Specialists

Filinvest Corporate City – Marketing Office
I do hereby certify that above information’s are true and correct to the best of my knowledge.

Hazel R. Co

                                                                           Applicant                                                                                                                                        

