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Objectives

My objective is to attain a position I can gratify with and maximise my abilities and work
experiences in order to contribute effectively to the company. And to also obtain professional work
experience to further gain new skills and knowledge.

Educational Background

June 25, 2018 to November 20, 2019 AUSPHIN INTERNATIONAL INSTITUTE
Location: Retail 4 The Plaza, Arya Residences, McKinley
Parkway Corner 8th Avenue, Bonifacio Global City Taguig

● International Diploma In Culinary Arts and
Management

June 2016 to May 2018 TRESTON INTERNATIONAL COLLEGE
Location: University Parkway, 32nd St, Corner C5 Road,
Bonifacio Global City, Taguig

● ACADEMIC AWARDS:
- Graduated with Academic Excellence Award with

Honors
- Subject Excellence in Food and Beverage Services
- Subject Excellence in Bread and Pastry Production
- Subject Excellence in Commercial Cooking

Co-Curricular Activities and Achievements

● Champion of the “Taste of Australia” Cooking Competition - 2019

● Top Notcher of the “Integrated Food Safety System Exam” of Solaire Resort & Casino -2019

● Food Exhibitor and Organizer of Martin Place Social “Italian Brunch Buffet 2019”
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● Food Exhibitor at the “Seafood Sustainability Movement 2018”

● Former Vice President of Treston Culinary Association - 2016-2018

● Champion of Treston International College’s GingerBread House Competition - 2016

● Champion of Treston International College’s Market Basket Competition - 2016

Trainings, Seminars, and Certifications

● Solaire Resort and Casino - On-The-Job Trainee, May 2019 to August 2019

Location: Entertainment City, 1 Aseana Ave, Tambo, Parañaque, 1701 Metro Manila

Culinary Department: FRESH INTERNATIONAL BUFFET

● Martin Place Social - On-The-Job Trainee, November 2018 to February 2019

Location: Retail 4 The Plaza, Arya Residences, McKinley Parkway, 8th Ave, Bonifacio Global City Taguig

Culinary Department

● I’M Hotel - Work Immersion, March 2018 to April 2018

Location: 7862 Makati Ave, Makati, 1210 Metro Manila

Culinary Department: THE COMMON GOOD

● NC III Commercial Cookery (Australian Qualification Framework) 20/11/2019

● NC II Food and Beverage Services (TESDA) 14/02/2018

● NC II Commercial Cooking (TESDA)  10/02/2018

● NC II Bread and Pastry Production (TESDA)  10/08/2017

● Salvatore Cuomo Bar Wines and Spirits Seminar, 2017

Work Experience

● TaskUs - Teammate, March 18, 2021- Recent

Location: 17F, Twenty-Four Seven McKinley Building, 24th St, corner 7th Ave, Taguig, Metro Manila

Teammate - CSR

● Tittos Latin BBQ and Brew - Line Chef, January 2020 to July 2020

Location: 16 E Capitol Dr, Pasig, 1603 Metro Manila

Culinary Department

● I’M Hotel - Banquets On-Call Cook, April 2018 to July 2018

Location: 7862 Makati Ave, Makati, 1210 Metro Manila

Culinary Department: Banquets Kitchen


