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Herminio S. Begnalen
        
    
96 Guyabano St. Potrero Malabon City                                                                     
Philippines, 1475                                                                                                                      
Mobile No.: +63922 311 0801 
Email Add: hbegnalen129@yahoo.com

PERSONAL INFORMATION
Permanent Address
:  96 Guyabano St. Potrero Malabon City
Birth date

:  December 29, 1976
Birth Place 

:  Manila 

Height 


:  5’7 ft.

Weight 


:  150 lbs.

Sex 


:  Male 

Civil Status 

:  Married  

Religion

:  Roman Catholic 

Nationality 

:  Filipino 
BENEFICIARY
Beneficiary Name
:  Begnalen, Rowena Esguerra  

Relationship 

:  Spouse  

Permanent Address
:  96 Guyabano St. Potrero Malabon City
Mobile No
:  +639300649917
CHILDREN

Begnalen, Ruiz Nioreh, Esguerra 


Birthday:       December 03, 2006






             Birth Place:    Valenzuela Gen. Hospital
Begnalen, Rafael Rioneh, Esguerra 

             Birthday:        January 18, 2008
                                                                                            Birth Place:    Valenzuela Gen. Hospital

Begnalen, Reneo, Esguerra                                                

                                                                                            Birthday:        December 17, 2009

                                                                                            Birth Place:    Valenzuela Gen. Hospital

Begnalen, Regina, Esguerra                                                

                                                                                            Birthday:        June 22, 2016

                                                                                            Birth Place:    Valenzuela Gen. Hospital

DEPENDENTS:

Father: Begnalen, Ireneo, Ayudoc

Birthday:        May 5, 1952






Birth Place:    Bucay Abra







Occupation:    Laborer
Mother: Begnalen, Rosalinda, Estillore

Birthday:        April 23, 1949






Birth Place:    Bauang La union






Occupation:   Housewife 

BROTHER
Brother:  Begnalen, Herrie Sabiane 

Birthday:        September 30, 1979 








Birth Place:    Bauang La union
Civil Status:   Married 

Occupation:   Machine Operator 

EDUCATIONAL BACKGROUND
Elementary  





              Year [From]   - [To]



School:     Potrero Elementary School 



 1983    - 1989 


Address:   Potrero Malabon city. Philippines




Secondary 


School:    Tinajeros Annex High School


              1989    - 1993

Address:  Tinejeros Malabon City. Philippines

College


Course:    Associate Computer Science (undergrad)

1997    -   1999

School:    Manila Montessori College 





Address:  Caloocan City, Philippines 

EMPLOYMENT HISTORY

Position:      Chef de partie

Company:   Hilton Clark Sun Valley under the company of Dong Wang Clark Corporation

Address:      Seaside Blvd. Corner Coral Way Pasay City

Date:             June 13, 2019 - Present
Job Description / Duties and Responsibilities: 

· Cooking variety of food (like example: pasta, salad, pizza, Chinese and Asian dishes, etc.)
· Cleaning and Sanitizing kitchen area, equipment and implementing proper hygiene.
· Preparing food stock (like example: sauces, cutting raw meat, vegetable, ingredients, etc.)
· Ensuring food safety and kitchen safety are applied all the time

· Ensuring mese en plus are applied to maintain smooth operation

· Ordering and Receiving of  stock

· Helping others to finish the job on time and to show leadership to team member.
Position:      Steamer Chef/Line Cook
Company:   Conrad Hotel & Resort under the company of Hilton World Wide

Address:      Seaside blvd Corner Coral Way Pasay City

Date:             July 12, 2016 – June 11, 2019
Job Description / Duties and Responsibilities: 

· Prepare a wide variety of foods and sautéed and adheres to product sensitivity and plate presentation guidelines.

· Ensures that all prepared food meets Conrad Hotel standard of excellence.
· Keeps entire kitchen clean; stocks and sets up rotation

· Keeps prepared food continuously moving out of the kitchen

· Communicates ticket times and potential problems with the service staff and managers

· Complete assigned pre work for stocking and set up station. Breaks down and cleans station thoroughly every day

Position:     Line Cook
Company:  Modern Shanghai under the company of SM Moa Chinese Resto Corp
Address:     Corporate Office: 9727 Kamagong St, San Antonio Village Makati City, Philippines

Date:            March 01, 2013 – June 30, 2016 

Reason for Leaving:  Resigned 

Job Description / Duties and Responsibilities: .
· Sets up station and locates necessary utensils and equipment for food preparation
· Keeps updated on recipe changes and procedures assigned items exactly according to recipes
· Prepare items exactly according to recipe every time; using measuring devices and scales to control food costs

· Discusses production priorities with manager and line cooks

· Cleans and sanitizes station throughout the shift

· Labels, day dots, rotate all items produced. Obtains manager signature on all products made

· Ensure equipment is operated and maintained consistently and properly

· At all times provides a favorable image of modern Shanghai to promote its aims and objectives and foster and enhance recognition and acceptance of all of its areas and endeavors
Position:    Assistant Head Chef / Cook

Company:   SHILIN (Binondo Branch) under the agency of Job on Link Staffing Services 

Address:     Room 302-302 Uni Bldg. No 621 Edsa Cubao Quezon City.
Date:           June 16 2012 – February 13, 2013

Reason for Leaving:  Resigned

Job Description / Duties and Responsibilities: 

· Responsible in preparing and cooking of different dishes according to guest order.
· Responsible for preparing kitchen needs like seasoning, raw meat, vegetable and other homemade sauces.
· Responsible to supervise all the staff for what day doing in every time they making necessary act. 
· Responsible for weekly inventory of all stocks, and making report for food cost

