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Professional summary
Enthusiastic professional offering years of experience working in fast-paced kitchens. Talented cook with the ability to handle multiple tasks simultaneously. Expertly trained individual delivering highly quality dishes.
Experience
Sous chef
The original Ribs Yard- Riyadh ,Saudi A. February 2020-. August 24,2021
· Acted as head chef when required, maintaining continuity of service and
quality.
· Developed full, tasting and special events menus.
· Controlled and managed food inventory.
· Applied various food presentation techniques, to improve visual appeal of
Dishes.
· Oversaw kitchen employee scheduling, meeting all coverage needs and
avoiding wasted labour.
· Disciplined and dedicated to meeting high quality standards.
· Plated food according to restaurant artistic guidelines for attractive
presentation.
· Established effective cleaning routines, to maintain a clean, effective
kitchen environment.
· Cultivated positive relationships with vendors to source the best
ingredients at the best prices.
· Delivered food to the highest hygiene, quality and safety standards, strictly
following all health and safety guiding principles.
· Acted as a substitute of Executive Chef, successfully managing all aspects
of kitchen operations during times of absence.
· Effectively trained junior kitchen staff to increase food preparation speed
Resulting increase in food production efficiencies.
· Maintained total control to maximise guest satisfaction and team productivity.
· Facilitated smooth kitchen operations, maintaining accurate records on
food supplies, equipment requirements and waste use.

Line Cook
The original Ribs Yard- Riyadh ,Saudi A. February 2018 to February 2020
· Setting up cook stations and stocking them with the necessary prep supplies.
· Preparing food on the line, as needed, by cutting, mixing, chopping, and making sauces.
· Cooking items on the line by grilling, frying, chopping, sauteing, and broiling to quality guidelines and standardized recipes
· Maintaining cleanliness and hygiene standards (like creating and following a restaurant cleaning checklist) that comply with state and local food safety and sanitation regulations.
· Handling and storing food safely and properly.
· Takes inventory counts before and after shifts, completes food inventory or storage sheets.
· Ability to work on weekends, stand for extended periods of time, and lift up to 50 pounds.

Senior line cook
Sicilian Roast by: Giuseppe Genco – Makati ,Philippines L. January 2016 to July 2017
· Utilized meticulous attention to detail to ensure prepared items were correctly labelled, dated, covered, monitored for quality and freshness, and rotated.
· Received food orders from cashiers, cooking items with accuracy and efficiency for well-timed service.
· Correctly and safely operated all kitchen equipment in accordance with set guidelines.
· Instructed new staff in proper food preparation, storage, use of kitchen equipment, sanitation and safety.
· Developed innovative menus and special food offerings to increase revenue and customer satisfaction.
· Planned promotional menu additions based on seasonal pricing and product availability.
· Inspected and strictly followed recipes to ensure first-class meal quality and consistency.
· Prepared food items to meet recipes, portioning, cooking and waste control guidelines.
· Monitored stock of finished dishes and replenished.
· Established and maintained open, collaborative relationships with the kitchen team.
· Diligently enforced proper sanitation practices to prevent spoilage or contamination of foods.
· Thoroughly prepared cooking supplies, ingredients and workstations when opening and closing kitchen.

On-the-Job Training 700 hours (Front office , Kitchen Department)
One Tagaytay Place Hotel Suites (November-February 2015)
On-the-Job Training 300 hours (F&B and Housekeeping Department)
Ritz Hotel at Garden Oases, Davao (April-May 2014)


Education
College 03/2015
Bachelor Of Science, Hotel And Restaurant Management 
Norte Dame Of Midsayap College 
Midsayap, Philippines

Secondary education 03/2011
Saint Mary’s Academy
Midsayap,Philippines

Elementary 03/2007
Dillanggalen Central Elementary School 
Midsayap, Philippines 

CERTIFICATIONS
· TESDA: Preparing Cakes (April 29,2020)
· TESDA: Preparing appetizer and hors d’oeuvres (April 28,2020)
· TESDA: Preparing Stocks ,sauces and soup (April 27,2020)
· TESDA : Preparing Meat dishes (April 27,2020)
· COP (Certificate of proficiency )
MARINA approved (August 14 2015)
· Basic Safety Training 
DCSP Maritime Training and Assessment Center (August 3-11 2015)
(PST) - Personal Survival Training 
              (FPFF) - Fire Prevention and Fire Fighting
(EFA) - Elementary First Aid
(PSSR) - Personal Safety and Social Responsibility
· On-the-Job Training 700 hours (Front office , Kitchen Department)
One Tagaytay Place Hotel Suites (November-February 2015)
· Food and Beverage Refresher Training
One Tagaytay Place Hotel Suites (February 9, 2015)
· Fruit and Vegetable Carving Workshop
Notre Dame of Midsayap College (September 27, 2014)
· 3rd BHT Students Congress 2014
Southern Christian College (September 26, 2014)
· Tourism Industries Committed Toward ASEAN Vision 2020
Notre Dame of Midsayap College (September 12, 2014)
· On-the-Job Training 300 hours (F&B and Housekeeping Department)
Ritz Hotel at Garden Oases, Davao (April-May 2014)
· Standard in Hotel Industry
Notre Dame of Midsayap College (February 27, 2014)
· “ Land, Sea, Air: Hospitality Industry conquers the all” Forum
General Santos City (February 22, 2014)
· Banquet and Catering Exposures
· Career Mapping for Sustainable Tourism And Hospitality Students
Notre Dame of Midsayap College (September 20, 2014)
· Educational Tour
Bohol and Cebu City (April 2-4, 2013)
· Business Management and Customers Relations
General Santos City (August 18-20, 2012)


Skills· Kitchen management
· Food allergens knowledge
· Commanding leadership style
· Staff training
· Food plating and presentation
· Performance improvement
· Temperature monitoring
· Food safety
· Kitchen equipment maintenance
· Kitchen equipment operation and maintenance
· Recipes and menu planning
· Food spoilage prevention
· Knife skill handling
· Food expediter 

· Italian cuisine
· Time management
· Leadership
· Food preparation
· Verbal and written communication
· Equipment usage
· Menu development
· Plating
· Safe handling
· Creativity
· Staff scheduling
· Stock control
· Schedule management
· Kitchen delivery inspections
· Hospitality service expertise
· Asian cuisine
Award , ACKNOWLEDGEMENT and EXPOSURE 
· National Television appearance (abs-cbn) making twist on spicy dried fish (april 2015)
· Future restaurateur and Hoteliers Club Member (2011-2015)
· 3rd runner up Mr. & Ms. CBA (July 24, 2012)
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