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OBJECTIVE / SUMMARY

Extremely motivated and innovative individual with background in culinary arts seeking a culinary position from an established hotel or restaurant.  Trained with hands-on experience on food preparation and menu arrangement along with multi-layered skills in management, quality assurance, program development, training and customer service.


EMPLOYMENT / INTERNSHIP EXPERIENCE

	Culinary Arts Intern
Privato Hotel and Residences 
	August- November 2016



Trained and skilled in the hot and cold kitchen. Understood menu specifications assigned by the Executive Chef.  Preparation of mis-en-place and food production in the different stations. Ensured hygienic conditions, complied with all health and safety codes and quality assurance. Sanitized, handled, and organized kitchen instruments. Inventory and cost-control, report preparation and presentation.

	Data Encoder
WExpress 
	May 2015- May 2016



Responsible for providing the latest shipment information through encoding of house waybills and shipment delivery records in the system.  Accurately and efficiently encode all data that needs organizing and recording.  Confirm that entered data accurately aligns with original documentation. Organize files in a logical and manageable fashion.  Adhere to and meet set schedules and deadlines. Input, track, and maintain all encoded data and records.  Perform any other office tasks that management requires assistance. Report any major errors or inconsistencies to upper management.




	










Commis 3
Astoria hotel and resorts – Greenbelt				  September 2018 – March 2019

Ensure the cleanliness and maintenance of all work areas, utensils, and equipment. Have full knowledge of all menu items, daily features and promotions. Follow kitchen policies, procedures and service standards. Follow all safety and sanitation policies when handling food and beverage. Monitor daily inventory. Mis en place all the Ingredient for the next day breakfast buffet. Double check all the stocks for the ala carte menu, ensure consistent great food production, in line with the high quality and standards expected by Astoria. Perform tasks within timely manner. Contribute to kitchen revenue through effective food cost control. Provide support to the kitchen brigade. Prepare and present high quality of dishes within company guidelines. Assist other departments whenever necessary and maintain good working relationships. Comply with hotel security, fire regulations and all health and safety and food safety legislation.

Commis 1
Jade Hotel and Suites						June 2019 – September 2019

Support the head chef in the daily operation and work. Work according to the menu specifications by the Head chef. Keep work area at all times hygienic conditions according to the rules set by the hotel. Control food stock and food cost. Prepare daily mis en place and food production in different sections of the kitchen. Follow the instructions and recommendations given by the head chef. Ensure the highest standards and consistent quality in the daily preparation and keep up to date with the new products, recipes and preparation techniques. Coordinate and participate with other sections of requirements, wastage and cost control. Make sure that all ingredients are prepared for the next days breakfast buffet when it comes to sauces and stocks. Monitor the daily usage of stocks and ingredients to avoid shortage. Purchase request for the stocks that need to be ordered before the operation. Double check daily left over for breakfast spoilage to avoid the increase of food cost. Costing of every recipe that will release. Ensure that all stations are good before the operation. 

Commis 2
City Garden Hotel Makati					November 2019 – Present 

Prepare and cook complete meals or individual  dishes and foods. Prepare and cook special meals for clients as  instructed by Executive Chef. Help supervise kitchen helpers and apprentices. Oversee subordinate personnel in preparation,  cooking and handling of food. May plan menus, determine size of food portions,  estimate food requirements and costs, and monitor and order supplies. Follow the hotel policies and procedures and adhere to the grooming policies. Other duties as required by Executive Chef.
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EDUCATION

	Apicius Culinary Arts & Hotel Management Inc., Philippines
Diploma in Cookery
	May 2015 – April 2016


	Dominican College
Bachelor of Science in Hotel and Restaurant Management
Undergrad
	June 2008 – November 2012





SPECIAL SKILLS

Intermediate computer knowledge in Microsoft Office Applications including Word, Excel, PowerPoint, Publisher and Outlook.  Dynamic individual who is result-oriented and is a fast-learner. With proper training and endorsements, I can work with minimal supervision and have excellent communication and people skills. 



TRAININGS AND CERTIFICATES

NATIONAL CERTIFICATE IN COOKERY II					    November 2016
· Ilocos - Vigan Tour, Ilocos Sur And Ilocos Norte, Philippines
HOTEL & RESTAURANT FAMILIARIZATION				          2009 - 2010
· Cagayan-Camiguin Tour, Cagayan De Oro, Philippines


CHARACTER REFERENCES

Mr. Kendrick John P. Viray
Co-Owner
Viray Towing Inc.
0917 596 0105

Ricky Panadero
Pastry Chef
0906 893 5622

Mr. Emerson Veloso
X-Ray Radiologist
Mandaluyong Health Center, Mandaluyong City
0917 894 0506
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