Richard S. Aquino

10 Quirino St. Tondo Manila · +639618300738
rsa_aquino@yahoo.com
OBJECTIVE      
To utilize my abilities and experience of making special variety dishes of different countries in a professional rewarding environment and to expand my knowledge in terms of cooking. 

ACHIEVEMENTS AND SKILLS

__________________________________________________________________________________________
• Have the ability and experience to prepare quality variety dishes in the stipulated time. 
• Have expertise in variety of techniques in cooking to prepare healthy tasty dishes 
• Have experience to preparing delicious seafood’s and meat dishes. 
• Have also trained team mates, by conducting practical and training cooking classes. 
PROFESSIONAL EXPERIENCES

October 4, 2018- May 26, 2020
HEAD CHEF
ESPRESSO WARRIORS
Blacktown Sydney, Australia

· Responsible in producing high quality plates both design and taste wise.

· Ensuring that the kitchen operates in a timely way that meets our quality standards.

· Orders supplies to stock inventory appropriately.

· Comply with and enforce sanitation regulations and safety standards.

· Disciplined and dedicated to meeting high-quality standards.

· Planned and directed food preparation in a fast-paced environment.

· Operated all kitchen equipment in a safe manner.

· Forecasted supply needs and estimated costs.

June 14, 2015 - November 5, 2017
CHEF DE PARTIE 

BULL AND ROO INVESTMENT’S LLC
Under TOM&SERG Café LLC & The SUM of US
DUBAI U.A.E.

· Hot section and cold section CDP.

· Responsible on both section taking order to sous chef and head chef.

· Giving task to the commis giving them idea for the new menu.

· Make sure the quality of the food that we serve.

· Responsible in ordering and calibrating the equipment.

· Most of all responsible in the kitchen when the head chef sous chef is not around.

· Complied with portion and serving sizes as per restaurant standards.

· Observed the “first in, first out” rule to ensure that food was properly used before its expiration date.

· Removed expired food and beverages from their storage places and ensured their proper disposal.

· Operated all kitchen equipment in a safe manner.

· Plated meals paying special attention to garnishes and overall presentation.

· Ensured meats were properly cut in a timely manner.

· Established and maintained a positive work environment.

· Scanned shelves and product cases for expired stock and discarded outdated or spoiled items.

· Maximized customer service by training staff, overseeing operations and resolve issues in a timely
            manner.

October 1,2012 -June 1,2015


LINE COOK

ORINAL JOES BAR AND RESTAURANT

EDMONTON, CANADA
· Prepares all food items as directed in a sanitary and timely manner.

· Assisted in keeping camp clean and uncluttered.

· Work with specialized cooking equipment (grills, deep fryers, char boiler, slicer, knives, saute, mixer, 
             inventory and etc.

· Administered kitchen operations and prepare various dishes and sauces involving chicken, beef, 
  seafood, pasta, pizza, salads, dips, sandwiches, burger and may items in accordance to the menu.

· Follow recipes, portions controls and presentation specification as set by the restaurant.

· Restock all items as needed throughout shifts.

· Cleans and maintains station in practicing good safety, sanitation, organizational skills.

· Making sure that all food at point of delivery is of the highest quality.

· Inquiring is any clients have allergies and then cooking meals accordingly.

· Keeping an eye on the temperature of cookers and roasters.

· Follow direction of Kitchen Manager.

· Handled portion control activities according to specified instructions provided by the chef.

March 22, 2011- September 24, 2012

COMMI CHEF 

JONES THE GROCER –Australian restaurant

DUBAI, U.A.E.
· Working in a busy and popular restaurant and routinely having to cook for up to 100 diners every day.

· Responsible as part of a team for cooking tasty, delicious and healthy meals for all diners.

· Prepare the cold section of the kitchen service line.

· Vegetable preparation and other salad preparation task.

· Perform other related task asked by Head Chef.

· Prepare Salads dressing, cold cuts cheese platters and sandwich preparation

· Making Sauces for the Hot kitchen and preparing all kinds of Dressing for the Salad Section.

· In charge of stock control for the freezers, pantries and store rooms.

· Contacting suppliers and ordering vegetables, meats, kitchen and cleaning equipment.

· Controlling stock rotation to ensure the kitchen and larder are always well stocked.

· Taking into account the wishes of clients when planning of menus.

· Properly cleaned the kitchen, including counters, work areas, shelves, refrigerators and freezers.

