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PROFESSIONAL SUMMARY
An experienced hardworking chef in a cruise ship industry with the highest standard of sanitation. Flexible and adept, can work in a hot and cold station under time pressure. With leadership skills but is also a team player; with good communication and relationships to colleagues to keep up with the flow of the service until the tasks were done. 
	
Work Experience
Assistant Chef de Partie
Viking Star, Ocean Cruise - June 9, 2021  to  August 28.2021
Assigned in Soup station, Preparing cold soup and other outlet soups according to menu cycle and Chef’s instruction.
Assist the Chef de Partie in his daily task, Cut the vegetables and prepare the garnish for plating.
Implements HACCP & USPH sanitation standard at all times and follow the rules and regulation set by the management.
Helps in plating for the main course and other station during peak hours.
Chef de Partie
Viking Skadi, River Cruise -  March 12, 2019  to Nov. 19, 2019
Viking Ve, River Cruise -      March 24, 2018 to October 3, 2018
Viking Gefjon, River Cruise - April 8, 2017  to November. 20, 2017
Costa Mediteranea - November 20, 2015  to  July 29, 2016
Costa Serena     - June 18, 2015 to August 20, 2015
· Implements HACCP &  USPH sanitation standard at all times and follow the rules and regulation set by the management;
· Attend to daily menu briefing with Executive chef, Sous chefs and other Chef de partie.
· Was assigned in different stations: Entremitier & Soup station, Cooking soups, Vegetarian dishes and vegetables according to the menu cycle and takes care of special dietary restriction.
· Assigned in Gardemanger station, Preparing cold appetizers, canapes and sandwiches according to menu cycles and performs all other duties and responsibilities designated by the chef.
· Assigned in breakfast station, Cooking bacon, sausage, potatoes, pancakes, French toast, egg benedicts and omelet’s
· Assigned in Lido buffet station, cooking braised meats, stew and other main course.
· Perform daily food requisition according to daily budget and submit to Chef in timely manner.
·  Performs monthly inventory of provision stocks.

2nd Cook / Demi Chef
· Assigned in Lido buffet station, cooking braised meats, stew and other main course.

3rd Cook / Commis 
Costa Luminosa -    April 08, 2013 to January 08, 2014
Costa Meditranea - June 10, 2012 to February 08, 2013
· Prepares the daily mis-en-place and food production needed.
· Follow the instructions and recommendations from the immediate supervisors to complete the daily tasks.
· Assigned in Lido buffet, cooking fish, pasta and preparing composed salads according to menu cycle.
· Assists in the plating for the main course and help other station during peak hours.





	Education
Steward Rating Course
Mariners Polytechnic Colleges Foundation
2005-2006 Graduated

Diploma in Computer and Electronics Technology
STI College  
2001-2003 Graduated

	


	Skills
Communication                     Organized
Data Insights                          Passionate
Building Relationships          Resilient
Leadership skills                    Creative
Teamwork                              Ability to learn and adapt
Excellent Stamina to be focus under pressure
Ability to skillfully multitask 


Technical
Cooks International Cuisine:
Western Cuisine 
Knowledgeable in HACCAP  and USPH sanitation.
MS Word/ Excel


	
	
	


	
T R A I N I N G S   A N D   S E M I N A R S   A T T E N D E D
Training Center: PHILCAMSAT              		   	Duration: Aug. 31, - Sept. 1, 2016  
Title: Updating Course for Ship’s Catering NC III (Ship’s Cook)
Training Center: Costa Campus MIHCA			Duration: Feb 02, 2012  
Title: Vessel Sanitation (UNITED STATES PUBLIC HEALTH SANITATION-HACCP)
Title: Basic Culinary Arts / Hot Kitchen Cook Nc I
Training Center:  CATFABS				Duration: Feb. 26 –March 09, 2007  
Title: Advance Culinary Arts / Hot Kitchen Cook Nc II
Training Center:  CATFABS				Duration: April 16 – April 27 2007
Title: Comprehensive Commercial Baking / Baker Nc I
Training Center:  CATFABS				Duration: October 18- October 27, 2010
Training Center:  “K” Line Maritime Academy Philippines Inc.	Duration:  Mar 24-Mar 28, 2008
Title: Galley Management Course
Training Center:  “K” Line Maritime Academy Philippines Inc.	Duration:  Apr 8-Apr 11, 2008
Title: International Cooking Course
Training Center:  “K” Line Maritime Academy Philippines Inc.	Duration: Apr 14– Apr 15, 2008
Title: Health Management thru Proper Nutrition  
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