

Eleazar b. Wigwigan
Baguio city, Philippines
coolzyuna@icloud.com
+639277733978
INSTAGRAM: @eleazarwigwigan

JOB TITLE: CHOCOLATIER

PROFESSIONAL SUMMARY
· Experienced chocolatier and patissier
(Formerly with the world chocolate master 2011, FRANK HAASNOOT)
· Energetic chocolatier and patissier with a blend of creativity, passion for creating delicious, visually appealing chocolates and pastries. Focused on high standards for taste and quality.
· Passionate and eager to continuously learn.


HIGHLIGHTS
    -    High volume production capability
      -    High organization skills and work neatly
      -    Thorough knowledge of chocolates and all applications
      -    Basic knowledge of baking techniques and equipment including cakes, pies and tarts
      -    Self motivated and discipline
     
SKILLS SUMMARY
· Strong attention to safe food handling procedures
· Active listener
· Highly observant
· Highly organized
· Adaptive and creative
· Positive attitude
· Cake decorating expertise
· Chocolatier and patissier



EDUCATION 
-2003- High school diploma 
          -SABANGAN NATIONAL HIGH SCHOOL (SNHS) “PHILIPPINES”
-2004- Bachelor of science and criminology
          -MOUNTAIN PROVINCE STATE POLYTECHNIC COLLEGE (MPSPC) “PHILIPPINES”

EXPERIENCE 
FABELA ROYALE(UAE Ajman) 
CHEF CHOCOLATIER
 (2019 to 2021)
      -    Utilized creative instincts to design and construct chocolate showpieces and     centerpieces.
      -    Prepared all sweets and pastry items in accordance with standards of quality, quantity control, taste and presentation.
      -    Maintained quality and appearance of enrobed, molded and truffles.
      -    Expertly prepared an assortment of chocolate enrobed, truffles and other hand dipped and molded chocolates.
      -    Practice safe food handling procedures at all times.
      -    Inspected production areas to observe cleanliness.
      -    Verified freshness of products upon delivery.

TOUCH OF SWEET(Qatar) 
CHOCOLATIER/ PATISSIER (2017 to 2019)
· Expertly prepared an assortment of chocolate enrobed, truffles and other hand dipped and molded chocolates.
· Utilized creative instincts to design and construct chocolate showpieces and centerpieces.
· Maintained quality and appearance of enrobed, molded and truffles.
· Verified freshness of products upon delivery


 
The VICTORIAN (kuwait)
Asst. Chef CHOCOLATIER (2012 – 2017)
·  Prepared food items consistently and compliance with recipes, portioning, cooking, and waste control.
· Verified proper portion sizes and consistently high food quality standards.
· Inspected production areas to observe cleanliness.
· Practiced safe food handling procedures at all times.
· Prepared all sweets and pastry items in accordance with standards of quality, quantity control, taste and presentations.
· Expertly prepared an assortment of enrobed, truffles, other hand dipped and molded chocolates.
· Promptly reported any maintenance and repair issues to executive chef.
· Verified freshness and goodness of products upon delivery.

 APPLE BLOSSOM BAKESHOP (Philippines)
Cake and pastry baker (2006-2009)
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