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SUMMARY
	


Experienced Cook/Assistant Cook bringing an exceptional work ethic,
trained in various stations in kitchen particularly in hot Kitchen, adept in
kitchen preparation thoroughly, cleaning various kitchen work areas and
assisting in plating meals. High energy, recipient of commendation and
numerous positive feedback from Supervisor’s and Executive Chef, with a dedication of giving a standard quality of Food and Services.


	EDUCATION










WORK EXPERIENCE
	COOKERY (40 Days)
July 30, 2018 – September 27, 2018
Technical Education and Skills Development Authority (TESDA)-CAR
Baguio City School of Arts and Trades
#80 Military Cut-Off Road, Baguio City

Associates of Arts in Hotel and Restaurant Management
June 8, 2009–October 22, 2011
University Of Baguio
General Luna Road, Baguio City, CAR, Philippines

Lost Lake Café
4th Floor, Centermall Baguio City
November 25,2020 – January 31,2021
Cook
-Prepare all basic food items for the menu requested by our supervisor.
-Experienced in preparing hot and cold meals.
-Prevented food spoilage by monitoring dates, rotating stock and following proper storage procedures.
-Checking food temperature and time table before serving and disregarding the food.
-Cooked sauces and dressings according to daily menu.
-Knowledgeable in making soups, salads, entrees and dessert.
-Strong hands-on experience in line service for preparation and cooking.
-Follow, prepare and understand companies recipes.
-Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control guidelines.
-Prepares, seasons, and cooks a wide variety of meats, vegetables, soups, and other food items.
-Prepare ingredients for cooking, including portioning, chopping, grind and cooks meat and vegetables.(Mis En Place).
-Maintain safety standard in work area.
- Ensuring kitchen cleanliness and adherence to state health, safety and sanitation standards at all times.

Holland America Line
450 Third Avenue West, Seattle, WA
January 22,2020 – June 25, 2020
Kitchen Assistant
-Prepare all basic food items for the menu requested by our supervisor.
-Follow, prepare and understand companies recipes
-Prevented food spoilage by monitoring dates, rotating stock and following proper storage procedures.
-Assisting Head Chef, Assistant cook to prepare various menus.
-Set up all condiments for Breakfast service.
-Set up hot food items and service for Breakfast, Lunch and Dinner.
-Cooking various menus requested by the guest onboard.
-Checking food temperature and time table before serving and disregarding the food.
-Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control guidelines.
-Utilize proper food handling techniques and perform simple food preparation tasks such as making sandwiches and carving meats.
-Following waste bin color system before disregarding food leftovers.
-Prepare breads,cook sauces and side dishes according to daily menu.
Prepare ingredients for cooking, including portioning, chopping, grind and cooks meat and vegetables. (Mis En Place).
-Maintain safety standard in work area.
-Ensuring kitchen cleanliness and adherence to state health, safety and sanitation standards at all times.

Microtel Inn and Suite by Wyndham
Te Quiero Tapas Bar and Restaurant
#05 Marcoville, Upper Session Road, Baguio City
January 28, 2019 – September 23, 2019
Cook Helper/Kitchen Assistant
-Assisting Head Chef in Preparing breakfast and Ala Carte meals.
-Prepare ingredients for cooking, including portioning, chopping, grind and cooks meat and vegetables. (Mis En Place).
-Knowledgeable in Cold station kitchen such as Salads, Dressings, Pastries and Desserts.
-Ensures foods are stored and kept at proper holding temperatures.
-Prepares, seasons, and cooks a wide variety of meats, vegetables, soups, and other food items.
-Follow food preparation and presentation standards and all safety procedures in the kitchen.
-Able to produce quality product in a timely and efficient manner for the guests or staff.
-Responsible to maintain cleanliness, sanitation at the assigned work area.
-Maintain sanitation, health, and safety standard in work areas.

