 
 
 
 
Dear Companies, 
 
I’m a Chef for almost 15 years with different cuisines and continuing my cooking career until  now. I am knowledgeable on basic cooking skills, culinary standard includes Methods of cooking, cross contamination, proper sanitation, important of cooking temperature, structure of a standard recipe, proper food stacking and personal hygiene. My 15 years of extensive experience in hospitality industry,  I am able to contribute to the efficiency of different companies in the role of a Chef. As indicated in the enclosed resume,  I am very expert in preparing and cooking full course meals. Individual dishes I have demonstrated my ability to set up cook’s station, maintains equipment, control food presentations quality and clean kitchen work areas periodically. 
 
 
My  food specialization includes: soups and sauces, pasta, cold kitchen (salads dressings, appetiser and sandwiches, meats, chicken, fish and particularly seafood), pizza, pizza dough, different varieties of burger, grand sauces such as Tomato sauce, Hollandaise Sauce, Bechamel Sauce, Velouté Sauce and Brown Sauce/ Sauce Espagnol. I am eager to further discuss my culinary skills which directly relate to your needs. I can be reached anytime on my gmail account. 
 
 
Thank you for your time and consideration. 
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MEL JOHN CAMUA	 
E- mail add:  ​johnclerck061986@gmail.com 
E- mail add:​  chefjohn061986@gmail.com  
Cellphone Number: +639274054259
WhatsApp Number: +65814915 
Line Number: +66654046957 
Present Address: #5 Country homes drive putatan muntinlupa city 
 
 
OBJECTIVES 
 	 
     Seeking a position in the culinary field where excellent cooking and customer service skills can be utilized to improve the company’s success. 
 
PERSONAL INFORMATION  
 
	Date of Birth:	January 6, 1986 
	Age	:
	35 year old 

	Gender :
	Male 

	Height :
	5’9 

	Weight :
	64 kg 

	Status	:
	Single  

	Citizenship  :
	Filipino  


 
EDUCATION BACKGROUND  
VOCATIONAL COURSE:            NII BREAD & PANTRY PRODUCTION AND COOKERY 
                                               MCTI/ MUNTINLUPA CITY TECHNICAL INSTITUTE                                     
                                               MCTI Building, San Guillermo St., Putatan, Muntinlupa City 
                                               September 30 2019 to April 30 2021


KNOWLEDGE/SKILLS/INTEREST  
 
· Knowledgeable on computer like Internet Surfing  
· Knowledgeable on software’s like MS OFFICE 
· Dedicated and Loyal hard worker 
· Can handle with a minimum supervision  
· Reliable quick learner and can be effective in any environment  
· Passionate in cooking  
· Love traveling  
· Basic electrical repair  
 
 
WORK OF EXPERIENCE  
 	 
JOB TITLE; ​                                                    head Chef​	 
COMPANY NAME:​                        Hot Tomato Bar and Restaurant​	  
COMPANY ADDRESS:                       ​Causeway Point Wolland Singapore  
EMPLOYMENT PERIOD:                   ​December 30 2017 to  January 23 2019 
  
JOB TITLE:	             head Chef  
COMPANY NAME:	    Jerry’s Barbecue and Grill 
COMPANY ADDRESS​:	    92 Club Street Singapore 069460 
EMPLOYMENT PERIOD​:                   February 14, 2015 to  December 27 2017 
 
Duties and responsibilities:  
· To Ensure that all menus are correctly calculated to ensure maximum gross profit. 
· To ensure that sufficient stocks off all material are being kept and stored under the correct conditions. 
· Establishes controls to minimize food and supply waste theft. 
· Ensures that high standards of sanitation, cleanliness and safety are maintained throughout all kitchen areas at all times. 
· Consults with the management head of department about food production aspects of special events being planned. 
· Support safe work habits and safe working environments at all times. 
 
 
JOB TITLE:	                  ​     Head Chef 
COMPANY NAME:	     Eskimo Delight Café 
COMPANY ADDRESS​:	                   883 North Bridge Road SOUTHBANK, # 01-15 Singapore  	          
EMPLOYMENT PERIOD:                    July 10, 2013 to October 30,2015 
 
Duties and responsibilities:  
· Preparing all menu items according to standard. 
· Maintains food record on hand. 
· Records food cost on daily cost sheet.  
· Cleans and sanitizes work area before preparing.  
· Ensure the stocks are good and adequate. 
· Maintain the cleanliness of the cooking/working area.  
· Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices. 
 
