

Objective
I would like to gain as much experience in this industry as I can by working all the stations and positions available to me and I intend to contribute to the company’s productivity and fulfillment of strategic objectives with my knowledge, experience and maximize my skills in Culinary Arts, which can be utilized to enhance customer satisfaction.
Summary of Qualifications
Can work very well either independently or in a team
· Easily adapts to changes and different situations.
· Sincere, Assertive, innovative, Organized and welcomes new ideas.
· knowledge in MS Office applications (Word, Excel, Powerpoint).
Training Experience and Skills
Philippine School of Culinary Arts	                           2010 – 2012
  2-year Diploma on Culinary Arts and Patisserie
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· Professional Chef
· Sanitation and Kitchen Safety
· Culinary Math
· Butchery
· Culinary Basics
· Cooking Methods
· Food an Beverage Services
· Garde mange 1 & 11
· International Cuisine  1 & 11
· Baking and Pastry 1 &  11
· Breakfast Cuisine
· Spa Cuisine


· Applied and learned the following method in various international dishes like braising, stewing, pan – frying, sautéing and roasting.
· Learned Culinary Basics and prepared salads, sandwiches and cold soups.
· In International Cuisine, I have been exposed to different kinds of cuisine like Eastern Cuisine, Western Cuisine and European Cuisine.
· Cooked and prepared a 60 – Pax buffet service for the Schools Christmas Party.
· Cooked and served a whole set of menu during our practical exam in Cooking Method and International Cuisine.
· Prepared and sold various food preparations during the ICCON 2010 exhibit at the Waterfront Hotel and also during the One Cebu Expo at the Cebu International Convention Center. 
· I am cognizant of Sanitation and kitchen safety applications.


Bohol Casa Nino Resort
June – Present                                                                                                                     2019-2020
(Executive Chef)
· Manage Kitchen staff in preparation, assembly and specialized cooking of meals.
· Monitor sanitation practices to ensure that employees follow standards and regulations.
· Provide quick, efficient and accurate service through efficient preparation and systems.
· One of the opening team in this hotel. 
· Checks and requests for inventory stocks and report.


Ramada Princess Hotel and Casino                                                        2015 - 2016
Suriname, South America
February - April
( Sous Chef )
· Manage Kitchen staff to ensure food is prepared properply.
· Planning and directing food preparations.
· Handles ala carte and buffet functions.
· Handles Main Kitchen banquet buffet for Casino every night.
· Check and orders monthly stock and inventory. 
· Hygiene and food safety and standard must be delivered.

Grand Cafe Shakers                                                                        2014 - 2015
Suriname, South America
September - February
( Kitchen Chef )
· Monitor sanitation practices to ensure that employees follow standards and regulations.
· Estimate amounts and costs of required supplies, such as food and ingredients.
· Prepare and cook foods, either on a regular basis or for special guests or functions.
· Order or requisition food and other supplies needed to ensure efficient operation and Check the quality of raw and cooked food products to ensure that standards are met



Sprockects Café                                                                              2013- 2014
May - September
( Demi  Chef )
· Manage Kitchen staff in preparation, assembly and specialized cooking of meals.
· Provide quick, efficient and accurate service through efficient preparation and systems.
· Minimize controllable expenses through identification of potential saving opportunities e.g wastage, portion control, stock control, wages, labour options.
· Attain and maintain a hygienic and clean work environment.
· Attain forecast budgetary targets through the efficient and effective allocation of budgeted overheads without sacrificing service standards.
· Adhere to goods inwards procedures. All stock must be checked and approved for payment.

[bookmark: _GoBack]St. Marks Hotel                                                                            2012 – 2013
September – April
( Commis Chef – 1 )
· One of the opening team in this hotel. Started as Commis – 2 and promoted after 3months. 
· Hands-on Professional manner including cooking, assembly and preparation of meals.
· Prepares production and Cooks ala Carte /Banquet function during operations.
· Checks and requests for inventory stocks and report.
· Kitchen Equipment including cold rooms, stoves, etc. are maintained, clean and presentable both during and after service.
· Actively participate and work co-operatively with other staff including providing constructive feedback.

Imperial Palace Waterpark resort and spa	                                     2011
Six months on – the Job -training
· 3 months at Familia ( Banquet Outlet) 
Buffet style Restaurant western section - live action: Cooking pastas, pizzas and grilling
Western Section – Live Action: Cooking pastas, Pizza and grilling
· 3 months at Coral Seaside Restaurant (Fine Dinning Outlet)
      Hot kitchen: Food plating, preparing sauces, pastas, seafood’s, soups and hands on    cooking
             Cold Kitchen: Food plating, salads, vinaigrettes and sauces.

Mactan island Choice Restaurant	                                    2008 - 2009
Six months on – the job – training 
· Prepared and cooked for 150 pax for a dinner function.
· Going to the market to buy stocks needed in the kitchen.
· Prepared and cooked for the customers.

Seminars, Conferences and Trade Shows Attended
Cebu Goes Culinary						July 2010
Risk and Return: Be your own Financial Guru!			January 2010
Training Orientation Seminar                                                       October 2008
Employment Readiness Seminar ( ERS )                                     October 2008
Education
Philippine School of Culinary Arts	2010 - 2012
Department of  Manpower Development and Placement ( TESDA )                    2008
University of Cebu – Banilad Campus 	                                  2002 – 2004
High School Diploma                                                                                            1996 - 1999



References
Randy O’B. Smith
	Camp Management Executive Chef 
	President da Costalaan 2
           P.O box @973
           Paramaribo, Suriname
           T: +(597) 325115 ext. 204685
           M:+(597) 8220026
           Randy-smith@iamgold.com
Glenn Tabudlo
           Executive Chef
            Woolwich Pier Hotel
            +634500551608
            glenn@woolwichpierhotel.com
Executive Chef Nelson Pacana
             St. Mark Hotel
             Queens Road, Redemptorist Plaza, Camputhaw, Cebu City 6000
             Contact no. 09333361693
Chef Hicham Merouane
	Chef Instructor
	Philippine School of Culinary Arts
          3rd Floor The Maxwell Hotel Annex Bldg. N. Escario St. Camputhaw 6000
Contact no. 032 – 505 - 4645
Chef Anecto Garcia
	Pastry Chef Instructor
	Philippine School of Culinary Arts
	TESDA Assessor
           3rd Floor The Maxwell Hotel Annex Bldg. N. Escario St. Camputhaw 6000
Contact no. 032 – 505 - 4645
Mrs Libia Chavez
              Executive Director
              Philippine School of Culinary Arts
             3rd Floor The Maxwell Hotel Annex Bldg. N. Escario St. Camputhaw 6000
 Contact no. 032 – 505 - 4645
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