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Address:		Lot 7 Block 28 Washington St.
			Vista Verde North Executive Village
			Caybiga, Caloocan City
Contact Number:	(63-915) 176-9473
Email Address:	cheng_angelica@yahoo.com.ph
Date of Birth:		June 26, 1992
Place of Birth:		Caloocan City, Philippines
Civil Status:		Single


EDUCATIONAL BACKGROUND

August 2016 up to November 2017	Global Culinary and Hospitality Academy
· Grand Diploma in Professional Culinary, Baking and Pastry Arts
June 2008 to December 2014	University of the East
· BS Civil Engineering
June 2004 to March 2008		Saint Joseph School of Lawang Bato
· Secondary Education

WORK EXPERIENCE

January 2020 up to present	            Royal Caribbean Group
· Commis 2

December 2019 up to present	Hagemu Sushi And Ramen Bar Japanese Restaurant
· Line Cook / Sushi Chef
Dishes: 
· Sashimi, Maki, Uramaki, Nigiri
· Ramen, Tempura, Teppanyaki, Katsu

August 2018 up to October 2019	Daluyon Beach and Mountain Resort
· Line Cook / Kitchen OIC
Duties and Responsibilities:
· Purchases or requisitions foodstuffs and kitchen supplies
· Organizing the inventory, storage, and distribution of foodstuffs and supplies
· Plans or participates in planning menus, preparing and apportioning foods, and utilizing food surpluses and leftovers
· Supervises noncooking personnel, such as Kitchen Helper, to ensure cleanliness of kitchen and equipments

August 2017 up to March 2018	Wildflour Restaurant
· Line Cook
Duties and Responsibilities:
· Setting up and stocking stations with all necessary supplies
· Preparing food for service (e.g. chopping vegetables, or preparing sauces)
· Cooking menu items in cooperation with the rest of the kitchen staff
· Ensuring that food comes out simultaneously, in high quality and in a timely fashion
· Complying with nutrition and sanitation regulations and safety standards
· Stocking inventory appropriately
· Cleaning up station and taking care of leftover food

December 2015 to June 2016	CFM Construction Management
· Construction Manager
Duties and Responsibilities:
· Overseeing and directing construction projects from conception to completion
· Coordinating and directing construction workers and subcontractors
· Reviewing the work progress on daily basis
· Preparing internal and external reports pertaining to job status
· Overseeing all onsite and offsite constructions to monitor compliance with building and safety regulations
· Ensuring quality construction standards and the use of proper construction techniques

January 2015 to June 2015		E.C. Daughson, Inc.
· Estimator
Duties and Responsibilities:
· Preparing work to be estimated by gathering proposals, blueprints, specifications, and related documents
· Computing costs by analyzing labor, material, and time requirements

TRAININGS AND SEMINARS

June 2017				Global Culinary and Hospitality Academy
· ServSafe Food Handling Seminar
November 2016			Global Culinary and Hospitality Academy
· Food Ventures and Product Development

REFERENCE

Engr. Ma. Elena Bantog		CFM Construction Management
· Civil Engineer			(63-917) 870-7232
Ana Katrina Pascual			Global Culinary and Hospitality Academy
Richard Roy Tan			(02) 332-6721		
Niño Runas				
· Chef Instructors
Lemuel Segovia			Wildflour Restaurant		
· Sous Chef 			(63-977) 802-0774
Fitzgerald Janolo			Daluyon Beach and Mountain Resort		
· Executive Chef		(63-965) 695-6545
Dana Denise Sabillo			Daluyon Beach and Mountain Resort		
· Executive Assistant		(63-945) 750-1463
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