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AMELIA G. PITAS 
2272 Leon Guinto Malate, Manila
(0999)186-22-56
Maequitoria@gmail.com
__________________________________________________________________
Objectives:
[bookmark: _GoBack]	To work in demanding environment where all my skills and effort to explore and familiar my self in varied fields and comprehend my potential and add to the growth of organization with inspiring performance.
Personal Information:
	Age: 		29
	Birthdate:	January 29, 1992
	Birthplace:	Ligao, Albay
	Status:	Single
	Religion:	Roman Catholic
Educational Background:
2017- 2018:	Five Star Standard College
			3rd Floor Condrado Complex, Aguinaldo, Bacoor City, Cavite

2006-2011:	Bacong National High School
			Bacoong Ligao City (Albay)

2000-2006:	Malama Elementary School
			Ligao City 
Professional Skills:
· Good Communication
· Able to Build Relationship
· Responsible
· Able to Operate Under Pressure
· Time Management
· Attention to Detail
· Ability to comprehend instructions


Professional Experience:
2020-2021:	FDW/ Factory worker
(Woodlands Loops  Industrial State Singapore)
2017- 2019:	Personal Chef (Malate, Manila)
2018:	Student Trainee/HOT and COLD Kitchen 
(PAN  PACIFIC MANILA)
· Adopt at cleaning and maintaining work areas and machinery to ensure both workplace safety and optimum use of machinery.
· Focused on the quality of the end products while ensuring that each process is monitored closely.
· Competent at maintaining a neat and sanitized plant processing environment by religiously following cleanliness standards.
· To work closely with the Head chef and general manager to ensure the smooth running of the businesses.
· Hard worker who thrives on working under pressure.
· Ensure that any a safe working environment is always maintained, reporting any hazards to line management immediately. 
· Have a passion for cooking and should be familiar with the food items and food preparation standard.
· Cooked and serve food, meals and accordance with plan menu, diet plan, recipes, portions, temperature control procedures and facility policies.
· Verified proper portion sizes and consistently attain high food quality standard.
· Special talent for maintaining a high level of hygiene.
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