

	

ERWIN COLIFLORES DACULAN
  Inayawan, Cebu City
  Mobile #: 09394251931
  Telephone #: 2684915
  Email Address:  daculan.erwin@yahoo.com
  Skype Account: erwin_daculan



PERSONAL DATA
      Age:                          38
      Birthday:                   May 1, 1981
      Gender:                     Male
      Civil Status:              Married
      Height:                       5’4 1/2”
      Weight:                      71 kls.
      Religion:                    Roman Catholic
      Permanent Address:  F.Jaca Street Inayawan,CebuCity,Philippines 600

WORK EXPERIENCE


       
Position:                    Head Chef
        Duration:                  March 9, 2019 – January 10,2020
       Company:                  Southpole Central Hotel
        Location:                   Kamagayan Pob.,  Cebu City, Philippines
        Department:              Food and Beverages Department

Job Description:

       • Manages Kitchen daily operations

        Position:                    Head Chef
        Duration:                  January 25, 2016 – July 18, 2018
        Company:                  Hotel Fortuna
        Location:                   Cebu City, Philippines
        Department:              Food and Beverages Department



Job Description:

       • Manages Kitchen daily operations
[bookmark: _GoBack]        
Position:                    Chef
        Duration:                  October 18, 2016 – September 31, 2017
       Company:                  Circle Cafe
        Location:                   Riyadh, KSA
        Department:             Food and Beverages Department



Job Description:
· Implements and oversees safe and hygiene practices 
· Assist the Head Chef in daily kitchen operations and management


Position:                     Head Chef
        Duration:                  July 27, 2015 – August 31, 2016
       Company:                  Wyndham Garden Hotel
        Location:                   Paramaribo Suriname, South America
        Department:             Food and Beverages Department

Job Description:
· Menu planning and staff scheduling
· Over all in charge of kitchen operations
· Implements and oversees safe and hygiene practices 



Position:                    Head Chef
        Duration:                  May 15, 2014 – November 10,2014
        Company:                 Best Western Plus Lex Cebu
        Location:                   Escario St. Cebu City
        Department:             Food and Beverages Department

      Job Description:
· Menu planning and staff scheduling
· Over all in charge of kitchen operations
· Conducts staff training regularly (food handling, food safety, storage, presentation, etc.)
· Implements and oversees safe and hygiene practices 
·  Monitors product requisitions



Position:                   Chef de Partie
        Duration:                  October 6, 2010-November 25, 2013
        Company:                Green Oasis Establishment
        Location:                  Doha,Qatar
        Department:             Outdoor Catering Department

      Job Description:
· Assist the Souschef in menu planning and staff scheduling
· In charge of whole kitchen production/operations
· Monitors the quality and presentation of the food, that it meets with the company’s standards
·  Assist in implementing HACCP rules and regulations
·  Monitors product requisition and consumption based on daily production requirements






      Position:                   Chef   Cook
      Duration:                  October 18, 2006 – June 16, 2010         
      Company:                 Bahamdan Palace
      Location:                   Riyadh,KSA
      Department:              Kitchen (Private)

      Job Description:
· In charge of all kitchen operations and productions
· Monitors stocks requisitions and purchasing
· Overseeing machineries and equipments are in perfect conditions 
· Staff scheduling
· Menu planning


      Position:                    Chef
      Duration:                  March 16, 2004 – October 11, 2005
      Company:                 First Mover Catering
      Location:                   Mactan, Lapu-lapucity,Philippines
      Department:             Kitchen

      Job Description:
· Prepares food for graveyard shift staff 
· Assist in menu planning and staff scheduling
· Monitors stock items and requisitions for daily production
· After kitchen operations, oversees cleaning of the equipments and utensils and of the main kitchen area as well.


     Position:                     Head Cook
     Duration:                    December 26, 2003 – June 30, 2004
     Company:                  The Boss Resto Bar
     Location:                    Mango Avenue,CebuCity,Philippines
     Department:               Kitchen

     Job Description:
· Menu planning and staff scheduling
· Monitors stock requisitions and purchasing
· Over all in charge of kitchen operations
· Oversees food quality and presentation
· Implementing strict hygienic practice set by the local health authorities
· Menu discussion with guest(s) who wants to have special function on the premises
· Conducts regular staff  training

      Position:                    Cook
      Duration:                   June 10, 2000 – November 29, 2003
      Company:                 The Smokin’ Rice
      Location:                   SM Mall, Cebu City, Philippines
      Department:              Kitchen



      Job Description:
· Prepares food for the outlet from lunch to dinner
· In charge of stock requisitions
· Monitors cleanliness of the kitchen area

      Position:                    Commis 3
      Duration:                   February 14, 1999 – April 27, 2000
      Company:                  The Lai Garden Restaurant
      Location:                   Mandaue City, Cebu, Philippines
      Department:              Kitchen

      Job Description:
· Assigned in steaming section and fried rice
· In charge of making dimsums
· Assist cooks in stock storing and labeling

EDUCATION

Education Level:              High School Graduate
     Course:                        
     University:                  University of the Visayas
     Location:                    Colon, Cebu City,Philippines





TRAININGS/SEMINARS

              Topic                                                         Location                                             Date             
   HACCP Seminar                              GOE Main Office, Doha Qatar                    October 10, 2010
   Basic Food Safety Seminar              Cebu City Health Office                               June 9 – 21, 2001
   BOSH Seminar                                 Best Western Plus Lex Cebu                        May 28, 2014
   Boecker Level 2 Food Safety           Boecker Office,Riyadh KSA                        August 18,2017

REFERENCES

     Mr.Jonathan Raboy
     Assistant Manager
     Sushi Counter Panorama Mall
     Riyadh,Saudi Arabia

     Mr. Alfred Collins
     F & B Manager, GOE Catering Department
     Doha, Qatar
	
     Chef Elmar Patok
     GOE Executive Souschef
     Doha, Qatar
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