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JOHN ANDREW FRANCIS D. COMIA
Lumiere Residences, Pasig Blvd. Brgy. Bagong Ilog, Pasig City
Email Address : andrew1990981@gmail.com
Contact Number: 09064435806  
To render my full service and employ my intellectual knowledge and skills as a experienced cook and commis. Contribute to the goals of Restaurant or Hotel establishment and to become a valuable part of its work force


BACK GROUND
I have relevant and enough experience in working in a professional kitchen. I am a Culinary Arts and Hotel and Restaurant Management graduate trained to follow standards and I am good team player. My skill has been tested and I am able to adjust to my environment to perform my best. 
QUALIFICATIONS
Kitchen Skills: Mass food production, Food quantification, Food Stocks Ordering from Suppliers, Food Stocks Inventory and Management, Kitchen Sanitation, Food Plating and decoration, Hot Kitchen preparation Soups, Sauces, Pasta and Main Entrees (Western and Asian cuisine). Baking; Bread making, baking Cakes and Pastries, Cold Food preparation Appetizers and Salads.

Computer Skills: Typing, Scanning, E-mail, Fax


Computer Programs: Microsoft Excel, Microsoft Word, Microsoft Powerpoint,

Languages Spoken: Filipino, Proficient English.


Other skills: Multitasking, Costumer problem solving and relations, Drawing Sketching and Painting  



EDUCATION:
[image: image2.jpg]R

W\%

N S 1ASALLET: LETTon )





Certificate in Culinary Arts
De La Salle Lipa

1962 J.P. Laurel highway 4217 Lipa City, Batangas



June 2011- December 2012
Bachelor of Science in Hotel and Restaurant Management

De La Salle Lipa

1962 J.P. Laurel highway 4217 Lipa City, Batangas




2007-2011


TRAINING:
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Line Cook 



The Pavilion Restaurant 



The Sagamore Hotel and Restaurant



Bolton Landing, New York 12814

May 28 – Nov 20, 2014

Line Cook 
La Bella Vita Restaurant 


The Sagamore Hotel and Restaurant



Bolton Landing, New York 12814

May 28 – Nov 20, 2014
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Banquet and Buffet Cook

Acacia Hotel Manila

November 2012-January 2013 
WORK EXPERIENCE:
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Baker/ Operator




Baker of breads, pastries and confectionaries 

Greenwoods Executive Village Pasig City

May 2016-Present
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Line Cook




Tartufo Ristorante 




Saute Station: Pasta, Main Entrees, Soups, Sauces and Vegetables




August 2019 -September 2020
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Line Cook 



 Saute and Grill Cook.


Best Western Premiere F1 Hotel Manila




2nd Street (Lane Q), Bonifacio Global City, Taguig, 1630, Phillipines



May 24 2013 – May 21 2014
RECOGNITIONS:
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Silver Medalist

National Food Showdown

Soup and Cold Soup Professional Division

World Trade Center, Pasay City, Manila, Philippines

September 21, 2013
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2nd Placer

Manila Food and Beverage Exposition (MAFBEX)

Live Pasta Cookery Competition

World Trade Center, Pasay City, Manila, Philippines

June 15, 2012
GOVERNMENT LICENSURE EXAMINATION:

NCII – Commercial Cooking

De La Salle Lipa

1962 J.P. Laurel highway 4217 Lipa City, Batangas

January 17, 2013

PERSONAL DATA:

Birthday
: 
May 16, 1990

Place of Birth
:
San Pablo City, Laguna

Age

:
31yrs old

Status

:
Married
Sex

:
Male

Citizenship
:
Filipino

Religion
:
:
Roman Catholic

Weight

:
110kg

Height

:
170cm
