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Work Experience:

· Mrs. Right Kitchen
Head Chef
March 13, 2021 - present
M. Velez street, Capitol site, Cebu City

Duties and Responsibilities:

· Menu planning
· Inventory 
· Supervise the kitchen


· Don’s Kitchen Food Concession Services
Head Chef
From Feb. 7, 2017 – Jan. 15, 2021
The Maxwell Hotel, Annex Bldg., Escario St.
Brgy. Camputhaw, Cebu City, 6000


Duties and Responsibilities:

· Mise en place
· Check the available products to be cook
portioning of the meat and fish 
· Menu Planning 
· Organize Kitchen
· Monitoring the products and supply
· Monitoring the cleanliness in the kitchen
· Conducting inventory
 
· Plantation Bay Resort and Spa
Kitchen, Housekeeping, Banquet, Recreation sports activities
 (On the job trainee)
July – December 2008
Marigondon, Lapu-lapu City, Cebu, Philippines

              Duties and Responsibilities:

· Butchery 
· Receiving new delivering products
· Organize
· mise en place
· Marinating chicken and pork barbecue 
· Trims chicken, beef, and buffalo tongue



· Chowking (Colon Branch)
Server (Part time job)
January – June 2008
Colon Street, Cebu City, Philippines

Duties and Responsibilities

· In charge in service area 
 
· Cebu Business Hotel 
(On the job trainee)
November – January 2007
Colon Street, Cebu City, Philippines

Duties and Responsibilities:

· Office assistant
· Office encoder

· Jollibee 
Fry man, Pantry, Grill man, Dishwasher, Product Controller
January – June 2003
San Carlos City Negros Occidental

Duties and Responsibilities:

· Fry man – fry products like, pies, chicken joy, French fries
· Pantry- in charge in finishing product to be serve
· Grill man- burger, hotdogs, breakfast like eggs, sausages, ham
· Dishwasher- in charge in dishwashing area
· Product Controller (Kitchen Manager)-over all in charge in kitchen production


Education:

Philippine School of Culinary Arts
Certificate in Advance Culinary Arts
November 2015 – November 2016
The Maxwell Hotel Annex Building, Escario st., Brgy. Kaputhaw
Cebu City, Philippines 6000


University of Cebu
Bachelors degree in Hotel and Restaurant Management
April 2005 – October 2008
Sanciagko st.
Cebu City, Philippines 6000

Certification:
· 51st International Eucharistic Congress (IEC)
· Cebu Goes Culinary (Noodles challenge competition)
· California Cheese Training
· LPG Safety
· Cefbex 8th Cebu Food and Beverages Exposition (1rst place, Market Basket Competition )
References:
Chef Hicham Moruone
Executive chef and School Chef Instructor
Philippine School of Culinary Arts
(032) 505 4645

Chef Ravinus Antonio Bulado
Sous Chef 
Royal Caribbean 

Mrs. Libia Chavez
School Director
Philippine School of Culinary Arts
(032) 505 4645
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