· Keeps updated on recipe changes. Ensures proper execution of recipe procedures to maintain a high quality and consistent product

· Cleans and sanitizes throughout the shift
· Checking and maintaining all kitchen equipment are in good condition. Clean, organize and maintains prep area sanitary and safe manner to minimize growing of bacteria.
Position:      Line Cook 

Company:   Buffalo’s Southwest café & Restaurant under the company of Turki Company Ltd.
Address:      Riyadh 11432 Saudi Arabia
Date:            April 2010- April 2012 

Reason for Leaving:  Finish Contract 
Job Description / Duties and Responsibilities: 
· Responsible for preparing sauces for pasta and salad. Cooking pasta and Cutting vegetables assuring that vegetable are fresh and meet the standard.
· Stock and Restock of food for smooth operation.
· Responsible for setup kitchen equipment and food in the line station. Organize all seasoning and utensils needed in operation.  
· Assuring cleanliness in my designated area to minimize bacteria.

· Responsible in proper storing and proper preparing of food to avoid cross contamination.
Position:      Line Cook/Chopper 

Company:   Mr. Choi Kitchen under the agency of Helpwide Employment Specialist
Address:      No.28 L. Bustamante Street, Caloocan City 1400
Date:             December 2008 – February 2010
Reason for Leaving:  Finish Contract 

Job Description / Duties and Responsibilities:        

· Properly measures and assembles ingredients for preparing the standard recipes. Cut and portion food products prior to cooking according to standard portion size and recipe specification.

· Stocks and maintains sufficient level of food products at the line stations to assure a smooth service period.
· Stocks and restocks items on line and rotate product according to “First In, First Out” to maintain shelf life standards. 
· Prepare all food items to order, following standard recipes and procedures within specified            time limits. 
Position:      Cook 

Company:   Zhu Chinese Cuisine under the company of Macro Seven Food Corporation
Address:      32nd & 5th Bldg.5th avenue corner 32nd St, Bonifacio Global city Taguig Manila.
Date:             August 9, 2008 to December 15 2008      
Reason for Leaving:  Finish Contract 

Job Description / Duties and Responsibilities:
· Clean, organize and maintains prep area sanitary and safe manner to minimize growing of bacteria, insect and etc. 
· Responsible for setup kitchen equipment.
· Responsible in making request for stock. Insure that all items needed are available for tomorrow operation.
· Responsible for monthly inventory. Aware for spoilage and scrap of all items to monitor the food cost.
Position:      Cook 

Company:  Mongkok Dimsum & Noodles under the company of Trion Food Concepts Corp.
Address:     Unit G-15 & G-16 Royal Place, Don Antonio Heights Old Balara Quezon City, 

Date:            December 2007 – August 2008 

Reason for Leaving:  Resigned 

Job Description / Duties and Responsibilities: 

· Responsible for cooking food, making soup and sauces.

· Responsible for setup all necessary needs for cooking.
· Responsible in daily inventory.Responsible for portioning of raw meat and vegetable for good and easily operation.Stock and Restock of necessary items for the line for next shift to maintain smooth operation.
Position:      Line Cook
Company:   Master Cook of Hongkong under the company of Master Cook of Hongkong Inc.

Address:     Lot 5-A Macapagal Boulevard Pasay City 

Date:            May 2007 to Dec 13, 2007 

Reason for Leaving:  Resigned 

Job Description / Duties and Responsibilities: 

· Responsible for maintaining cleanliness in the kitchen to avoid growing of bacteria and to prevent accident cause by not organize equipment & utensils.

· Responsible in helping cook to prepare the ingredient they needs. Assist the cook to make their duties became easily. 
· Responsible in storing of new delivery items following the proper storing “FiFo”, to maintain the good quality of the food.
· Responsible for refilling all seasoning and sauces in kitchen station, aware for sensitivity and texture of sauces and seasoning to avoid wrong refilling may cause bad taste of the food. And big problem for the guest.  
TRAININGS ATTENDED / AWARDS / RECOGNITION
Training Center: Modern Shanghai Moa


Address: 9727 Kamagong St, San Antonio Village Makati City
Title: Basic Operation Service
Awards: Certificate of Appreciation

Company: Buffalo’s Southwest café & Restaurant

Address: Riyadh 11432 Saudi Arabia

Title: Outstanding Achievement Employee of the month of July 20011
Awards: Certificate of Appreciation 
Company: Modern Shanghai Moa

Address:   9727 Kamagong St, San Antonio Village Makati City
Title: Early Bird for attended the seminar work shop
Awards: Certificate of Recognition

Company: Modern Shanghai


Address:   9727 Kamagong St, San Antonio Village Makati City

Title: Most Dedicated BOH Team Member

SPECIAL SKILLS / INTERESTS

· Skilled in food preparation of different assigned dishes. (Chinese, American, Italian, and Filipino)

· Skilled in major relevant computer applications like MS Word, MS Excel.

· Well-versed in oral and written English and Filipino.

· Playing chess, Basket ball and Swimming
CHARACTER REFERENCES

Alejandro Malbas
Dim Sum Sous Chef 

Hilton Clark
Mobile No.: +639612919732
Albert Bacani
Chief Butcher
Hilton Clark
Mobile No.: +639083257986
Harly Sudiam
FnB Secretary
Hilton Clark

Mobile No.:+639954039886                                                                                                                                                                                 
Herminio S. Begnalen

____________________

Applicant’s Signature  
