Ma’am /Sir,
                        With this letter and the attached resume, I would like to express my sincere interest in the Chef/Cook  position you have available. 

                        As a Culinary professional who thrives on delivering top-notch dishes and dining experiences, I am excited by the opportunity to submit my application to your Hotel/Restaurant with more than 2 months of experience in the kitchen exposure within On the Job training directing food, dessert, and beverages services for highly rated restaurants, I possess a wide range of knowledge and unique combination of skills based on experience and studies that will allow me to contribute toward the success of your establishment.
My expertise lies in conceptualizing, developing, and implementing innovative dishes to optimize guest  satisfaction to a whole new level, and retention while leading staff training initiatives and ensuring inventory and cost containment.

                         Additionally, my Established ability to prepare successful dishes/menus for special events Positions me to make a significant contribution to your Hotel-Kitchen/Restaurant.

During 2 months of kitchen exposure, I have developed the following achievements and admirable skills which demonstrate my qualification for this position:

· Propelling culinary excellence within prestigious Hotel-kitchen/restaurants, driving outstanding dining experiences while consistently surpassing guest and management expectations and adhering to any necessary Hotel/Restaurant standard restrictions.

· Managing kitchen responsibilities including catering and special event management, event set-up, ordering and supply management, and food preparation and presentation.

· Earning commendation for culinary achievement and excellence while creating dynamic artistic form of dishes.

· Strictly complies with health and food safety to optimize meal taste and quality.

· Acquiring a reputation as a collaborative team player and leader, able to forge and sustain excellent relationship with kitchen staff and head management.

· Ensuring safe food handling procedures by maintaining proper storage off all foods to maintain high standard and food quality. 
                     My proven success in managing all aspects of kitchen operations and budgets, along with my comprehensive expertise in developing and managing innovative and refined menu fare, make me the right candidate to take on the challenges and contribute immensely to the success of your establishment.
Thank you for reviewing this letter and the accompanying material

Sincerely,

KRISTOFFER G. LAGUNA
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KRISTOFFER G. LAGUNA

ADD 1: Unit 3 Dimson/Dimaano cmpd. Sakuting St. New Lanzona
            Subd. Kawayan Dr. Brgy Matina Davao City 8000
D.O.B:   July. 28, 1986
EMAIL:  LKHRISTOFF@GMAIL.COM 
Contact:  S: 0928-112-2555
                 G: 0927-714-8137
         EDUCATIONAL BACKGROUND 

TERTIARY


        : Jose Rizal University (JRU)

 80 Shaw Boulevard, Daang Bakal, Mandaluyong, 

                                                      1552 Metro Manila
                                                          (02)531-8031


   Course
     : Bachelor of Science in Nursing (BSN)




                                                     GRADUATE




                        2005-2009
VOCATIONAL COURSE            : MOST INSTITUTE (ISLA CARE)

   CULINARY ARTS
     122,Ramon Magsaysay Ave Poblacion District 

     Davao City.Davao Del Sur 8000

   TEL: (082) 303-5991

               GRADUATED                  : July. 24, 2016 – Mar. 27, 2017
         ACHIEVEMENT
              National Certificate III 
                                                    (COMMERCIAL COOKING)

  Completed Competency under the Philippine

                                                TVET Competency Assessment &
 



        Certification System (BC/CC/CORE)
 FEB. 09,2017                 
                     EMPLOYMENT RECORD

PREVIOUS:
HOT/COLD KITCHEN COOK                                                     SEDA ABREEZA HOTEL 
  (OJT) On the Job Training                                                            J.P. Laurel Ave. Poblacion Dist.







                                Davao City, Davao del Sur









                                  8000










     (082)244-3000
                                                                       May.01,2018 - July.30,2018
JOB DESCRIPTION
· I have worked and hired in Seda as an On the job training for 300hrs. But mainly finished 411 of kitchen exposure and continuously working hard for excellence and dedication.     
· Ensuring safe food handling procedures by maintaining proper storage off all foods to maintain high standard and food quality.
· In charge of preparing, organizing ala carte meals and daily morning Buffet.  

· Can quickly gain an in depth familiarity with any kitchen operations..
· Maintaining s safe kitchen area and Hygienic working environment.

· In charge of keeping the larder & sauces section well stocked and adequate, Constantly evaluating meals and food products to ensure the highest quality standard of the hotel are Maintained.
· Can definitely work on a dynamic & free-time Schedule.
· Ensuring that larder and sauce section is well replenished and well Stocked.
· Demonstrates Excellent Procedural unique techniques in kitchen based on kitchen exposure.
· In charge of endorsing daily quality menu/dishes to commi-1 chef and securing labeled dates for first-in first-out (FIFO) Procedure.
· Adhering to strict HAZARD ANALYSIS AND CRITICAL CONTROL POINTS (HACCP), and constantly checking on food/dish temperature before serving.
PREVIOUS: 1            
HEAD COOK /OWNER                                                           KIM’s CATERING SERVICES









      Illomavis Rd. P.C Old Barracks









               Sudapin, Kidapawan

 









    9400 North Cotabato









               (+63)927-714-8137








                 March.2013 - June.2016
JOB DESCRIPTION
· The Main role of the family business must include a strong hospitality element. Ensuring that the catering services/restaurant delivers a High-quality food and drinks to client and guests most of all excellent customer service. However, it also includes activities common to any business sector, includes overseeing: Marketing, sales, finance, operations, human resources and also Man power.
· Balances business and tasks by ensuring customers needs appropriately.
· Specialized in Northern tagalong dishes and bicolandia fusion dishes.

· Ever since the catering service started somewhere in the month of march 2013, the house/restaurant itself

Already gain popularity and reputation to the city of kidapawan to its distinct and extra ordinary taste.

· It has now been currently operated managed by my wife and in-laws up to present.
PREVIOUS:2
RECEPTIONIST/INFORMATION                                              TIARA ORIENTALHOTEL









               7428 Malugay St.










              Makati City, Phils. 1203










                    (02) 888-4137








                  June.2010 - Feb.2013
JOB DESCRIPTION
· I have worked on Tiara oriental hotel in Makati way back in 2010 after my graduation in college. The role included, providing excellent customer service to client as well as guests. Ensures to provide them with accurate information that they need when it comes to queries and reservations.
· Provides excellent procedural salutations overall, on both email & phone reservations.
· Excellent communication skills.
KEY SKILLS
· EXCELLENT COMMUNICATION SKILLS.
· CAN QUICKLY GAIN AN IN DEPTH FAMILIARITY WITH ANY KITCHEN’S OPERATIONS.
· PROVEN SUCCESS IN MANAGING ALL ASPECTS OF ANY KITCHEN OPERATIONS AND BUDGET.
· UNDERSTANDING AND FOLLOWING HEALTH AND SAFETY RULES.
· CONSISTENLY THRIVES ON WORKING TO HIGH STANDARDS & HIGH QUALITY.
· WIDE RANGE OF KNOWLEDGE AND UNIQUE COMBINATION OF SKILLS BASED ON EXPERIENCE.
· SPECIALIZED IN BUDGETING AND COST MANAGEMENT.
· CRITICAL THINKER.
· EXCELLENT PROCEDURAL COMPUTER LITERATE.
· WORKS UNDER PRESSURE.
· PROFFESIONAL KNIFE SKILLS.
              I hereby certify that the above information is true and correct to the best of my Knowledge and Belief.
                                  _______________________







         

                     KRISTOFFER G. LAGUNA






                       (Applicant)          
