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OBJECTIVE
To obtain a very challenging position in the prestigious company, where my skills and experiences will be rightly utilize to achieve the organizational goal in the best possible ways

WORK EXPERIENCE


October 20, 2019 To December 31, 2020
Junior Sous Chef
Amici Italian Restaurant 
W Hotel Yas Island
Abu Dhabi UAE

Accountable for overall success of the daily restaurant kitchen operations. Exhibits culinary talents by personally performing tasks while leading the staff and managing all food related functions. Works to continually improve guest and employee satisfaction while maintaining the operating budget. Supervises all restaurant kitchen areas to ensure a consistent, high quality product is produced. Responsible for guiding and developing staff including direct reports. Must ensure sanitation and food standards are achieved.


April 1, 2019 to September 8, 2019
Chef De Partie (Hot & Cold Section)
Marco Pierre White Steakhouse & Grill
Fairmont Bab Al Bahr

January 1, 2017 to April 1, 2019
Chef De Partie  (Hot & Cold Section )
Frankie’s Italian Restaurant & Bar
Fairmont  Bab Al Bahr

March 1, 2015 - December 30, 2016
Demi Chef De Partie (Hot & Cold Section )
Frankie’s Italian Restaurant & Bar
Fairmont  Bab Al Bahr 

· Attend daily shift briefings to culinary colleagues 
· Promote a Fun / Professional and Disciplined work environment
· Lead by example using Fairmont’s Mission, Vision & Values
· Support / Coach / Lead & Motivate culinary Colleagues
· Actively share ideas, opinions & suggestions in daily shift briefings
· Ensure storeroom requisitions are accurate to minimize repeat visits
· Perform tasks to the standards & expectations set forth
· Promote Health and Safety at all times
· Complete all grooming, spot check and temperature control sheets as required
· Maintain cleanliness and proper rotation of product in all chillers
· Minimize wastage / spoilage 
· Communicate daily with supervisors to ensure open lines of communication

November 25, 2012 – February 28, 2015
Receiving Clerk, Purchasing
Fairmont Bab Al Bahr
Abu Dhabi, UAE

· To receive and control the goods.
· To distribute goods according to their store requisition. 
· Responsible to watch par stocks, proper control and record keeping of all documents
· To stack in the racks neatly, to clean the stores and responsible for other allied job functions. 
· To receive all goods of the hotel ensuring that all deliveries correspond to the purchase order and specifications with regard to quality, quantity, price, etc. 


2001 – 2012
Warehouse In Charge & Restaurant Kitchen In Charge
Little Caesar’s Pizza
Riyadh, Kingdom of Saudi Arabia

· Responsible for all warehouse operations activities including shipping and receiving deliveries.
·  Coordinating stock, documenting warehouse transactions, maintaining records, and overseeing storage of surplus inventory.
· Maintain up‐to‐date records.
· Making pizzas, prepare the dough, prep work, working with customers.
· Keeping area stocked
· Occasionally opening and closing while training new employee .
· Ensure optimal level of sanitation and safety standards in work area at all times. 
· Monitor and maintain clean working area and cooking surfaces to make pizzas.
·  Maintain and operate all large volume cooking equipments such as grills and deep fryers
·  Evaluate all food requirements and maintain standard level and quantity for same at all times.


1997 – 2001
Pizzaman & Steam Man	
Sbarro Itallian Pizza & Pasta Restaurant
SM Megamall, Mandaluyong 
Philippines

· Making pizzas, prepare the dough, prep work, working with customers.
· Keeping area stocked, baking the pizza.
· Occasionally opening and closing while training new employees.
· Prepare specialty foods such as pizzas, bread sticks, sandwiches, following specific methods that usually require short preparation time. 
· Verify that prepared food meets requirements for quality and quantity. 
· Read food order slips or receive verbal instructions as to food required by patron, and prepare and cook food according to instructions. 
· Wash, cut, and prepare foods designated for cooking. Prepare dough, following recipe.
·  Measure ingredients required for specific food items being prepared. 

1996 – 1997	
Pizzaman & Fryer Man
Shakey’s Pizza Restaurant	
Makati Avenue, Philippines

· Making pizza and baking pizza sauce prepare the dough, making lasagna spaghetti pasta
· Occasionally opening and closing while training new employees 
· Cook the exact number of items ordered by each customer,
·  Working on several different orders simultaneously. Serve orders to customers at windows, counters, or tables.
·  Clean, stock, and restock workstations and display cases. Order and take delivery of supplies.
 

EDUCATION

Rouxbe Online Culinary Training
2019 - 2020

College
B.S. in Computer Science
Jose Rizal University
Shaw Blvd., Mandaluyong City
Philippines

Secondary
Southern Rizal Institute
Taguig City, Philippines

Primary
West Rembo Elementary School
Makati City, Philippines


SKILLS

· Knowledgeable in Windows based computer operations particularly Microsoft word and excel.
· Micros Fidelio-Materials Control
· Knowledge of Storekeeping and F&B Operations 
· Customer Service Oriented 
· Result orientated 
· Driving
· Drive a Forklift


CERTIFICATES/ACHIEVEMENTS

· Nominated Colleague of the Month Heart of the House for the Month of August 2014
· MS Office Excel, Word, Training April 2014
· HACCP Module Training Certificate March 2014
· Micros Fidelio Materials Control for F&B, Purchasing Training August 2014
· Accounts Payable Training, June 2014
· Cross Training in Culinary Department December 2014 (Kitchen Frankie’s Italian Restaurant & Bar)
· Nominated Colleague of the Month Heart of the House for the Month of January 2015
· Nominated Colleague of the Month Heart of the House for the Month of July 2015 (Culinary Department)
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