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Michael John Oca Alqueza
1st COOK

PROFILE SUMMARY

· Total years of experience – 6 years and 9 months
· Overseas experience – 3 years and 9 months
· Highlights of work experience – Worked in Cruise ship and was given a chance to be assigned in Ala Carte Restaurant under one of famous Michellin Chef in Australia- Chef Mark Best (who has been in-charge in all the menu in Prime Steak and Seafood Grill in M/V World Dream
· Cuisines expertise with – Western Cuisines 
· Other cuisines – Asian Cuisine especially in Filipino dishes
· Educational Attainment – NC III in Ship’s Catering, NC II in Commercial Cooking,
     and Highschool Graduate


PERSONAL DETAILS
1. Where are you currently living/working- Currently living in No. 6 Upper Domingo Street, Gordon Heights, Olongapo City, Zambales, Philippines; Just finished my contract this March with Dream Cruise 
2. Describe your family- Married with one child; Wife used to work in Dream Cruise
3. Where are your family currently living- No. 6 Upper Domingo Street, Gordon Heights, Olongapo City, Zambales, Philippines
4. Notice Period (How quickly can you break your existing contract and be deployed to Australia- No existing contract ; hence willing to be deployed at anytime
5. If currently unemployed, why are you not working with your profession at present- Just finished my contract 
6. If unemployed, what are you doing while awaiting deployment- Spending time with my family while waiting for employment opportunity
PROFESSIONAL EXPERIENCE (Present to Previous)

[bookmark: _Hlk90930355][bookmark: _Hlk90922197]Date			: 28 October 2021 to 26 March 2022  (5months- Full time)
   16 October 2020 to 27 June  2021    (8months- Full time)
   07 April 2019 to 22 December 2019 (8months- Full time)
Position		: 1st Cook I
Stations		: Prime Steak House and Seafood Grill By Mark Best
Company Name	: Dream Cruise- M/V World Dream
Location		: Home port- Singapore
Reason for leaving	: End of contract
Company Website	: https://www.dreamcruiseline.com
Company Description	: Asian cruise industry experience in creating its new cruise line – Dream Cruises.  Featuring a complete fleet of quality, German built vessels for Asian sourced passengers, Dream Cruises aims to be a pacesetter in the global cruise industry, meeting the needs of the ‘emerging generation’ of confident, independently-minded and upwardly-mobile Asian travellers. Dream Cruises offers inspirational journeys, which are Asian at heart and international in spirit. 
Dream Cruises has been recognized by the Berlitz Cruising and Cruise Guide 2020, ranking Genting Dream and World Dream once again in the world’s top ten Large Resort Ships – the only two highest ships to homeport year-round in Asia. Dream Cruises’ third ship, Explorer Dream, also made her debut in the Berlitz Cruising and Cruise Ships 2020 guide under the “Mid-Sized Ship” category in the Top 20 position.
Dream Cruises was also recently awarded ‘Best Luxury Cruise Line’ at the Annual 30th Travel Trade Gazette’s (TTG) Travel Awards 2019 and ‘Best Cruise Line – Cuisine’, ‘Best Cruise Line – Entertainment’ and ‘Best Cruise Line – Family’ by the Travel Weekly Asia Readers’ Choice Awards 2019.


Duties and Responsibilities (at least 10):
· Works as team member and follow through with all instructions given by Chef De Cuisine. Reports to work in a proper grooming standard.
· Attends daily galley briefings in regards to upcoming events, new menus and food items.
· Strictly follows sanitation, hygiene and food handling standards as per Company Sanitation and Hygiene Policy.
· Ensures all operating equipment in work area are in good working condition. Reports to superior on any problems encountered.
· Adheres at all times to proper working ethics and methods of food preparation according to Dream Cruises Standards.
· Motivates, supports and trains subordinates on cooking standards as per standards.
· Vessels operate 24 hours a day and 365 days a year. Priority must be given to the company and needs of the guests at all times.
· Prepares the different ingredients for the menus and recipes for ready cooking.
· Assigned in Steak House and Seafood Grill- responsible in making western sauce.
· In-charge in grilling Steaks and Seafoods to be paired with sauces made.
· Responsible in cooking Western Soup.
· Assists in picking up ordered items in the Provision.
· Performs other responsibilities as assigned by the superior, but not limited to the above. 

