
JOCEL LUMOGDANG
Ayungon, Valladolid, Negros Occidental
+639568921728 | jocel272@gmail.com

BASIC INFORMATION

Age
28

Birth Date
August 27, 1992

Gender
Female

Civil Status
Single

Birth Place
Valladolid, Negros Occidental

Country
Philippines

Nationality
Filipino

Religion
Catholic

EDUCATIONAL ATTAINMENT

2012 – 2013 INSTITUTE FOR CULINARY ARTS
BACOLOD CITY
Culinary Arts - Graduated

2010 – 2011 LA CARLOTA CITY COLLEGE
LA CARLOTA CITY
Management Accounting – Undergraduate

2009 – 2010 COLEGIO SAN AGUSTIN
BACOLOD CITY
Engineering – Undergraduate

2005 – 2009 LA CONSOLACION COLLEGE
LA CARLOTA CITY
Graduated

SKILLS
 Language Skills - Can speak and understand English, Tagalog

and Hiligaynon
 People Skills - Has the ability to work in a team and can give full

cooperation to achieve the goal set. Can build relationships
with co-workers and can work in a group instead of working
alone. Can easily follow instructions.

 Culinary Skills - Has basic knowledge in knife techniques and
skills, such as slicing, boning, filleting, chopping, and dicing. Can
read and follow recipes easily. Has basic knowledge in cooking
methods and safe food handling, sanitation andpreparations.

 Pastry Skills - Has basic knowledge in bread making, cakes, and
deserts. Has the ability to follow instruction easily and recipe
given.

mailto:jocel272@gmail.com


PROFESSIONAL EXPERIENCE

July 2021 – COOK
Present LUNAR: ART, CAFE AND BAR

BACDOLOD CITY, NEGROS OCCIDENTAL
 Followed recipes closely and served food in accordance
 with restaurant serving guidelines.
 Safety stored food items, and kept inventories.
 Prepared food carefully in response to customer requests or
 allergies

Oct. 2017 COMMIS II
June 2018 FASSCO CATERING SERVICES LLC

Al Reem Island, Abu Dhabi, UAE
 Help prepare ingredients and do any task the sous chef and

chef the partie need assistance with.
 Measures ingredients and bake cakes
 Responsible in making pastries for function and cafeteria.

Dec. 2015 – COOK III
Dec. 2016 WALDORF ASTORIA

PARK CITY, UTAH, USA
 Responsible in preparing and running the egg station.
 Prepares food needed for the line service station assigned.
 Bake and make pastries for functions
 Assembles cake for line service and orders
 Responsible in cleaning the areas for safety purposes.

May – June 2015 PASTRY
L’FISHER HOTEL
BACOLOD CITY, NEGROS OCCIDENTAL
 Prepares ingredients.
 Make cake base, filling and frosting.
 Assembles cake needed for hotel’s pastry shop.
 Responsible in cleaning work area.

Feb. 2014 – KITCHEN STAFF
March 2015 CORONWESTOWN RESORT

PALAWAN, PHILIPPINES
 Responsible in preparing and making deserts for functions.
 Make cake base and assemble them for hotel’s shop and

function.
 Responsible in preparing and running the egg station.
 Prepares food needed for breakfast service.



PASSPORT INFORMATION

Passport ID # : P3106234B
Date of Issue : SEPTEMBER 06, 2019
Date of Expiration : SEPTEMBER 05, 2029
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