	
JEROME MAR NAZ
Purok 3, Morera
Guinobatan, Albay
Mobile No. + 639399248740
Email Add: jeromenaz@yahoo.com
_____________________________________________________________

OBJECTIVE: To obtain any position suited to my qualification using extensive experience working 
	         with other people.

WORK EXPERIENCE

INDEPENEDENCE OF THE SEAS
Royal Carribean Way  1050 carribean Way,   
Miami Florida  
March 10, 2018 – October 28, 2018
[bookmark: _GoBack]Position : Commis 1

Task & Responsibilities

· Accurately measuring meal ingredients for the Chef de Partie.
· Preparing meal ingredients, which includes seasoning of different meats as well as washing, peeling, and chopping vegetables and fruits.
· Prepare and cook complete meals or individual dishes and foods
· Prepare and cook special meals for clients as instructed by Chef
· Preparing basic salads and sauces as directed by the Chef de Partie.
· Help supervise kitchen helpers and apprentices
· Oversee subordinate personnel in preparation, cooking and handling of food
· May plan menus, determine size of food portions, estimate food requirements and costs, and monitor and order supplies
· Plating and presenting meal items as per the Chef de Partie’s instructions.
· Other duties as required


SERENADE OF THE SEAS  
[bookmark: _Hlk45811517]Royal Carribean Way  1050 carribean Way,   
Miami Florida  
September 25, 2016 to  May 09, 2017  
Position : Commis 1
 
Task & Responsibilities:   

· Responsible for the daily food preparation and duties assigned to meet the set standard and qualities whereby your role will include key responsibilities such as:  Support Chef de PartieDemi Chef de Partie in the daily operation and work  
· Keep work area at all times in hygienic conditions according to the rules set by the hotel  
· Prepare the daily mis-en-place and food production in different sections of the main kitchen
· Ensures consistency in taste and presentation of all food items. 
· Maintains daily mis-en-place and prepares certain food items for the following days duties 
· Ensure freshness of food and ingredients by checking for quality, keeping track of old and new 
· Inspect and clean food preparation areas, such as equipment and work surfaces, or serving 
· Assumes responsibilities of the Chef de Partie in their absence 
· Performs other related duties as required 

	EXPLORER OF THE SEAS
Royal Carribean Way
	1050 carribean Way, 
	Miami Florida
May 15, 2015 to January 28, 2016
July 12, 2014 to November 12, 2014
	Position : Commis 1

	Task & Responsibilities:		

· Assisting the chef de partie (head chef) and other chefs in preparing food and making it presentable to the diners.
· Checking orders, preparing basic recipes and assisting senior members of the team is given to the comis chef.
· Receive instructions and constructive criticism from seniors regarding performance.
· Making decisions in spite of being junior kitchen staff, regarding the quality of food produced.
· Chopping different ingredients, chop an assortment of vegetables, fruits and meat.
· Assist in preparing dishes as per demand on the che-in-charge.
· Maintaining a record of stocks and inventory management.
· Cleaning the kitchen, wash the dishes, mop spills and clean the kitchen stoves and maintain safety and hygiene standards of the restaurant.

SIR WILLIAM HOTEL
No. 39 Timog Avenue, 
South Triangle, Quezon City 1103
September 7, 2011 to August 31, 2013
	Chief Cook

	Tasks and responsibilities:

· Direct the preparation, seasoning and cooking of salads, soups, fish, meats, vegetables, desserts or other foods.
· May plan and price minus items, order supplies, and keep records and accounts.
· Determine how food should be presented and create decorative food displays.
· Supervises and participates in preparing, baking, and cooking of various food items. 
· Maintain safety, hygiene and clean lines in and around the kitchen.
	
	


OARDES RESTAURANT
	Guinobatan, Albay
	March 18, 2010 to June 13, 2011
	Assistant Cook

	Tasks and responsibilities:
	
· Assist the head cook or chef cook in planning the menu.
· Keep the cooking area clean and hygienic.
· Keep the cooking equipments clean.
· Train and manage the kitchen support staff.
· Prepare cooking ingredients
· Prepare dressings on salads and desserts.
· Follow and implement the kitchen safety regulations.
· Perform the dutues of the head chef in his /her absence.	
SPECIAL TRAINING & SEMINARS

· Basic Safety Training Course, Mariners Polytecnic College Foundation.June 18, 2012 to June 24, 2012.
· Personal Survival Techniques (IMO MODEL COURSE 1.20) (13.25 hours)
· Fire Prevention and Fire Fighting (IMO MODEL COURSE 1.20) (15 hours)
· Elementary First Aid (IMO MODEL COURSE 1.13) (12 Hours)
· Personal Safety And Social Responsibility (IMO MODEL COURSE 1.21) (14 hours)

EDUCATIONAL BACKGROUND
	
	Tertiary:     BICOL UNIVERSITY COLLEGE OF ARTS AND SCIENCES
		      Legazpi City, Philippines
		      Course: Bachelor of Science in Business Administration	
			       Major in Entrepreneur 
		      Year Graduated : October 1997

		      APICIUS CULINARY ARTS and HOTEL MANAGEMENT CONSULTANT INC.
		      Legazpi City
		      Course: Basic Cullinary Arts Course.
		      	      March 2012 to July 2012
		     
PERSONAL BACKGROUND

	Jerome Mar Naz, Filipino, Born on December 13, 1975 in Guinobatan, Albay Philippines. 5’6 ft in height, 160 lbs. Computer leterate. Skills in preparing a variety foods. Knowledgeable in driving. Excellent communications and emphathetic skills. Demonstrate ability to exercise good judgement. Capable in working effectivity with minimun supervision. Honest and reliable in keeping commitments. Determined team player, self motivated and results oriented.