Forest House Bistro and Café
#16 Loakan Road, Baguio City
September 25, 2015 – May 13, 2018
Line Cook/Preparation Cook
-Assisting the Chef in the Kitchen.
-Experienced in preparing hot and cold meals.
-Prepares, seasons, and cooks a wide variety of meats, vegetables, soups, breakfast dishes and other food items.
-Cooked sauces and dressings according to daily menu.
-Knowledgeable in making soups, salads, entrees and dessert.
-Strong hands-on experience in line service for preparation and cooking.
-Follow food preparation and presentation standards and all safety procedures in the kitchen.
-Check and ensure the correctness of the temperature of food.
-Replenishes service lines as needed and restocks and prepares the workstation for the next shift.
-Prepare ingredients for cooking, including portioning, chopping, grind and cooks meat and vegetables. (Mis En Place).
-Able to produce quality product in a timely and efficient manner for the guests or staff.
-Train new members of the kitchen staff regarding to the culture and basic standard’s of the kitchen.
-Responsible to maintain cleanliness, sanitation at the assigned work area.

Don Henrico’s Pizza, Pasta and More
LG/F S.M City Baguio
November 16, 2011 –August 10, 2014
Pizza Maker/Kitchen Assistant/Waiter
-Salad Station - in charge of monitoring stocks and making all the salad that’s in the menu including the dressings.
-Make-up Station (Pizza Making Area) – in charge of making pizza, burgers
 monitoring stocks and checking all the ingredients used in pizza and burgers.
-Dough Station – in charge of crusting the dough use in making pizza and monitoring all the products that is cooking in the oven.
-Pasta Station - in charge of monitoring stocks, cooking pastas and sauces.
-Fry Station - in charge of monitoring stocks and cooking all the products such as fries, chicken and appetizers.
-Assisting the guest, taking order and serving Food and Beverages.
-Explain how various menu items are prepared, describing ingredients and cooking methods.
-Communicate with customer to resolve complaints or ensure satisfaction.
-Entertained calls and guests for appointment and queries.
 



	SEMINARS/TRAININGS ATTENDED
	NATIONAL CERTIFICATE II in COOKERY
Technical Education and Skills Development Authority (TESDA)-CAR
Baguio City School of Arts and Trades
#80 Military Cut-Off Road, Baguio City

Certificate of Training in COOKERY NC II
Technical Education and Skills Development Authority (TESDA)-CAR
Baguio City School of Arts and Trade
#80 Military Cut-Off Road, Baguio City

Certificate of Completion in Ship’s Catering Services (Messman) NCI
Far East Maritime Foundation Inc.
9th floor, Room 904, Victoria Building, U.N Ave., Ermita, Manila

NATIONAL CERTIFICATE I in Ship’s Catering Services (Messman)
Technical Education and Skills Development Authority (TESDA)-Manila.

Basic Culinary Skills Development Training Program
Culinary Institute of America
Holland America Line Training Center
Antipolo City, Philippines



	CORE QUALIFICATIONS
	Ability to work well under pressure in fast paced environment.
Self-Motivated
Adaptability
Hard working
Multitasking
Highly responsible and reliable
Able to understand basic hygiene requirements related to food handling and personal hygiene
Friendly and positive person


	PERSONAL INFRORMATION

	Date of Birth:    August 2, 1991
Citizenship:       Filipino
Age:                   29


	REFERENCE
	Almira Perez
Crewing Officer
United Philippine Lines
UPL Building, Sta. Clara St, Intramuros, Manila, Metro
8527-7491

John Aguares
Head Chef
Microtel Inn and Suites by Wyndham
Te Quiero Tapas Bar and Restaurant
#05 Marcoville, Upper Session Rd, Baguio
09478019583

Sheila Sotelo
Executive Chef
Forest House Bistro and Café
#16 Loakan Road, Baguio City
(074) 447 0459/0928-628-1387
0929-520-4526

Homer Ramos Vargas
Restaurant Manager
Don Henricos Pizza Pasta and More
LG/F Pusong Baguio Bldg, Upper Session Road, Baguio City
(074) 442-8802/444-3660
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