Stock Monitoring:
·  Items: Sauces and Soup
· Ala Carte Items
· Monthly Inventory

[bookmark: _Hlk90922152][bookmark: _Hlk90929087]Preparing/Cooking the following cuisines/dishes:
·  Cooking- Western Soup: Lobster Bisque, Chicken Consume, Mushroom Soup, Asparagus Soup, Artichoke Soup, Minestrone Soup, Seafood Chowder, Seafood Bouillabaisse
 	   Sauce: Green Pepper Corn Sauce, Mushroom Sauce, Gascony Butter, Charon Sauce, Mandarin Orange Sauce, Beurre Blanc Sauce, Tomato Sauce
	   Main Dish: Scampi Prawn, Scallop Spaghetti with Crustacean Sauce, Cod Fish, Salmon, Fregola Pasta sarda, and Grilled Steaks. 


Date			: 26 October 2018 to 30 January 2019 (3months- Full time)
   25 May 2018 to 07 October 2018       (5months- Full time)
Position		: 1st Cook II
Stations		: Prime Steak House and Seafood Grill By Mark Best
Company Name	: Dream Cruise- M/V World Dream
Location		: Home port- Singapore
Reason for leaving	: End of contract
Company Website	: https://www.dreamcruiseline.com
Company Description	: Asian cruise industry experience in creating its new cruise line – Dream Cruises.  Featuring a complete fleet of quality, German built vessels for Asian sourced passengers, Dream Cruises aims to be a pacesetter in the global cruise industry, meeting the needs of the ‘emerging generation’ of confident, independently-minded and upwardly-mobile Asian travellers. Dream Cruises offers inspirational journeys, which are Asian at heart and international in spirit. 
Dream Cruises has been recognized by the Berlitz Cruising and Cruise Guide 2020, ranking Genting Dream and World Dream once again in the world’s top ten Large Resort Ships – the only two highest ships to homeport year-round in Asia. Dream Cruises’ third ship, Explorer Dream, also made her debut in the Berlitz Cruising and Cruise Ships 2020 guide under the “Mid-Sized Ship” category in the Top 20 position.
Dream Cruises was also recently awarded ‘Best Luxury Cruise Line’ at the Annual 30th Travel Trade Gazette’s (TTG) Travel Awards 2019 and ‘Best Cruise Line – Cuisine’, ‘Best Cruise Line – Entertainment’ and ‘Best Cruise Line – Family’ by the Travel Weekly Asia Readers’ Choice Awards 2019.


Duties and Responsibilities (at least 10):
· Works as team member and follow through with all instructions given by Chef De Cuisine. Reports to work in a proper grooming standard.
· Attends daily galley briefings in regards to upcoming events, new menus and food items.
· Strictly follows sanitation, hygiene and food handling standards as per Company Sanitation and Hygiene Policy.
· Ensures all operating equipment in work area are in good working condition. Reports to superior on any problems encountered.
· Adheres at all times to proper working ethics and methods of food preparation according to Dream Cruises Standards.
· Motivates, supports and trains subordinates on cooking standards as per standards.
· Vessels operate 24 hours a day and 365 days a year. Priority must be given to the company and needs of the guests at all times.
· Prepares the different ingredients for the menus and recipes for ready cooking.
· Assigned in Steak House and Seafood Grill- responsible in making western sauce.
· In-charge in grilling Steaks and Seafoods to be paired with sauces made.
· Responsible in cooking Western Soup.
· Assists in picking up ordered items in the Provision.
· Performs other responsibilities as assigned by the superior, but not limited to the above.

