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IAN B. MICO

PENHOUSE 4,TOWER A
ALMANZA METROPOLIS CONDOMINIUM
,MANILA DOCTORS DRIVE,ALMANZA UNO

LAS PINAS CITY, PHILIPPINES
Cellphone No. +639298775702/+639690904691
Email address:  ianmico30@icloud.com
PROFESSIONAL SUMMARY

Hardworking and motivated galley steward/cook understands the importance of proper cleaning and sanitation to maintain good health of crew, guest and for efficient running of the kitchen/galley. Offers excellent interpersonal skills and the ability to work well as part of the team. Has a diploma and more than eight years of galley steward/cook experience. Also an experienced security professional.
CORE QUALIFICATIONS

· Excellent cleaning and sanitation skills.
· Extensive knowledge of Filipino cuisine, Russian/Ukrainian cuisine, Indian cuisine, European cuisine, American cuisine.
· Knowledgeable of catering admin and reporting procedures.
· Reliable culinary skills.                                                                                                                                                                           
· Good interpersonal and oral communication skills.                                                                                                                                                     
· Excellent ability to work well on a team.                                                                                                                                                 
· Completes all task in a timely manner with good time management skills.                                                                                                                
· Reliable responsible and hardworking.                                                                                                                                                                     
· Proven ability to work under pressure.                                                                                                                                                      
· Excellent communication skills in busy, noisy environment.
· Excellent defensive driving skills both in sedan cars and trucks.

· Certified security practitioner.
PROFESSIONAL EXPERIENCE           
AGRI BUSINESS




JULY 2019 to PRESENT

FARMER

AQUAPONICS/AQUACULTURE

ACCOMPLISHMENTS:

1. Attended the Department of Science And Technology seminar on development and management of technology based enterprise.

2. Learned new techniques in plant and vegetables propagation

3. Incorporated new concepts on farming.

4. Learned the true essence and importance of farming during this pandemic.
5. Learned how to sustain food security especially during this pandemic using organic farming.
6. Experience how to manage agri business.

STEWARD/COOK/BAKER



OCTOBER 2018 to JULY 2019
SEAWAYS KILIMANJARO

ACCOMPLISHMENTS:

1. Maintained the ships high level of standards by passing all internal and external audits and inspections done by pertinent authorities.

2. Fulfilled both crew and officer’s expectations, providing them healthy yet sumptuous foods for their happy tummy.

3. Developed new menus and incorporated new recipes both Asian and European dishes.

4. Finished contract with high appraisal rating coming from officers and crew and from higher office in Manila.

STEWARD / COOK / BAKER


SEPTEMBER 2016 to MAY 2017                                                                                                                                                                                                 OVERSEAS GOLDMAR         


                                                                                                                                                                                       PACIPIC OCEAN MANNING INCORPORATED 
ACCOMPLISHMENTS:
1. Conduct quality check and communicate with the crew, guest and visitors to know their feedbacks
2. Provide details of material cutlery, and other requirement of the kitchen and helps maintain details of stock
3. Help develop the menu and incorporated new recipes in order to meet the increasing demand of the senior officers, crew, guest, visitors.
4. Prepare report for material requirements, purchase consumables, replacement and closing stock. 
5. Performed all other activities as assigned.                                                                                                                                                                   

STEWARD / COOK / BAKER


DECEMBER 2014 to OCTOBER 2015                                                                                                                                                                                                 OVERSEAS SILVERMAR                                                                                                                                                                                 PACIPIC OCEAN MANNING INC./V-SHIPS                                                                                                                                                  
ACCOMPLISHMENTS:

1. Responsible for food preparations, preparing for all crew daily breakfast meals.
2. Participated in menu planning, submitted food orders and receiving/food storage.
3. Organized and maintained food usage and monthly physical inventory.                

STEWARD/COOK/BAKER



DECEMBER 2013 to AUGUST 2014                                                                                                                                                                                                                         OVERSEAS LUZON             



                                                                                                                                                                                                                                                                                        PACIPIC OCEAN MANNING INC./OSG SHIP MANAGEMENT
ACCOMPLISHMENTS:

1. Help in setting up work stations/galley with all needed ingredients and cooking equipment
2. Properly store food at appropriate temperatures.