· Rotated food regularly, removing any items that were outdated and disposed of them properly.

April 15, 2010 – November 15, 2010

COMMI TRAINEE

MAGSAYSAY MARITIME CORPORATION via Princess P&O Cruises - Arcadia

Manila, Philippines
· As a chef I took the responsibility of making new delicious healthy dishes for breakfast, lunch, and 
  dinner.

· Duties Cooking and preparing a variety of fresh nutritious midday meals and other refreshments.

· Supervising food service assistants and kitchen staff, organizing their daily duties and monitoring 
   performance.

· Ensuring that appropriate levels of hygiene and cleanliness are maintained in the kitchen.

· Washing, cutting and preparing food before it is cooked.

· Making sure good nutritional standards are maintained when preparing meals.

· Making sure that all food at point of delivery is of the highest quality.

· Responsible for high standards of food, hygiene, and heath and safety.

· Keeping an eye on the temperature of cookers and roasters.

· Preparing hamburgers, fresh food, fried chickens, steaks, pizzas etc.

· Monitored temperature of cases, shelves and storage areas and reported failures to the manager.

· Trimmed, rotated, culled, crisped and watered produce to maintain freshness and attractiveness.

FEBRUARY 27,2008 – JULY 20,2009

ASSISTANT COOK

FOOD & LIFE L.L.C -Global Flavours Dubai under FISH & CO
(Al Abbas Group of Companies)

· As a cook I was assigned the responsibilities of making dishes mainly sea foods and meats.

· Expertise in roasting, grilled foods and baking dishes which are favorite dishes of  customers of Western
   and Arab Dine.

· Apart from non-vegetarian also expertise in making vegetarian dishes and was assigned the task of 
making side items using vegetables and fresh fruits juices of various varieties.

· I used my innovative style in making the fresh fruit juices by adding heath complements like herbs and
   spices which add apart from health taste and flavor

· Responsible for preferring the sauces for the pasta and salad station.

· Calibrating the equipment before the operation of the restaurant.

· Ensure all food prepared fresh and in the highest quality.

· Maintain and organize efficient flow of production in the kitchen.

· Checking all the stock of the restaurant.

· Inventoried and restocked items throughout day.

SEPTEMBER 2007- FEBRUARY 2008
DOCUMENTATION ASSISTANT

AVIDA LAND CORP (Real Estate)
Makati, Philippines

· Preparing documents in leasing a house and lot or condo unit.

· Arrange meeting to the clients and providing assistance to sales personnel.

· Encoding the requirements of the customer in buying the units or house and lot. 

· Responsible for filing all the documents and all the forms. 

· Preparing quotation, discount and down payment.

· Responsible in initial background checking of the client.

MARCH 2007- SEPTEMBER 2007

DOCUMENTATION ASSISTANT

MAGSAYSAY MARITIME CORPORATION
Manila, Philippines

· Responsible in checking the cv’s and documents of the applicant.

· Assisting the crew to all their needs and requirements.

· Responsible in arranging visa and ticket booking for the crew.

TRAINING AND CERTIFICATES

· SIT40516 – CERTIFICATE IV IN COMMERCIAL COOKERY 

FRONTIER TRAINING & TECHNOLOGY

RTO NO 21244- Victoria, Australia

November 09,2018

· ESSENTIAL FOOD SAFETY RECORD OF ATTENDANCE

RMK Experts Abu Dhabi U.A.E.

March 28, 2011

· BASIC SAFETY COURSE (Personal Survival Techniques, Fire Prevention and Fire Fighting, Elementary First Aid & Personal Safety and Social Responsibility)

September 11-19, 2009

· FOOD AND SAFETY & HYGIENE TRAINING (Basic Level)

RMK the Experts Dubai U.A.E.

August 2, 2008
EDUCATION
2002-2007 B.S.B.A. MANAGEMENT

BACHELOR OF SCIENCE IN BUSINESS ADMINISTRATION MAJOR IN MANAGEMENT

Adamson University 

Manila Philippines

REFERENCES
Matthew Schaeffer
Mobile no +64211477669
Email address: matagascar@gmail.com

Position: Executive Chef, Bull & Roo & Jones the Grocer
Sally Van Der Heim

Mobile no: 0411058837

Email sallycav@gmail.com.

      Position: Sous Chef, Jones the Grocer
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