Stock Monitoring:
· Items: Sauces and Soup
· Ala Carte Items 
· Monthly Inventory

Preparing/Cooking the following dishes:
·  Cooking- Western Soup: Lobster Bisque, Chicken Consume, Mushroom Soup, Asparagus Soup, Artichoke Soup, Minestrone Soup, Seafood Chowder, Seafood Bouillabaisse
 	   Sauce: Green Pepper Corn Sauce, Mushroom Sauce, Gascony Butter, Charon Sauce, Mandarin Orange Sauce, Beurre Blanc Sauce, Tomato Sauce
	   Main Dish: Scampi Prawn, Scallop Spaghetti with Crustacean Sauce, Cod Fish, Salmon, Fregola Pasta sarda, and Grilled Steaks. 



Date			: 19 September 2017 to 22 April 2018 (7months- Full time)
Position		: 2nd Cook II
Stations		: Seafood Grill By Mark Best
Company Name	: Dream Cruise- M/V World Dream
Location		: Home port- Singapore
Reason for leaving	: End of contract
Company Website	: https://www.dreamcruiseline.com
Company Description	: Asian cruise industry experience in creating its new cruise line – Dream Cruises.  Featuring a complete fleet of quality, German built vessels for Asian sourced passengers, Dream Cruises aims to be a pacesetter in the global cruise industry, meeting the needs of the ‘emerging generation’ of confident, independently-minded and upwardly-mobile Asian travellers. Dream Cruises offers inspirational journeys, which are Asian at heart and international in spirit. 
Dream Cruises has been recognized by the Berlitz Cruising and Cruise Guide 2020, ranking Genting Dream and World Dream once again in the world’s top ten Large Resort Ships – the only two highest ships to homeport year-round in Asia. Dream Cruises’ third ship, Explorer Dream, also made her debut in the Berlitz Cruising and Cruise Ships 2020 guide under the “Mid-Sized Ship” category in the Top 20 position.
Dream Cruises was also recently awarded ‘Best Luxury Cruise Line’ at the Annual 30th Travel Trade Gazette’s (TTG) Travel Awards 2019 and ‘Best Cruise Line – Cuisine’, ‘Best Cruise Line – Entertainment’ and ‘Best Cruise Line – Family’ by the Travel Weekly Asia Readers’ Choice Awards 2019.


Duties and Responsibilities (at least 10):
· Work as a team member and follow through with all instructions given by the Supervisor. Reports for work in clean and complete uniform properly and groomed.
· Attends daily galley briefings in regards to upcoming events, new menus and food items.
· Strictly follows sanitation, hygiene and food handling standards as per Dream Cruises Sanitation and Hygiene Policy. Ensures that all operating equipment in work area is in good working condition. Reports to superior on any problems encountered.
· Adheres to all methods of food preparation and recipes as per Dream Cruises Standard.
· Vessels operate 24 hours a day and 365 days a year. Priority must be given to the company and needs of the guests at all times.
· Assigned in Seafood Grill- responsible in seafood sauce and western soups.
· Ensures all mise-en-place in Seafood Section.
· Cooking additional production if operation needed.
· Item portioning for Ala Carte; cutting & trimming of seafood such as cod fish, lobsters, mussels and etc.
· Assists in picking up ordered items in the Provision.
· Performs other responsibilities as assigned by the superior, but not limited to the above.


