Karl Edward Abellana

	kedward.abellana@gmail.com
	+639177246323
	Clematis Street New Frontier Court Subdivision Santiago, Iligan City, Lanao del Norte, Philippines 9200





	Key skills
Team Work
Communication
Leadership
Decision Making
Flexibility
Adaptability

Education
Diploma in Culinary Arts and Patisserie
Philippine School of Culinary Arts
April 2004- March 2006

La Salle Academy- High School Graduate
June 1999- March 2004

La Salle Academy- Elementary Graduate
June 1993- March 1999



	Summary
I am highly motivated, well organised and competitive chef with more than 10 years of local and foreign experience aiming to take new challenges to the next level.
Career history
Head Chef at De Gamo Restaurant
Iligan City,Philippines
June 2016- June 2021
Making sure the best quality and healthy dish that our customer will get.

[bookmark: _GoBack]Key responsibilities
· Quality Control
· Kitchen Hygiene and Sanitation
· Cost Control
· Food Preparation
· Inventory
· Making sure HACCP is implemented

Achievement
· Cost Effective Healthy Quality Dishes
· Promoting good relationship to customers through healthy quality dishes
· Food Safety is well followed in daily operations

Head Chef at JR Lechon House and Catering Services
Iligan City, Philippines
March 2011- April 2016
Making sure the best quality healthy dish that our customers will get.

Key responsibilities
· Quality Control
· Kitchen Hygiene and Sanitation
· Cost Control
· Food Preparation
· Inventory
· Making sure HACCP is implemented

Achievement
· Cost Effective Healthy Quality Dishes
· Promoting good relationship to customers through healthy quality dishes
· Food Safety is well followed in daily operations

Commis 2 at Fauchon Restaurant
Dubai, UAE
August 2010- January 2011
Making sure the kitchen is at its best before and after service time.

Key responsibilities
· Food Preparation
· Kitchen Hygiene and Sanitation
· Inventory
· Ensuring that HACCP is followed

Achievements
· High standard and quality of dish presented
· Well cleaned and sanitized work station
· Food Safety is observed in day to day operation

Head Chef at El Canto Grill and Seafood House
Iligan City, Philippines
December 2009- June 2010

Key Responsibilities
· Cost Control
· Quality Control
· Food Preparation
· Inventory
· Kitchen Hygiene and Sanitation
· Making sure HACCP is implemented

Achievements
· Cost Effective Healthy Quality Dishes
· Promoting good relationship to customers through healthy quality dishes
· Food Safety is well followed in daily operations

Interests 
· Cooking
· Sports
· Traveling

Reference
Clint Galan
Owner
De Gamo Restaurant 
+63966 994 9808

Ramil Penales
Owner
Jr Lechon House and Catering Services
+63975 222 9576
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