JEFFREY L. VILLARICO  
 
 
 

Uling, City of Naga, Cebu 
Philippines 6000 villaricojeffrey28@gmail.com 
Contact No. (+592) 6482591 
Objective 
 	To meet the challenges posed by the position befitting my qualifications. 
  
Desired Position  	Sushi Chef / Teppanyaki Chef 
 
Job Experience 
 	Senior Teppanyaki Chef 
 	October 13, 2017 - Present 
 	Royal Teppanyaki Restaurant 
 	Ramada Georgetown Princess International Hotel 
 	Providence, East Bank, Demerara, Guyana 
 
Duties and Responsibilities 
 
· Maintaining a high level of quality sushi/teppanyaki menu items and customer presentation 
· Creating signature items for the restaurant and creatively plan with other chefs and prep staff 
· Organizing and taking inventory of seafood, produce, and other necessary culinary supplies 
· Communicating with food and materials vendors to manage inventory needs 
· Coordinating with the wait staff and hosts/hostesses to create best practices for serving customers 
· Taking charge of preparing “teppanyaki sauces” and dressings 
· Leading and motivating the kitchen staff in achieving targets and maintaining high standards 
· Working with the kitchen team in producing food with a  high standard 
· Carrying out any reasonable requests by the management 
· Reporting and where possible taking actions about customers’ complaints and compliments 
· Keeping a well cleaned and organized place of work 
· Overseeing the sushi kitchen operations and plan for necessary adjustments 
· Training new employees and apprenticing chefs 
 
 	 
Head Chef / Sushi Chef / Sauce and Teppanyaki Cook 
 	September 28, 2015 – September 29, 2017 
 	Mismukuno Teppanyaki 
 	Level 4, Ayala, Center, Cebu Business Park 
 	Cebu City, Philippines 6000 
 
 	Assistant Head Chef/Sushi Maker/ Sauce and Teppanyaki Cook 
 	February 2014 – April 30, 2015 
 	Mismukuni Teppanyaki 
 	A.S. Fortuna Street 
 	Mandaue City, Philippines 6014 
 
 	Sushi Maker / Teppanyaki Cook 
 	February-April 2014 
 	Nonki Japanese Restaurant 
 	Mandaue City, Philippine 6014 
 
Sushi Maker / Hot & Cold Kitchen Cook  	April 5, 2005 – February 20, 2014 
 	Rai-Rain Ken Sushi & Ramen House 
 	Ayala Center, Cebu Business Park 
 	Cebu City, Philippines 6000 
 
 	Sushi Cook 
 	March 1, 2004 – January 31, 2005 
 	Sen Ryu Japanese Restaurant 
 	Salinas Drive, Lahug 
 	Cebu City, Philippines 6000 
 
 	Bartender 
 	August 1, 2001 – February 29, 2004 
 	Sen Ryu Japanese Restaurant 
 	Salinas Drive, Lahug 
 	Cebu City, Philippines 6000 
 
 	Waiter 
 	1999 – 2001 
 	Majestic Chinese Cuisine 
 	Mango Avenue, Cebu City 
 	Philippines 6000 
 
Awards and Recognitions 
 	 
 	Best Sushi Maker  
 	Rai-Rai Ken Foods Corporation 
 
 	Best Employee 
 	Sen Ryu Japanese Restaurant 
 
 
  
 
Educational Background 
 
	 	Secondary 	 
	 
	Pit-os National High School 

	 	 	 	 
	 
	Class 2000 – 2001 

	 	 	 	 
	 
	Pit-os, Talamban, Cebu City 

	 	 	 	 
 
	 
	Cebu, Philippines 6000 

	 	Primary 	 
	 
	Balirong Elementary School 

	 	 	 	 
	 
	Class 1993 – 1994 

	 	 	 	 
	 
	Balirong, Naga, Cebu 

	 	 	 	 
 
 
Personal Information 
 
	 
	Philippines 6037 

	 	Nickname 	 
	 
	Jeff 

	 	Gender 	 
	 
	Male 

	 	Age   	 
	 
	37  

	 	Date of Birth  
	 
	August 3, 1983 

	 	Place of Birth 
	 
	Naga, Cebu, Philippines 

	 	Citizenship  
	 
	Filipino 

	 	Civil Status  
	 
	Married 

	 	Spouse 	 
	 
	Jenyrose G. Villarico 

	 	Religion 	 
	 
	Roman Catholic 

	 	Height  	 
	 
	5’5” 

	 	Weight 	 
	 
	154 lbs 


 
Character Reference 
 
 	Available upon request. 
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