Stock Monitoring:
·  Ala Carte Items
· Seafood Sauce and Soup Stock
· Dry Items and Liquor
· Monthly Inventory

Preparing/Cooking the following dishes:
·  Cooking Western Cuisine: Home Made Pasta, Chickpea Curry Salmon, Gnocchi Pasta, Murray Cod, Fettuccine veal Pasta, 
· Side Dish: Carrot Macadamia Butter, Cream Spinach,
· Seafood Sauces


Date			: 12 September 2016 to 30 June 2017 (9months- Full time)
Position		: 3rd Cook I
Stations		: The Lido- International Buffet
Company Name	: Dream Cruise- M/V Genting Dream
Location		: Home port- cruising from Guangzhou, Hong Kong and Singapore
Reason for leaving	: End of contract
Company Website	: https://www.dreamcruiseline.com
Company Description	: Asian cruise industry experience in creating its new cruise line – Dream Cruises.  Featuring a complete fleet of quality, German built vessels for Asian sourced passengers, Dream Cruises aims to be a pacesetter in the global cruise industry, meeting the needs of the ‘emerging generation’ of confident, independently-minded and upwardly-mobile Asian travellers. Dream Cruises offers inspirational journeys, which are Asian at heart and international in spirit. 
Dream Cruises has been recognized by the Berlitz Cruising and Cruise Guide 2020, ranking Genting Dream and World Dream once again in the world’s top ten Large Resort Ships – the only two highest ships to homeport year-round in Asia. Dream Cruises’ third ship, Explorer Dream, also made her debut in the Berlitz Cruising and Cruise Ships 2020 guide under the “Mid-Sized Ship” category in the Top 20 position.
Dream Cruises was also recently awarded ‘Best Luxury Cruise Line’ at the Annual 30th Travel Trade Gazette’s (TTG) Travel Awards 2019 and ‘Best Cruise Line – Cuisine’, ‘Best Cruise Line – Entertainment’ and ‘Best Cruise Line – Family’ by the Travel Weekly Asia Readers’ Choice Awards 2019.


Duties and Responsibilities (at least 10):
· Works as a team member and follow through with all instructions given by the Supervisor. Reports for work in clean and complete uniform properly and groomed.
· Attends daily galley briefings in regards to upcoming events, new menus and food items.
· Strictly follows sanitation, hygiene and food handling standards as per Dream Cruises Sanitation and Hygiene Policy. Ensures that all operating equipment in work area is in good working condition. Reports to superior on any problems encountered.
· Adheres to all methods of food preparation and recipes as per Dream Cruises Standard.
· Vessels operate 24 hours a day and 365 days a year. Priority must be given to the company and needs of the guests at all times.
· Assigned in International Buffet- responsible in cooking Breakfast food such as Scrambled Egg, Oatmeal, Grilled Tomatoes, Baked Beans, Hashbrown, Bacon, Muesli, Sausages, Cold cuts and etc.
· Responsible in ordering items for breakfast menu and checking proper temperature of each item.
·  Ordering and picking up ordered items in the Provision.
· Performs other responsibilities as assigned by the superior, but not limited to the above.

Stock Monitoring:
·  Breakfast Items

Preparing/Cooking the following dishes:
·  Cooking Breakfast Dish- Grilled Sausages, Bacon, Omelet, Grilled Tomato, Baked Beans, Hash Brown, Oatmeal, Muesli, Cold Cuts, Cheese Platter, Pancake and Waffle


Date			: 31 March 2012 to 15 March 2015 (3years-Full time)
Position		: Cook
Stations		: Western Section
Company Name	: Anvaya Cove Beach and Nature Club
Location		: Morong, Bataan, Philippines
Reason for leaving	: Looking for new opportunity and to gain more experiences
Company Website	: https://www.anvayacove.com
Company Description	: It aims to bring the outdoors, indoors, following the natural terrain of the land. True to Anvaya Cove's design principles, this new amenity respects the development's natural terrain. With views of the beach, the sound of the sea and world class design, the Veda Spa promises to be a total experience for the senses.

Duties and Responsibilities (at least 10):
· Responsible to maintain cleanliness, sanitation at the Wester section.
· Assisting in preparing and cooking all food items specified in the recipes.
· Preparing ingredients for cooking, including portioning, cutting and storing food by strictly following recipes.
· In-charge in Omelets Section. 
· Helping with deliveries and restocking.
· Assisting other chefs.
· Doing monthly inventory.

