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DERELL ANTHONY M. DEL ROSAIO

15 Chromium cor. Amber,
Pilar Village, Las-Pinas City. 
+639275506602
delrsosarioderellanthony@yahoo.com
                                         

______________________________________________________________


Education:	

	Diploma in Professional Culinary Arts, Batch 7
                           	The Kitchen Academy for Culinary Arts 
	November 2009 to June 2010
	Las Pinas City, Philippines 

	Secondary Education
	Bureau of Alternative Learning System (Dept. Of Education)
	June 2004 to October 2009
	Pasig City,Philippines 
                       
	Primary Education
	Blessed Trinity School
	June 1998 – March 2004
	Graduated: April 2004
	Las Pinas City, Philippines

Work Experience:
                             
	Okada Manila
	Position: Butler (Pre-Opening team)
	Duration: January 2017 - Present
	Location: Paranaque City, Philippines

	Duties and Responsibilities:
· Provides tailor made and sincere service to guests.
· Anticipate Guest needs, respond to guest requests and queries promptly.
· Attend to guest plan and arrangement throughout the entire stay.
· To be fully equipped with product knowledge to assist guest about the property facilities in informative and helpful way.
	 
	Heart bar Lounge
	Position: Cook2
                                Duration: December 2015 – April 2016
                            	Location: Macau, China.
	
	Duties and Responsibilities:
· Make certain that the closing checklist for kitchen stations are                                        always checked and correctly followed. 
· Set up Stations and collect all necessary supplies to prepare Menu for service, Arrange Sauces and supplementary garnishes for allocated station.
· Making Sure that all stations are fully prepared for the service, assisting cook 3 in the absence of cook 1, assisting cook 1.


                           
   	



	Phil-Japs Culture Value and Skills Inc
	Position: Liaison Officer
	Duration: April 2015 – December 2015
	Location: Las Pinas City, Philippines 
                             
	Duties and Responsibilities:
· Work in the family business, do errands, receive and check
      		          The completeness of trainee’s documents.
· Bringing the trainees for medical evaluation requirements, trade test and language training.

	
	JW Marriott San Antonio Hill Country Resort & Spa
	Position: Line Cook/Prep Man
	Duration: May 2014 – April 2015
	Location: San Antonio, Texas USA 
	
	Duties and Responsibilities:
· Set up Stations and collect all necessary supplies to prepare Menu for service, Arrange Sauces and supplementary garnishes for allocated station.
· Correctly store all bits and pieces and food prep items, Notify Chefs in advance of likely shortages, Assisting other Chefs and supervisors, making sure all storage areas are properly cleaned and organized.
· Making sure to follow established food safety and standards of the property, making sure all back-ups for service is always full.
· Make certain that the closing checklist for kitchen stations are always checked and correctly followed.

                           	
	 Phil-Japs Culture Value and Skills Inc
	Position: Liaison Officer
	Duration: July 2012 - April 2014
	Location: Las Pinas City, Philippines 
              
	 Duties and Responsibilities:
· Work in the family business, do errands, receive and check  
               The completeness of trainee’s documents.
· Bringing the trainees for medical evaluation requirements, trade test and language training.


		Elvinario’s Resto Bar
	Position: Kitchen Assistant (TRAINEE)
 	Duration: May 2012 - June 2012
	Location: Ermita, Manila, Philippines
                             
	Duties and Responsibilities:
· Assist with all duties as assigned by the kitchen supervisor.
	

                          







  	
	 One Tagaytay Place Hotel
	Position: Cook
                             	Duration: October 2011 – June 2012
	Location: Tagaytay City, Philippines
	
	Duties and Responsibilities:
· Making sure Cold Station is fully prepared for service.
· Cuts And Prepares all items to be needed on cold side.
· Keeping the work area fresh all through the shift, making sure all back-ups for service is always full.
· Notify Chefs in advance of likely shortages, Make certain that the closing checklist for kitchen stations are always checked and correctly followed.
	
CHEF on Parade Convention (Sponsored by Tamayo’s Catering & Restaurants)
	Position: Officer In-Charge
	Duration: February 2011 - February 2011
                         	Location: SMX Convention Center, Pasay City, Philippines

	Duties and Responsibilities:
· Event Marshall.


                        	Oceano Fusion Restaurant (Tamayo’s Catering)
                           	Position: OJT
	Duration: December 2010 - March 2011
                                 Location: South Harbor, Manila, Philippines
  
	Duties and Responsibilities:
· Assist with all duties as assigned by the kitchen supervisor.
· Assisting Chefs and other cooks while on service, Bulk preparations, chopping Vegetables, Cutting Meats and Poultry.
	
	

Achievements: 	

	Passed International English Language Testing System (IELTS) (with the rate of 6.0 out of 9.0)

	Passed National Certificate for Commercial Cooking (NC II)
	Technical Education and Skills Development Authority (TESDA-Philippines)
	Certificate Issued on:  28 September 2011
	Certificate Number	:  11130202036273

Personal Background:

	Born on June 14, 1991  in Manila, Philippines. Married, Stands 170cm. and weighs 70kg. Fluent in English and Filipino. Member of the Iglesia Ni Cristo. Interests: Calisthenics, Cooking and Biking. Adaptable, hardworking and has a great sense of accountability, a leader, goal-driven and customer-service oriented.
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