
	red v. reclosado
MA 203-C Puguis, La Trinidad, Benguet,  Philippines, 2600 ·
 (074) 420-5818 / +639281637950
Danielle_gian09@yahoo.com 

	Professional Chef with ten (10) years of experience in Mediterranean and Western Cuisine. Capable of managing dining services of up to 100 tables while managing and motivating staff to perform in accordance to standards.
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         february 2018-march 2020
        sous chef, royal carrebean cruise line
        royal carrebean management,inc.
        mall of asia pasay.
	May 2016 – April 2017
executive sous chef, norwegian cruise line
cf sharp crew management, inc. 
casa rocha bldg. intramuros, manila philippines
· Primarily responsible in the management of an assigned galley for Norwegian Cruise Lane to ensure that the line’s high standards are achieved and maintained within budgetary limitations; Has seen as an inspirational role model by his/her employees; A top professional in the field with a passion for the Culinary Arts.
· Includes the practices, procedures, training and guest satisfaction levels. A procedural approach to managing the entire on-board galley department must be employed, utilizing modern management principles as well as incorporating technological innovations where practical in order to deliver top quality guests service.

	september 2015 – march 2016
chef tournant, norwegian cruise line
cf sharp crew management, inc. 
casa rocha bldg. intramuros, manila philippines
· Checking of all timeslips
· Ensuring the Cooks and Assistance Cooks are following their working schedules.
· Grooming policy is being observed at all times
· Regular checking of all areas in accordance to standards.
1. Proper food labelling
2. Blast Chiller log
3. Food temperature
4. Proper storing procedures
· Reporting of all maintenance issues to Sanitation Supervisor
· Follow the basic standard and quality being observe during preparation time.
· Pictures must be always posted during service time.
· Pictures must be clean and properly in place.
· Food tasting prior opening and turnaround of food items.
· Closely monitoring the flow of service.
· Assessing of all food items that were not use to be returned in the storeroom after dinner service.

	2008  – 2009
cook, baguio country club 
baguio country club, baguio city
· Grooming policy is being observed at all times
· Regular checking of all areas in accordance to standards.
1. Proper food labelling
2. Blast Chiller log
3. Food temperature
4. Proper storing procedures
· Follow the basic standard and quality being observe during preparation time.
· Closely monitoring the flow of service.
· Assessing of all food items that were not use to be returned in the storeroom after dinner service.
· Checking of all standard recipe binders are properly in placed.
· Familiarizing with all the recipes and presentations

2006  – 2008
head chef, café blanc
riyadh saudi arabia
· Ensuring the Cooks and Assistant Cooks are following their working schedules 
· Grooming policy is being observed at all times
· Regular checking of all areas in accordance to standards.
1. Proper food labelling
2. Food temperature
3. Proper storing procedures
· Closely monitoring the flow of service.
· Assessing of all food items that were not use to be returned in the storeroom after dinner service.
· Checking of all standard recipe binders are properly in placed.
· Familiarizing with all the recipes and presentations


Education
	Month year 2002-2004
Bachelor of science in business administration, university of the cordilleras -  baguio city philippines

	Month year 1997-2001
high school graduate, irisan national high school – baguio city philippines


elementary graduate, josefa carino elementary school – baguio city philippines


trainings / seminars / workshops
· NC II – SHIP’S CATERING – TECHNICAL EDUCATION AND SKILLS DEVELOPMENT	MAY 11, 2016
· BASIC FIRST AID REFRESHER TRAINING / CPR / AED 				SEPT. 27, 2016
NORWEGIAN CRUISE LINE – BREAKAWAY
· REFRESHER TRAINING FOR BASIC SAFETY				      APRIL 13 – 14, 2015
EXACT – EXCELLENCE & COMPETENCY TRAINING CENTER, INC. 
· UPDATING TRAINING FOR BASIC SAFETY					      	 APRIL 15, 2015
EXACT – EXCELLENCE & COMPETENCY TRAINING CENTER, INC. 
· CROWD MANAGEMENT								DEC. 10, 2014
· NORWEGIAN CRUISE LINE – BREAKAWAY					APRIL 01, 2014
· ONE – DAY SHIPBOARD FIRE TEAM TRAINING COURSE
· BASIC SAFETY TRAINING AND INSTRUCTION					JUNE 16, 2009
MARITIME TRAINING COUNCIL
· HOT / COLD KITCHEN OPERATION / COOKING				         OCT. 5 – 22, 2009
SHIP HOTEL CRUISE INSTITUTE OF THE PHILIPPINES, INC. 
· CRISIS MANAGEMENT AND HUMAN BEHAVIOR
START CENTER – SIMULATION. TRAINING, ASSESSMENT & RESEARCH
· FAMILIARIZATION AND SECURITY AWARENESS TRAINING			NOV. 06, 2009
NORWEGIAN CRUISE LINE – EPIC
· DRUG LECTURE									NOV. 06, 2009
NORWEGIAN CRUISE LINE – GEM
· CREW SAFETY & SECURITY AWARENESS TRAINING				NOV. 06, 2009
NORWEGIAN CRUISE LINE - GEM
PROFILE
	PASSPORT #: EC4010006
US VISA CONTROL #: 20141366740058
SEA MAN’S BOOK #: C0088588
	NATIONALITY: FILIPINO
STATUS: MARRIED
CHILDREN: 2

	
	


REFERENCES
	PANOS GEORGOPOULUS
FLEET EXECUTIVE CHEF NCL
Panosgeor2009@gmail.com
	ARIS MARK SOMODIO
JAPANESE SOUS CHEF
AXELICABHEI@yahoo.com




_____________________________________________________________________________________
I HEREBY CERTIFY THAT THE ABOVE INFORMATION IS TRUE AND CORRECT TO THE BEST OF MY ABILITY.




RED. V RECLOSADO
APPLICANT
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