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Address :	70 blk 3 kaingin 1 BRGY. Pansol Quezon City
Contact no. : 	09169403254
Email :		marjoniybanez3497@gmail.com

Personal information
Date of birth: March 4, 1997
Place of Birth: Quezon City
Gender: Male
Height: 5’8
Weight: 65 Kg
Nationality: Filipino
Religion : Catholic
Civil Status: Single
Objective
To be part of a very competitive company where I can embrace and implement my skills, knowledge and personality as a career person
Education
Trinity University of Asia
BS Hotel and restaurant management
2016 – 2020

Center for Culinary Arts 
Culinary education foundation 
Center for Culinary Arts 
2014 - 2015

MMCI
Tesda Bartending NC II
 MAY 2014 – DECEMBER 2014

POLYTECHNIC UNIVERSITY OF THE PHILIPPINES 
BS BUSINESS MANAGEMENT Major in MARKETING MANAGEMENT
2013 - 2014
Skills & Abilities
Management
I can able to handle my patience under pressure, also able to be part of a new team and associate with them accordingly
Sales
Can do basic computer skills like Microsoft excels and words, can do costing and overheads in food and the store. I also own a mini business (baked products) 
Communication
I am a good listener , and that is one main part of a good communication
Leadership
I am a leader of myself, leading my own self towards becoming a better version of me.
Experience
COOK | THE BROKEN OVEN SPECIALS | JUNE 14 2020 – UNTIL DATE
· Preparation of food, making ideas to create new product that will fit to available ingredients, adjustment to weather conditions.  Inventories and production quality assurance
Line cook | Racks restaurant | July 8, 2018 to Jan. 1 2019
• Train to be part of a very standard in terms of procedure of cooking, also to do the inventory of products and ingredients
Personal business | August 2017 TO February 2018
· Home made cookies, I also made the costing Mark ups and the marketing strategies
Line COok | Gift avenue cafe | octo 11 to jan 11 2018
• I became part of the line cook in the kitchen, also one who markets for the store operation
line Cook | Casa Verde | May to july 2016
• Part of the back of the house, became the primary cook for fryers 
comissary specialist | bounty agro ventures inc. | Oct 14 2015 to March 4 2016
• Part of the back of the house, in charge of inventory, deliveries, receiving, food development

line Cook | Lombardis | june to july 2014
· Making of fresh pasta, pizza dough, and familiarization in different pasta’s 

Character Reference
Mhart jonathan arnaiz
Mama lou’s Manager
+63 998 8457 087

DR. lilibeth Sobillano
Faculty head, CHTM faculty
09369510533
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