MARK JOVEN G. FULGENCIO -
8 Exodus avenue Camella

Classic Pilar village Las Pinas o]
City Metro Manila.
0917 497 0497 b h

markjovenfulgencio@gmail.com
OBJECTIVES:

To be part of an organization where | can make the most of the skills and knowledge that | have
in the Food and Beverage industry. To further develop those skills and have the opportunity to
grow as an individual.

WORK EXPERIENCE:

May 2017 — April 2020

Magsaysay Maritime Corporation
Princess Sapphire Cruises

Antonio Building, Kalaw ave, Ermita Manila
Philippines.

Second Commi Chef

October 2017 — July 2018

Hukad Filipino Restaurant
Bistro Group of Companies
Mckinley Venice Grand Canal
Line Cook

*Back of the house In-store trainer
*New Restaurant Opener

June 2014 — September 2017
Krazy Garlik Restaurant
Bistro Group of Companies
Greenbelt 5 Ayala Malls

Line Cook

*Back of the house In-store trainer

July 2013 — December 2013
Jollibee Foods Corporation
Alabang Junction Branch

Fry man



EDUCATIONAL ATTAINMENT:

College

Pamantasan ng Lungsod ng Muntinlupa
Muntinlupa City

BS Computer

High School
Muntinlupa National High School
Muntinlupa City

THER RE NITION /AFFILIATIONS:

Chef’s on Fire Program of Krazy Garlik
Prep/Sauceman Validation of Krazy Garlik
Saute Masterchef Program of Krazy Garlik

PERSONAL BACKGROUND:

Born on January 23,1991 in Manila Philippines. Can speak and write in English and
Filipino. Experienced with hot and cold stations in the kitchen. Interest includes cooking,
reading travelling, and sports. Skills include basic knife handling, organizing and multi-
tasking. Adaptable, productive and responsible.

REFERENCES:

Chef Roger Hernandez
Krazy Garlik

Research and Development
Contact no. 09164311855

Rosan Nuarin

Krazy Garlik

Research and Development
Contact no. 09062156534



