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Curriculum Vitae
Floremy  C. Bonbon
      +639172465409            Blk 50 Lot 8. Kisanlu Iponan, Cagayan de Oro 9000,             




     Misamis Oriental, Philippines




Floremybonbon1286@gmail.com
merch_mallows@yahoo.com
CAREER 

GOALS: 
A technical position with opportunities to apply cooking and baking techniques and develop culinary skills, display initiative and assume responsibility. To render service with excellence, efficiency, and professionalism.
PROFILE:
Hard-working; Self-motivated; Vested with right virtues and morals; Fit & Energetic; Good Communication Skills ; Enjoy Working in a team ; Upholds strong hygiene skills
PERSONAL 
INFORMATION:
Age/Sex:




34/Female

Marital Status:



Married
Religion:




Roman Catholic

Date of Birth:



October 12, 1986

Place of birth:



Philips Memorial Hospital

Nationality:



Filipino
ACADEMIC 
FORMATION:
Graduate Studies

2015-2016
2020-2021

Mindanao University of Science and Technology




 
Master in Technician Teacher Education 
Major in Food Trades

Tertiary
2003-2007

Mindanao University of Science and Technology



  


Bachelor in Technician Teacher Education 
Major in Food Trades
Licensure and 
Accreditations:
Licensed Teacher of Professional Regulations Commission, Cagayan de Oro City, Region 10, Philippines

Technical Education Skills & Development Authority Accredited Trainer in Trainer Qualification Level 1
       Professional 
      Experience:
July 1, 2013 to Present 

Technology & Livelihood Education Teacher in the 
Department of Education, Region 10, 

Puerto National High School


Teaching Load: Technical-Vocational Courses as Bread & Pastry Production; Cookery/Commercial Cooking; Household Services Grades 7,9, 10 curriculum


May 21, 2009 to May 30, 2013
Program Trainer in Bread & Pastry Production, Commercial Cooking, Food & Beverage Services, Housekeeping Operations at Vineyard International Polytechnic College



July 14 2008 to February 6, 2009
Territory Sales Manager, Mergers Drugfil Corporation





May to December 2007
Volunteer Instructor in Asian Business Cooperative Academy handling General Education Subject

TECHNICAL 
SKILLS:
Commercial Cooking

Food & Beverage Services


Baking



Hotel Rooms Services




OTHER SKILLS:
Microsoft Operations (Word, PowerPoint, Excel, Publisher)
LANGUAGE:

English


French-Culinary Terms, 

Basic French (Restaurant Operations/Greetings)
CERTIFICATIONS:
Cookery NCII

Bread & Pastry Production NCII

TRAININGS, SEMINARS/WORKSHOP
/PROFESSIONAL GROWTH:

April 28 to May 28, 2014
Trainers’ Methodology  1




Technical Education & Skills 









Development Authority 










(TESDA-Region 10)-







Cagayan De Oro Bugo 







School of Arts & Trades

June 21 to August 7, 2010
Essential Cooking Series, 

Heny Sison Culinary School
July 15, 2010


Mamon Galore Workshop,



Heny Sison Culinary School

November 18 t0 19 2009
Costs & Materials Control in Food & Beverage Industry
 



Cagayan De Oro Hotel & Restaurant Association


APPRENTICESHIP/
ON-THE-JOB TRAINING:
January 23 to February 20, 2006
Vjandep Bakeshop


Bread/PastryProduction, Sales, 

Food & Beverage Services
 

March 6 to to April 16, 2006

Casa Crystalla



Hotel Housekeeping




July 14 to August 20, 2006 

V.I.P Hotel




Housekeeping, Food & Beverage Service ,
Kitchen Assistant/Cold Kitchen Crew
Personal 

references:


Mary S. Gales



Guidance Counselor

Puerto National High School

+639165529035

Roger L. Potane

Public Schools’ Teacher Representative

Department of Education, Division of Cagayan de Oro City

Region 10, Misamis Oriental, Philippines

+639178539110

Mr. Don M. Lagura

Client Services Coordinator

Bayshore HealthCare Ltd.
Mississauga, Ontario, Canada

 (647)-625-2226, 

dmlagura @yahoo.ca
Ms. Sofia C. Naelga

College Professor

Mindanao University of Science & Technology

+639267778504/+639209027815
http://naelga.wix.com/swa-naelga
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