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Address: 	3A Hope St. Teresa Village, Project 6 Quezon City, PH
Mobile: 		+639667817931
Email:			adryxivanroyzrafols@yahoo.com 
Date of Birth:		4th September 1996 (Age 25)
Nationality:		Filipino
Passport:		Philippine
Marital Status:	Single
Language Skills:	English and Tagalog
Skype ID:		adryx rafols


Profile

A highly motivated; quick learner; team player; an aspiring and capable professional with a real passion in culinary. Committed to a safe and sanitary practice with a first-hand approach in all areas of the kitchen and with a quick rational  and positive thinking attitude in crisis situation. My strengths are Asian, French, Mediterranean and Italian Cuisine. I am eager to further harness my abilities by learning diverse cooking techniques and various cuisines with skilled chefs. 

Key Skills

· Cooking  Techniques
· Measuring dish ingredients and portion sizes accurately
· Food Costing
· Food Preparation
· Knife skills
· Experimenting new dishes
· Can Handle Pressure
· Kitchen Safety
· Safe food handling
· Sanitary Practices
· Accept feedback
· Be Interpersonal
· Willingness to learn
· Flexible
· Quality of food
· Team player


Career History
Café Tribu Kapasigan
Pasig, Philippines
July 24,2020 - Current

A coffee shop and a restaurant, is an establishment that primarily serves coffee of various types, e.g. espresso, latte, cappuccino and other non-caffeinated beverages. Pasta’s, Sandwiches and all day breakfast menu are also served in this coffee shop. 

Responsibilities
Preparing all day breakfast menu, measuring dish ingredients and portion sizes accurately, cooking sauces for pasta, preparing sandwiches if there’s an order.
Chateau St. Pierre de Serjac
Puissalicon, France
July 26,2019 – January 22,2020

A [4 star hotel] magnificent Château estate with vineyard, hotel, restaurant, Cinq Mondes spa and luxury self-catering properties set in 200 acres of beautiful Mediterranean countryside in the Languedoc, South of France. 8 elegant hotel rooms in the Château in quintessential French style or for more space and independence 36 luxury self-catering properties carved from the original estate outbuildings, sleeping up to 10 people. Fully equipped, private terraces and gardens, many with pools.

Responsibilities
Preparing all ingredients, peeling, cutting and blanching. Cooking lunch and dinner for the customer and staff. Always cooking the main dish like steak, poultry and seafood when service time. Twice a month we go to the big market and check the new ingredients and explore more food that we can apply in the menu. 

Achievements
· First week cutting of vegetables and meat for the chef.
· 2nd week the chef challenged me to cook lunch and dinner for the staff for a week, if the staff likes my food, he will put me in the Entrée section.
· 3rd week Entrée section and cooking food for the staff.
· 4th week Main Dish until I finished my contract.
Wok and Roll
Mandaluyong, Philippines
Novemeber  6, 2018 – April 19, 2019

Wok n’ Roll is a fast and casual restaurant where you can create your own wok dishes from fresh ingredients or enjoy signature meals fresh from the wok.

Responsibilities
Cooking fried rice and stir fry noodles using wok, cutting vegetables and meat. In a bowl the customer will choose carbohydrate, protein, vegetables and sauce and u have to cook it. Serving the food and sometimes cleaning the customers table.  



Barcelo Café
Mendiola Manila, Philippines
May 14, 2017 – August  28, 2018

A café shop in our School [ La Consolacion College Manila]  that specializes in Filipino Cuisine but also served other cuisines like Italian, Spanish and many more. The Chef here is my Professor, we won multiple cooking competition when I was in college.

Responsibilities
Preparing meat and vegetables, cutting, peeling, slicing, boiling and blanching. Cooking the daily menu, sauces for pasta, sauces for main dish. Roasting , baking, frying and sizzling meats like chicken and pork. Cleaning after service.

Achievements
· 1st week assisting the chef by preparing all the ingredients.
· 3nd week he assigned me in the all day breakfast menu.
· 2nd month he assigned me in all station with the help of others.