3. Keeping sanitized and orderly environment in the galley.
STEWARD / COOK / BAKER          


OCTOBER 2012 to JUNE 2013                                                                                                                                                                                        OVERSEAS SHIRLEY                                                                                                                                                                                                                   OVERSEAS SHIPHOLDING GROUP
ACCOMPLISHMENTS:

1. Helped prepare, cooked and served different types of meals in timely manner.
2. Cleaned and organized galley area and mess hall and maintained hygienic environment.
3. Stored and maintained all condiments and beverages, in a safe and proper manner.
STEWARD / COOK / BAKER          


DECEMBER 2011 to AUGUST 2012                                                                                                                                                                                        OVERSEAS SIFNOS                                                                                                                                                                                                                   OVERSEAS SHIPHOLDING GROUP

ACCOMPLISHMENTS:

1. Help order procedure, and documented inventory supplies, and controlled their stock levels.
2. Helped plan and develop menu based on food season and local food availability.
3. Handled all food in compliance with company health standards.
4. Ensured quality of raw and cooked food, items on a regular basis

5. Keep all food prep surface cleaned and sanitized.                                                                         
STEWARD/ MESSMAN/ GALLEYBOY

DECEMBER 2010 to AUGUST 2011                                                                                                                                                           OVERSEAS ROSALYN                                                                                                                                                                                                         OVERSEAS SHIPHOLDING GROUP                                                                                                                                                                                      
ACCOMPLISHMENTS:

1. Checked refrigerator and utensils to make sure chief cook and assistant cook had all needed supplies prior to beginning of shifts
2. Retrieved need food items from refrigerator for chief cook and second assistant cook.
3. Sealed up unused food items and rotated them.
4. Kept the galley and food prep areas clean and sanitized.
5. Completed all galley closing duties and inspected to make certain task completed.
MESSMAN / STEWARD    



FEBRUARY 2010 to OCTOBER 2010                                                                                                                                                                              OVERSEAS SOVEREIGN                                                                                                                                                                                                    OVERSEAS SHIPHOLDING GROUP
ACCOMPLISHMENTS:

1. In charge of the cleanliness of the galley, mess room and store rooms
2. In charge of serving meals to officers, crew, guest, and visitors.
3. Helping chief cook in receiving and storing newly delivered items onboard.

4. Administered trash and disposable materials and ensure proper handling.
5. Ensured usage of safety gear in cleaning procedures in case of any harmful chemicals
6. Maintained record of all chemicals used on MSDS sheet.
7. Attended various meetings and training, in house onboard activities to improve services.

EDUCATIONAL BACKROUND
IMMACULATE CONCEPTION SCHOOL                                                                                                                                                                      BANAUE IFUGAO                                                                                                                                                                                                                            1997 – 2001
PHILIPPINE NATIONAL POLICE ACADEMY

SANTA ROSA, LAGUNA

2003 - 2007                                                                                                                                                                

PHILIPPINE SOCIETY FOR INDUSTRIAL SECURITY
TRAINING/SEMINARS ATTENDED                                                                                                                                                                                         -National Certificate III in Ships Catering Services(ships cook-NC III)                                                                                                                                                      TESDA                                                                                                                                                                                                                                -National Certificate I(steward/cook NCI)
                                                                                                                                                                                                                   TESDA                                                                                                                                                                                                                                                                                     -Culinary skills Development Program                                                                                                                                                                
OHTC In-house training.                                                                                                                                                                                      -Filipino Cuisine                                                                                                                                                                                                                  
OHTC In-house training.                                                                                                                                                                   -Russian/Ukrainian Cuisine                                                                                                                                                                           
OHTC In-house training                                                                                                                                                                                  -Indian Cuisine                                                                                                                                                                                       
OHTC In-house training                                                                                                                                                                             -Catering Admin and Reporting Procedures  
PHILIPPINE SOCIETY FOR INDUSTRIAL SECURITY

-CSP, AFP Joint Task Force-National Capital Region                                                                                                                                                                                                                     

CERTIFICATION
· CSP (CERTIFIED SECURITY PROFESSIONAL)-PSIS

· SOLAS-MARINA                                                                                                                                                                                         
· SRC(Steward)-POEA                                                                                                                                                                                                  
· SRC (Chief Cook)-POEA                                                                                                                                                                                 
· NC I-TESDA                                                                                                                                                                                                                                                                          
· NC III-TESDA                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         
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