
 
 
 
 
 
 
 
 
 
 
EDUCATION 
 
TERTIARY: Lyceum of the Philippines University              (June 2010-April 2014) 

BS in International Hospitality Management specialized 
                    In Cruise Line Operations in Culinary Arts 
 
SECONDARY: St. Joseph School          (June 2006- March 2010) 
 
PRIMARY: Bo. Obrero Elementary School                                       (June 2000- March 2006) 
 

 
 
TRAININGS 
 
▪ Ascott Makati  (December 20, 2013- March 16, 2014) 

Kitchen Crew(800 hours duty) 
Glorietta 4, Ayala Centre, Manila 
 

▪ Basic Safety Training            (October 14, 2013- October 27, 2013) 
(200 hours) 
Magsaysay Center, Times Plaza, U.N Avenue 

 
 
SKILLS 
 
▪ Knowledge in making dishes that can satisfy the needs of the guest 

▪ Quick learner and can complete a given task with minimum supervision 

▪ Energetic in the kitchen, and a team player 

▪ Skills in Food and Beverage service, Customer Service excellence, Sanitation 
and Practices. 

▪ Knowledgeable on different cuisines such as Western and Asian Cuisines 

▪ Ability to work both independently and as a key member of a wider team. 



 
 
WORK EXPERIENCE 
 

● TORCH Restaurant      (June 26, 2015 – July 5, 2016) 
Line Cook 
2​nd​ Level Garden Restaurants, TriNoma Mall Quezon City 
 

● CHILI’S Restaurant    (Sept 06, 2016 – May 20, 2017) 
Cook 
Red Hot Spice Food Concepts, Inc. – Coating Industries of the Phils. Compound, 
Sheridan St., Mandaluyong City. 

 
● Texas Roadhouse Philippines 

Line Cook (Nov. 20, 2017 – May 13, 2018) 
9727 Kamagong, San Antonio Village, Makati, Metro Manila 
 

● Aivee Cafe and Restaurant (Jun. 10, 2019 - Present) 
Sous Chef 
Level 3 Ayala Malls, Vertis North,. Quezon City 

 
 

PERSONAL DATA 
 

● Birth date: October 2, 1993   
● Age: 27 years old 
● Religion: Roman Catholic 
 
 

 
 

● Nationality: Filipino 
● Height: 5’6 
● Weight: 181 lbs 

 

CHARACTER REFERENCES 
 
▪ Sheena Queen T. Portic 

Management Chairperson (College of Business Administration) 
Lyceum of the Philippines University 
Contact Numbers: 527-27-04 or 527-82-51 to 56 loc. 139 

 
● Christopher M. Lee 

Manager – UPRICE Restaurant 
Contact Numbers: 0917 502 7540 
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