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Lot 12 Blk 3 1st street Cavaliers Village, Sta. Cruz, Antipolo City

Objective
A  Chef with 5+ years of extensive experience in Philippines, Cruise Ship (USA) and Australia. I am capable of managing dining services of up to 100 tables while supervising and motivating staff to perform to best of their abilities. I am looking for a job to empower my skills in cooking and dealing with other people and professionals.
Skills & Abilities
· Western Cuisine
· Asian Cuisine
· Italian Cuisine – Hand crafted Italian pizza
· Baking
· Knife skill
· Catering Management and Retail Operation
· Leadership
· Adaptability
· Collaboration

Experiences

Line cook, KapitolKitchen                         May 11 2019 – June 21 2019
Wanneroo, PerthWA
· Manage ordering of items
· Miseen place
· Handles the station (grill, oven and fryer)

Chef de Partie, Marison’s Home Cuisine	January 2018 – December 2018
Antipolo City, Philippines
Monitoring the whole commissary and branches of restaurants
Manage ordering of items
Research and develop new items/food for the restaurant
Food and Menu costing
Conducting monthly meeting with the head chefs and managers of restaurants for quality assurance
Commis, Flat bread			November 2017 – December 2017
Marikina City, Philippines	
Monitoring the whole kitchen operations
Manage ordering of items
Manage and organize off-site catering

Commis, Carnival Cruise Lines		January 2017 – September 2017
United States of America	
Maintaining and monitoring cleanliness of the station according to HACCP
Properly monitoring and recording food/items temperature
Miseen place
On the spot hand crafting Italian pizza
Assisting Sous Chef on plating courses during fine dining operation (Chef’s Table)
Ordering of items and monitoring inventory
Direct reporting to Sous Chef
Commis, Marison’s Home Cuisine			May 2015 – May 2016
Antipolo City, Philippines	
Monitoring whole kitchen operation
Arranging roster of the kitchen team weekly
Ordering of kitchen items and controlling wastages 
Monitoring the highest quality of foods to be serve on time
Designating tasks to all kitchen team members
Communicating with the store manager and restaurant owner
Miseen place
Daily monitoring of kitchen cleanliness in accordance with public health
Apprentice, Luxent Hotel				February 2014 – April 2015
Quezon City, Philippines	
Miseen place
Ordering and monitoring of food items
Making hand crafted breads for functions, buffets hotels bakeshop
Participating in hotels research and develop for new food items 
Food costing
Monitoring hotels breakfast buffet
Direct reporting to Chef de Partie

Education
Professional Academy for Culinary Education – Culinary Arts Diploma
Antipolo City, Philippines - 2014

TESDA – National Certificate II in Cookery
Antipolo, Rizal, Philippines

TESDA – National Certificate III in Ships’ Catering
Manila, Philippines
Completed the competency requirements
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