
Kona Monica Osida
Applying as cook
Vigan 2733
monicaosida0519@gmail.com
+639355866010

Willing to relocate: Anywhere

Work Experience

Line Cook
Venross Restaurant - Vigan
June 2017 to Present

• Setting up cook stations and stocking them with the necessary prep supplies
• Preparing food on the line, as needed, by cutting, mixing, chopping, and making sauces
• Cooking items on the line by grilling, frying, chopping, sauteing, and broiling to quality guidelines and
standardized recipes
• Maintaining cleanliness and hygiene standards (like creating and following a restaurant cleaning
checklist) that comply with state and local food safety and sanitation regulations
• Handling and storing food safely and properly
• Takes inventory counts before and after shifts, completes food inventory or storage sheets
• Ability to work on weekends, stand for extended periods of time, and lift up to 50 pounds

Education

2 years Diploma in Midwifery in Nursing
Ilocos Sur Community College - Vigan

Skills

• Active listening. Communication. Computer skills. Customer service. Interpersonal skills.