Dad’s World Buffet
Edsa, Philippines
January 3, 2017 – March 25, 2017 [450 hours]

In honor of fathers, DADS opened in 1993 and became an instant success. Specializing then in continental cuisine, DADS introduced the No-Left-over Buffet concept, making it the home of the eat-all-you-can buffet. A gathering of the world’s most popular cuisines, each one representing a country known for its food products, unique menus, and cooking styles. A culinary pageantry never before presented nor served in the local restaurant scene. Bringing together the cuisines of Asia, North America, South America and Europe.

Responsibilities
Chinese cuisine, making dumplings, fried rice, calamari and sweet and sour pork.
Japanese cuisine, making chicken and pork katsu, tempura and yakitori.
Italian Cuisine, cooking sauces for pasta, pesto, bolognese and carbonara. 
Filipino Cuisine, cooking crispy pork leg, crispy belly, beef stew and many more.
Buffet attendant and Service crew for a month.

Dad’s World Buffet
Edsa, Philippines
April 10, 2015 – May 15, 2015 [300 hours]

In honor of fathers, DADS opened in 1993 and became an instant success. Specializing then in continental cuisine, DADS introduced the No-Left-over Buffet concept, making it the home of the eat-all-you-can buffet. A gathering of the world’s most popular cuisines, each one representing a country known for its food products, unique menus, and cooking styles. A culinary pageantry never before presented nor served in the local restaurant scene. Bringing together the cuisines of Asia, North America, South America and Europe.

Responsibilities
Chinese cuisine, making dumplings, fried rice, calamari and sweet and sour pork.
Japanese cuisine, making chicken and pork katsu, tempura and yakitori.
Italian Cuisine, cooking sauces for pasta, pesto, bolognese and carbonara. 
Filipino Cuisine, cooking crispy pork leg, crispy belly, beef stew and many more.
Buffet attendant and Service crew for a month.

Education
2012 – 2017                La Consolacion College Manila
                                    BSHRM Major in International Culinary Arts
2008 – 2012                Caloocan High School
2004 – 2008                Euglogio Rodriguez Elementary School

Leisure Activities
Basketball, Badminton, Personal fitness [gym member] , travelling while trying different cuisines.


References
Maria Beatriz Sarte : Owner and Head Chef – Café Tribu Kpasigan Pasig Ph.
Cellphone Number :  +639064380495
Email : mariebeatriz.sarte@benilde.edu.ph

Kevin Fabre : Sous Chef – Chateau St. Pierre de Serjac, Puissalicon France
Cellphone Number : 0635430037
Email: kevinfabre23@gmail.com

Edilberto Tawagon : Head Chef – Barcelo Café, Mendiola Philippines
Cellphone Number: +639175204762
Email: edtawagon@yahoo.com

Academic Awards / Cooking Competition Awards

June 2017		Bronze Medalist	MAFBEX		World Trade Center,Philippines

March 2017		2nd Semester Dean's Lister			La Consolacion College Manila 

March 2017		Outstanding Performance of a Student 		La Consolacion College Manila 
in Culinary Competition

March 2017		2nd Runner Up					Jolly University Congress
Le Pavilion, Metropolitan Park, Pasay City


October 2016		Silver Medalist					The 13th National Food Showdown
Trade and Cultural Center, Camp John Hay, Baguio City, Philippines



February 2016		Champion					Recipe Collaboration Contest of CDO
1st Place					Food Cart / Kiosks Category
2nd Place
2nd Place					Quick Service Restaurant Category
Most Number of Recipes
Overall Champion

November 2015	1st Runner Up						Gardenia Next Big Sandwich Hit
Market Market Mall, Taguig City

June 2015		2nd Place					Manila Street Food Showdown
Rajah Sulayman Park Malate, Manila

February 2015		2nd Runner Up					Lily's Peanut Butter Competition 
Market Market Mall, Taguig,Philippines

October 2014		1st Runner Up					Gardenia Next Big Sandwich Hit
Mall of Asia, Philippines

May 2014		1st Runner Up					Philippine Food Expo 2014
World Trade Center, Pasay City
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