Stock Monitoring:
·  Ala Carte Items
· Western Sauces
· Monthly Inventory

Preparing/Cooking the following dishes:
·  Cooking Western Sauces- Bolognese Sauce, Pomodoro Sauce, Tartar Sauce, Bechamel Sauce, BBQ Sauce


TRAININGS AND SHORT COURSES

Course			: On-the-job Training- Assistant Cook
Training Center		: Anvaya Cove Beach and Nature Club
Location		: Morong, Bataan, Philippines
Date			: Dec 2011 to Jan 2012




EDUCATIONAL BACKGROUND


Inclusive Date		: February 2020	
Course			: SHIP’S CATERING
Vocational School	: Technical Education and Skills Development Authority (TESDA) 
Location		: Manila, Philippines

Inclusive Date		: June 2011 – December 2011
Course			: COMMERCIAL COOKING
Vocational School	: Culinary Institute of Olongapo (CIO)
Location		: Olongapo City, Zambales, Philippines

Inclusive Date		: 2006 - 2010
High School		: Gordon Heights I National High School
Location		: Olongapo City, Zambales, Philippines


PERSONAL DATA
Full Name (First, Middle Last)	: Michael John Oca Alqueza
Nick Name/s			: Mike
Date of Birth			: April 09, 1994
Place of Birth			: Dagupan City, Pangasinan, Philippines
Citizenship			: Filipino
Height				: 5’8”
Weight				: 158 lbs.
Marital Status			: Married
Religion			: Roman Catholic
Languages Spoken		: English & Filipino
Spouse or Partner		: Louella Mae Ledesma Alqueza
Children (Name, Sex, Age)	: Louisa Micael Ledesma Alqueza, Female, 3 years old
Cell Number			: 0939 375 3584 / 0907 059 7426
Landline Number		: 8878-1932
Email				: michaelchefie@gmail.com
Skype ID			: N/A
Facebook Link (URL)		: https://facebook.com/MJalqueza

Passport Number		: P4104410B
Expiry Date			: 02 January 2030

Driver’s License (Ph, Int’l etc) 	: N/A
TIN (Tax Identification No.)	: N/A
PEOS Certificate No.		: N/A
 
Address
Current				
Home	(Philippines)		: No. 6 Upper Domingo Street, Gordon Heights, Olongapo City, Zambales


In case of Emergency
Contact Name			: Louella Mae Ledesma Alqueza
Relationship			: Wife
Contact No.			: 0939 375 3584


CHARACTER REFERENCE

Name		: Chef Nobu Lee
Position	: Executive Chef – Orchid Restaurant ; Former Chef De Cuisine – Prime Steak House and Seafood Grill (M/V World Dream)
Company	: Dream Cruise
Contact		: +886 983710905
Relationship	: Chef in-charge in the outlet I was assigned

Name		: Chef Arman Panser
Position	: Chef De Cuisine – Prime Steak House and Seafood Grill (M/V World Dream)
Company	: Dream Cruise
Contact		: +639 982643126
Relationship	: Chef in-charge in the outlet I was assigned

Name		: Chef Niel Caymo
Position	: Executive Sous Chef – Dream Cruise (M/V World Dream)
Company	: Dream Cruise
Contact		: +639999496692
Relationship	: One of the Highest Rank Chef in-charge in overall Outlets
 
Name		: Chef Vladimir Lorilla
Position	: Executive Chef 
Company	: Anvaya Cove Beach & Nature Club
Contact		: +639175135261
Relationship	: Overall in-charge in all cooks


Name		: Chef Byron Mamuri
Position	: Executive Sous Chef 
Company	: Anvaya Cove Beach & Nature Club
Contact		: +639063518309
Relationship	: Second in command in-charge in overall cooks
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