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Address: #56 lilang st. Serrano subd. 
Marulas, Valenzuela City. Philippines
Email address: irwipaul12@gmail.com
Cell.no: +639206830952(smart telecom)

*EDUCATIONAL BACKGROUND:
2008-2011             		•Hotel and Restaurant Services(2year course) -Fatima University
                                  		8001 GP T.S St. Serrano Subd., Marulas Valenzuela City.
2002 - 2006             		•Gen T. de Leon National High School                                                				Karen st. Tañada subd. Marulas, Valenzuela City.
1996-2002                 		•Serrano Elementary School
                                  		Serrano sub. Marulas , Valenzuela City.
*WORK EXPIRIENCE:
July 27,2017-March 14,2020  Resorts World Manila, (Kitchen Helper) Pasay City, Philippines                                                  
                                                  •Was stationed at Ala carte pizza (dough-prepped) and ala 
                                                carte noodles station, dining area.
                                                  •Cooking some of local foods for buffet (fried finger foods and   
                                                 local noodles).
                                                  •Partial grill man. 
                                                  •Serve food to guests if needs be.                                        
                                                  •Tasks slightly change when shift rotates.
                                                •Mise en place.
May 3,2014-January 6,2017   Lenotre Paris, Central kitchen(Kitchen helper-hot)Doha,Qatar.
                          		•Mainly responsible for packaging, temperature check, quantity
                                                  and quality check before sending foods to different sectors like
                                                  catering events, hospital and bank cafeteria. 
                                                  •Preparing and partially cooking mise en place.                                      
                                                  •Checking temperature of walk-in chiller, walk-in freezer, 
                                                   Bain-marie, dry item storage, thawed items.
                                                  •Checking all expiration dates.
                                                  •Responsible for receiving purchased orders .  
                                                  •Doing month-end inventory.
May13-December 31, 2013 	Tokyo Bubble Tea, Milk Tea Place and Restaurant (Kitchen 		    			helper) Harbor point, Subic Freeport Zone.
				•Cooking at sauté, grill, and fry station.
•Maki, sushi, sashimi and dispatching product maker.
				•Preparing back-up items and purchase order daily.
				•Doing daily, mid-month and month-end inventory.
				•Maintaining cleanliness of the kitchen.				
May 6-October 6, 2012	Mang Inasal (Kitchen staff/Service crew)
				Hermosa , Tondo , Manila.
				•Preparing kitchen products.
				•Cross trained grill man.
				•Responsible for daily purchase order and inventory.
				•Maintain cleanliness of the kitchen.


August 19-October 6, 2011	Burgoo American Bar and Restaurant (ojt300hours kitchen 
                                                   helper) SM North EDSA, The Block.		
				•Cooking at pasta/sauté station.
                                                  •Mise en place.                                                
                                                  •Dishwashing, maintain cleanliness of kitchen. 
July 1-September 30, 2010   	Benjarong Royal Thai Restaurant (OJT-kitchen staff/helper)
                                                	Dusit Thani Hotel, Manila.
•Cooking at fry, grill and cold station.
				•Preparing food garnish at dispatch area.
•Maintaining cleanliness of the station.
				•Responsible for receiving purchased items for stocks.
*SEMINAR ATTENDED
June 25, 2013			Orientation on STI, HIV and AIDS.
				Olongapo City Hall.					
April 26, 2012	Food Handler’s Seminar.
	Caloocan City Hall.
June 14-18, 2010	SEEL HOTELIERS – Seminar on hotel housekeeping /food and beverage service and bartending . E. G. I. Mall , Pasay City.
March 24, 2010		Gloria Jean’s Coffees – Part 3 barista basics.
				Robinsons Galleria, Quezon City.
*SKILLS:
-Basic knife cuts, Basic Conversion.
-Computer: Familiarity with Microsoft Word.
*ADDITIONAL CAPABILITIES:
•Willing to move near workplace
•Flexible schedule
•Capable of lifting and moving heavy products
•Know how to FIFO, FEFO, CAYGO
•Enthusiastic, quick to learn with good interpersonal and organizational skills. Have a high sense of responsibility.
*PERSONAL BACKGROUND:
Gender:  Male
Birthday: August 12, 1990
Age: 30                                                     
Civil Status:  Single     
Height: 5’7
Weight: 61kg
*REFERENCES:

MS. MARY ANN A. DONATO
OIC, College of HRM
Our Lady of Fatima University
Tel no. 443 – 2993
MR. JOMAR T. PAREL
Practicum Coordinator
Our Lady of Fatima University
Cell no. 0915- 985- 0446
                                                  CHEF JUANCHO DE JESUS
Silogue, sous chef
Resorts World Manila
09062611463
image1.jpeg




