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	Cook
Lot9 Block1 #17 Gold Street Millionaires Village San Agustin Novaliches Quezon City.		
+639390459599 / +639060227371
PROFESSIONAL EXPERIENCE:
COMPANY NAME: PRESENT   VIRGIN VOYAGES (SCARLET LADY) Cruise Ship
Miami, Florida (U.S.A)
· POSITION:		COOK		-Feb. 2020- Apr. 2020	-GARDE MANGER/COLD GALLEY

COMPANY NAME: PREVIOUS P&OCRUISES (MV ORIANA/MV VENTURA/MV BRITANNIA) Cruise Ship
Southampton, England (U.K)
· POSITION:		DEMI CHEF	-Jan. 2019- Oct. 2019	-PIZZERIA GRILL/CREW GALLEY
· POSITION:		DEMI CHEF	-Nov. 2017-Aug.2018	-MAIN GALLEY/COLD LADDER
· POSITION:		DEMI CHEF	-Oct. 2016-July 2017	-MAIN GALLEY HOT	

COMPANY NAME: PREVIOUS QASR AL SARAB DESERT RESORT AND SPA BY ANANTARA Hotel
 Liwa Desert, Abu Dhabi (U.A.E)
· POSITION:		DEMI CHEF	-Nov.2012-Jun.2016	-STEAKHOUSE
· POSITION:		COMMIS 1	-Nov.2010-Oct.2012	-FINE DINING
· POSITION:		STEWARD	-July 2009-Oct.2010	-CAFETERIA
COOK: 
VIRGIN VOYAGES USA MV Scarlet Lady (2 MONTHS)
Key Responsibilities:
· Preparing daily compound salad, dressing and fresh salad.
· Assisting my Sous chef and my team in a daily task.
· Working with the team in daily cleaning.
· Store and vegetables request.
DEMI CHEF DE PARTIE: 
P&O CRUISES UK MV Britannia (9 MONTHS)
Key Responsibilities:
· Daily in charge of pizzeria grill service operation (mis en place).
· Assisting my Chef De Partie and my colleague in daily operations.
· Assisting in Main Galley’s soup and plating section during dinner operation.
· In charge of Filipino dishes in crew galley/kitchen in a month.
· Assisting preparation of European food for crew.


DEMI CHEF DE PARTIE: 
P&O CRUISES UK MV Ventura (9 MONTHS)
Key Responsibilities:
· Assisting Sous Chef and Chef de partie in the daily operation in 2 restaurants in hot main galley.
· Serving as a service cook in main galley hot.
· Assisting Chef de partie in cold larder (preparing salads for other restaurant).
· Preparing cold sandwich in daily operation.
· Preparing diet sandwich.
DEMI CHEF DE PARTIE: 
P&O CRUISES UK MV Oriana(9 MONTHS)
Key Responsibilities:
· Assisting Sous Chef and Chef de partie in the daily operation in 2 restaurants and 1 in room dining.
· Working in breakfast/lunch/dinner for daily operation in service team in main galley/kitchen.
· Cooking fish, meats, game/poultry and vegetables. (Grilling, searing, sauté, boiling, roasting, and frying.)
· Preparing food for officer mess.
· Maintaining the cleanliness in a daily operation before and after service.
DEMI CHEF DE PARTIE: 
QASR AL SARAB (3YR&7 MONTHS)
Key Responsibilities:
· Assisting Chef de cuisine, Sous chef & Chef de partie in the daily operation.
· Preparing the daily mis en place and food production in different sections of the kitchen.
· Preparing amouse bouche, canapés and tapas.
· Coordinating and participate with other sections of requirements, cleanliness, wastage and budget control.
· Assisting with planning of menus.
· Working in main restaurant(Steakhouse a la carte) 
· Helping other outlet. (In Room Service, Main & Cold Kitchen).
· Teaching internship or trainees.
· Ordering food items (vegetables, in can).
· Doing the daily paper works or logbook (walking chiller, freezer and fridge.
· Checking all the food stocks or food product on a date.
· Cooking meat, fish, and vegetables (grilling, searing, roasting, frying, sauté, and blanching.) 
· Making hot & cold sauces and salads.
COMMIS 1:	QASR AL SARAB (1YR&11MONTHS)
Key Responsibilities:
· Assisting all the head chefs.
· Preparing daily mis-en place.
· Preparing all the vegetables clean & ready to use.
· Cleaning all the chillers and freezers, preparation table & equipment.
· Checking all the can/tin goods, cook food, vegetables & stocks on a date.
Trainings and Certification:

· Ships Catering (Ships Cook) National Certificate 3 & 2 (NC 3 & 2)  			
· Basic Safety Training.
· Food Safety (CARNIVAL UK) level 2
· Essential Food Safety Training (HACCP) by Johnson Diversey (U.A.E)

Key Skills:
· Experienced more on steak house and fine dining (a la carte restaurant).
· Knowledge in (French/Italian/Asian/Mediterranean and Western Cuisines).
· Preparing food for crew galley/kitchen. (Filipino and European).
· Knowledge in preparing burgers/sandwiches and pizza.			
· Ensuring that the customers are served quality food and in a manner that is timely.
· Handling the hot & cold sections.
· Communication Skills.
· Grilling/Searing/Cutting/Cooking.
· Hard working and ability to learn new procedures quickly.
· Capable of handling great responsibilities and with good management under pressure.
· Flexible in being able to meet changing priorities that arise daily in daily environment.
· Knowledge for making cold and hot sauces or jus.	
· Willing to work in long hours and various tasks.
· Detailed oriented person with strong organizational abilities.
· Accurate in most areas of work.
· Team oriented and work very efficiency with co-workers.
OBJECTIVES
· To pursue a highly rewarding career, seeking for a job and healthy work environment where I can use and utilize my skills, knowledge efficiently for organizational growth. 
· To seek assignment and responsibility, with an opportunity for growth and career advancement as successful achievements.
· Seeking a Position to drive realization of business targets.
Education:
VOCATIONAL:		QUEZONCITY POLYTECHNIC UNIVERSITY
				AUTOMOTIVE MECHANIC (1 Year Vocational Course DIPLOMA)
San Bartolome, Novaliches Quezon City
June 2005 – March 2006
SECONDARY:		NOVALICHES HIGH SCHOOL
			HIGH SCHOOL/SECONDARY (DIPLOMA)
T.S. Cruz Subdivision Novaliches, Quezon City
June 1998 – March 2002
CHARACTER REFERENCES:
Jason Chaston (jasonchaston2@gmail.com)
Chef de cuisine
P&O Cruises
Southampton, England U.K.
linkedin.com/in/jason-chaston-366bb074

Nicolas Herbault (herbaultnico@hotmail.com)
Executive Chef
Campbell Gray Hotels
Beirut, Lebanon.
linkedin.com/in/nicolas-herbault-81a12967
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