	JOB TITLE​:
COMPANY NAME: 
	                 ​Line Cook 
    Chilis Bar and Restaurant  

	COMPANY ADDRESS:
	    Am-Phil Food Concepts Inc. Philippines  

	EMPLOYMENT PERIOD​: 
	    November 21,2011 to June 10,2012 


 
 
 
 
 
 
Duties and responsibilities:  
· Ability to make inventory and keep records of food stuffs used.  
· Turn on stir foods to Ensure even cooking.  
· Seasoning and cook food according to recipes.  
· Portion, arrange, and garnish food and serve food.  
· Regulate temperature of ovens. Broiler and grills. 
· Substitute for or assist other cooks during emergencies or rush periods. 
· Coordinate and supervise work of kitchen staff. 
 
JOB TITLE:	              Dough Slapper/ Pizza Maker​	  
COMPANY NAME:	  Papa John’s Pizza Philippines  
COMPANY ADDRESS:​	  Unit 2902 East Tower PSE Center, Philippines  
EMPLOYMENT PERIOD:​                 February 30,2010 to September 05, 2011 
 
Duties and responsibilities:  
· Counting the dough trays to ensure the amount corresponds with invoice.  
· Taking the temperature of the dough checking the production dates. 
· Verifying the age the dough received from quality control center is consistent with the previous delivery. 
· Observe standard proofing time inside walk in chiller. 
· Down stacking the dough daily allows the dough to proof evenly.  
· Check the placement of dough in the dough trays. 
· Organize the dough in the walk in temperature is between 33degrees Fahrenheit to 38degerees Fahrenheit. 
 
JOB TITLE:	                 Line Cook​	 
COMPANY NAME:​	    The Old Spaghetti House  
COMPANY ADDRESS:	    2/Level. Festival Supermall, Filinvest corporation, Philippines EMPLOYMENT PERIOD:​ 	    May 17, 2008 to December 30, 2009 
 
Duties and responsibilities: 
· Preparing food such as pasta, pizza, salad, and dessert. 
· Preparing sauce and refilling dressings.  
· Set up all condiment and labels. 
· Refilling product at standard daily mise-en place. 
· Request daily for stocking. Responsible daily and monthly inventory.  
· Monitoring critical products. Checks quality and quantity of delivery products. 
 
JOB TITLE:	                Production Staff​	 
COMPANY NAME:	     Chowking Food Corporation  
COMPANY ADDRESS:​	     Jollibee Center San Miguel Avenue, Philippines  
EMPLOYMENT PERIOD:​                    August 28, 2006 to January 27, 2007 
 
Duties and responsibilities: 
· Make sure the dry storage room is cleaned orderly, and well ventilated. 
· Checks temperature of of refrigerated vans. Check expiration dates of products. 
· Always keep cold foods in a refrigeration unit or surrounded by ice below 40 ‘F. 
· Monitor the temperature of hot holding equipment. 
· Check the temperature of refrigeration unit regularly to make sure it stays below 40’F. 
 
 
 
JOB TITLE:                                                   HOUSEKEEPING DEPARTMENT ON THE JOB TRAINING  
COMPANY NAME:​                            Millennium Plaza Hotel  
COMPANY ADDRESS:                      ​Makati Avenue Corner Edque Street. Makati City 1209 Phil  EMPLOYMENT PERIOD:                  ​June 16 2007 to August 31 2007 
 
 
 
CERTIFICATE and SEMINARS ATTENDED  
Certification for attainment of SOA for the WSQ Unit “Follow Food & Beverage Safety and Hygiene Policies and Procedures” 9 Latie Rd #02-01 Singapore 53698. 
 June 19, 2014 
 
ISF Marlins English Language Test seafarers Certificate  Certificate of completion: Basic Safety Training 
Sec B&C 10​	​th ​Floor Ramon Magsaysay Center, 1680 Pres.  
Roxas Blvd, Manila Philippines  
April 26, 2013 
 
Certificate of Participation: 1​st ​ Philippines  Pizza Games 
Tomas Morato corp., Scout Rallos Quezon City, Philippines  
August 24, 2011 
 
Certificate Of Completion: Basic Safety Training 
Personal Survival Techniques, Fire Prevention and  
Fire Fighting, Elementary First Aid and  
Personal Safety and Social Responsibility) 
Philippines Nautical Training Institute – 3rd​ ​ Floor Intramuros  
Corporate Plaza Recoletos St. Intramuros, 1002 Manila Philippines 
November 17 – 25, 2010 
 
Certificate of Completion: Industrial Sewing Machine Operation 
TESDA ( Technical Education and Skills Development Authority) 
NCR July – September 2005 
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