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OBJECTIVES: 
To obtain a position that will enable me to use my educational background and ability to work well with people.  Seeking for the position where I can maximize my training experience and skills. 
 

SUMMARY OF QUALIFICATION 
· Knowledge in Cooking Basic Asian Cuisine. 
· Knowledge in Cooking Basic International Cuisine. 
· Strong organizational and planning skills. 
· Ability to work and perform under significant pressure within a high performance team. 
· Strong interpersonal and communication skills. 
· Computer Literate (Microsoft Word and Excel). 
· Good customer service skills with experience of helping customers and identifying their needs. 
· Great level of initiative, assertiveness and self-direction. 
 

TRAININGS/ SEMINARS ATTENDED:
 
· Level 2 Food Safety and Basic Food Hygiene. Emirates Flight Catering. 
· HACCP Awareness. Emirates Flight Catering. 
· Manual Handling. Emirates Flight Catering. 
· Safety in Machinery. Emirates Flight Catering. 
· Risk Assessment and Hazard Control. Emirates Flight Catering. 
· Handling of Chemicals. Emirates Flight Catering. 
· Food Allergen Training. Emirates Flight Catering. 




 PROFESSIONAL EXPERIENCES:
COOK 
Norwegian Cruise Line
February 11, 2020 to Present


Duties and Responsibilities: 

· Food preparation and cooking responsibilities as directed by the Demi Chef De partie and Chef De Partie. 
· Cook organizes and prepares mis en place, measures and mixes ingredients according to recipe to prepare soups, salads, gravies, desserts, sauces, and casseroles. 
· Cook works in various galley stations that prepare meat, fish, vegetables, roasting, broiling, grilling, braising, sautéing and steaming. 
· Performs multitask activities such as wash, peel, cut and shred fruits and vegetables. 
· Cook butchers chicken, fish and shellfish. He/ she cuts, trims and bones meat prior to cooking or serving. The First Cook must be able to explain ingredients in the menu and preparation techniques while working in buffet areas. 



Demi Chef
Emirates Flight Catering – Food Point, Dubai, UAE 
June 01, 2014 to December 11, 2020 
 

Duties and Responsibilities: 
 
· Responsible for food production in the kitchen section. 
· Ensure the food production is as per set standards and procedures in adherence to the Bill of Materials and Hygiene and Safety requirements. 
· Ensure that an accurate stock rotation is maintained. 
· Maintain accurate records of Production within the section. 
· Make sure that all assigned staff carries out their duties in the set time frame.  
· Provide instructions to team members to follow the recipes and methods; keeping wastage to a minimum. 
· To be aware of the standard operating procedure in relation to HACCP procedures and to ensure all staff adheres to the same. 
· Responsible for liaising with Engineering, Product Development, Technical and Supply Chain Departments for relevant issues concerning the area of work. 
· Comply with and practice EKFC Occupational Health and Safety Policy and procedures. 
· Demonstrated ability to identify and implement corrective actions arising from incident investigation 
 
Team Member 
Emirates Flight Catering – Food Point, Dubai, UAE 
October 2012 – June 2014 
 
Duties and Responsibilities: 
 
· Self-responsible for positively contributing to the effectiveness of the group by being a considerate team player. 
· Responsible for following team leader’s instruction and in accordance with the trained standard operating procedures. 
· Responsible for completing quality assurance documents in an accurate and detailed manner. 
· Able to understand equipment operations procedures, follow component routings and determine simple root cause analysis. 
· Accountable for the quality of their individual work, and ensuring that each procedure is followed without deviation. 
Assistant Cook 
Baguio Country Club – Baguio City Philippines   
March 2012 – August 2012 
 
Duties and Responsibilities: 
 
Food Preparation 
 	Responsible in food preparations work to assist the Cook. Prepare some of the foods that Cook and Chef will be cooking and serving, it includes washing and cleaning vegetable, slicing and cutting of vegetable and meat and seasoning and marinating food. Measure and assembled ingredient for frequent orders to save time for the Cook. 
 
Cleaning and Sanitizing 
 	After cooking is completed in the kitchen, clean and sanitize the cooking areas, utensils, pots and pans and other equipment. Properly prepare and store food in accordance with food safety guidelines and regulations. 
 
Dining Area Assistance 
 	Responsible for removing used dinnerware from tables and counters, and setting tables for the next customers. 

 
EDUCATIONAL ATTAINMENT:
 
	TERTIARY 
	 
	Bachelor of Science in Hotel and Restaurant Management 

	(2008 – 2012) 
 	 
	 
	University of Baguio March 2012 

	SECONDARY 
	 
	Santiago Catholic School 

	(2002 – 2006) 
	 
	Santiago, Ilocos Sur 
March 2006	 


 
PERSONAL INFORMATION:
Birth Date:  March 29, 1990       
[bookmark: _GoBack]  Age: 31 years old        
  Civil Statues: Married
                                                                                 
 
REFERENCES  
Available upon request 
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