


APPLICATION LETTER

To Whom It May Concern,


I am very interested in applying for the position of CHEF in your company. 

My culinary experience makes me an exceptional candidate for this position. I have the real potential to become 

a key member of your kitchen. I prepared and provided delicious, tempting and nutritious food and also have 

the ability to learn menu items quickly and well.

I strongly believe that my extensive international experience and successful management experience benefits 

your restaurant. I have been working for this position for more than 20 years which I gain from five star

international cruise ship and fine dining restaurant, to past faced bar and restaurant. My passion for cooking  

and learning about the food of different cultures of the world has made me better chef.

Furthermore, I possess a professional appearance and capable of maintaining high 

standard of sanitization, health and safety.

I would consider it an honor to be part of your well known company and hope to meet 

you soon and discuss on this matter. You can contact me in my mobile no. included in my resume.



Sincerely,

ALLAN M. DIEGO
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              RESUME

ALLAN M. DIEGO
Block5 Lot38 Kimberton Ville Niog2, Bacoor, Cavite 4102, Philippines
Contact no. +63 9989239262 or 
E-mail: amdiego_75@yahoo.com or allandiego1975@gmail.com
Facebook : Ahlan Miguel Diego
Skype name: kylenathan10

POSITION DESIRED: 

Employment Objective: Seeking responsible growth oriented position where my qualification and knowledge can be share for the benefits and advancement of the company.

Summary of Achievement and Qualification:
· Adept and extensive exposure in   European, Western, American, Asian cuisine.
· With more than 15 years extensive work experience in food industry in YATCH, CRUISESHIP, FINE DINING RESTAURANT, BAR AND RESTO,FAST FOOD. 
· Graduate of 4 years course from refutable school with a degree.
· Part of achieving 9 consecutive 100% USPH in Disney Dream when it comes to food quality, over all cleanliness, maintaining guest satisfaction, safety on the ship and environment.
· Attend school of Culinary of Arts with exposure and trained about USPH standard and HACCP principles.
· Highly motivated person, attentive, plan ahead of time, keen to job detail, can work under pressure without any supervision.
· Excellent in controlling and menu planning as per company policy and regulation.
· Can work different kind of nationality to achieved common goal.  

RELEVANT EMPLOYMENT HISTORY:

Company: Star Ocean Shipping Agency
Address:  OCEANA 2 MANILA
Tel: 
Contact Person: 
Position: CHIEF COOK
Inclusive Date: March 8, 2021- Jan. 2022
Type of Vessel: Bulk Carrier 
Job Description:
· Over all in-charge in the galley, plan and schedule menu for officers and crew of the ship.
· Manage all aspect of kitchen service throughout the day includes breakfast, lunch and dinner as well tea time and special events.
· Well exposed in European, Western and Asian cuisine and with knowledge in baking and pastry.
· Improved quality of food service and nutritional value through maintenance of food level, stocks, and menu variety,
· Order and receive all catering supplies, create monthly food and beverage budget.
· Trained and supervise galley staff and food preparation, sanitation standards and quality control.



Company: CSC Manila Inc.
Address: 3rd. floor Enopre Bldg, 1181 Leveriza st. Quirino Ave., Malate Manila
Tel: +632 353-7139/7141
Contact Person:  Lorna Molina 
Position: CHIEF COOK
Inclusive Date: November 12, 2018- Nov. 4, 2020
Type of Vessel: Bulk Carrier
Job Description:
· Over all in-charge in the galley, plan and schedule menu for officers and crew of the ship.
· Manage all aspect of kitchen service throughout the day includes breakfast, lunch and dinner as well tea time and special events.
· Well exposed in European, Western and Asian cuisine and with knowledge in baking and pastry.
· Improved quality of food service and nutritional value through maintenance of food level, stocks, and menu variety,
· Order and receive all catering supplies, create monthly food and beverage budget.
· Trained and supervise galley staff and food preparation, sanitation standards and quality control

Company: LAS FLORES SPANISH RESTAURANT
Address: One Mckinley Place, 25th st., Taguig city, BGC  
Tel: +632 8552 2815
Contact Person: HR Dept.
Position: CHEF DE PARTIE
Inclusive Date: April 12, 2018- November 5, 2018
Type of Restaurant: Casual Restaurant
Job Description: 
· Preparing, cooking and presenting dishes in a busy large volume casual restaurant serving diversified international menu.
· Ensuring high standard of food hygiene and follow the rules of health and safety.
· Manage and train my kitchen staff to become more dedicated and bring professionalism in their choosing job.
· Responsible of daily purchased order of the restaurant, minimize and monitor food cost.

Company: Diamond-H Marine Service & Shipping Agency Inc.
Address: 4/floor Scandic Palace Building, 4291 Emilia st. Palanan. Makati city 
Tel: 632-4034519
Contact Person: HR Dept.
Position: CHIEF COOK
Inclusive Date: April 3, 2016- Dec. 12, 2017
Type of Vessel: Bulk Carrier 
Job Description:
· Over all in-charge in the galley, plan and schedule menu for officers and crew of the ship.
· Manage all aspect of kitchen service throughout the day includes breakfast, lunch and dinner as well tea time and special events.
· Well exposed in European, Western and Asian cuisine and with knowledge in baking and pastry.
· Improved quality of food service and nutritional value through maintenance of food level, stocks, and menu variety,
· Order and receive all catering supplies, create monthly food and beverage budget.
· Trained and supervise galley staff and food preparation, sanitation standards and quality control.

Company: Lotus Ship Management Inc.
Address: 7th fl. S&L Building 1500 Roxas Blvd., Ermita
Tel.: (632)4002189-(632)4002190
Contact Person: Marrisa Belgira
Position: 1st.COOK (CHEF DE PARTIE)
Inclusive Dates: March 3, 2015- Dec. 12 2015
Type of Vessel: SUPER YATCH SHIP/-M/Y PRINCE ABDUL AZIZ
Job Description:
· Plans and prepare food for the Prince of Saudi Arabia and his staff for parties, special occasion, luncheons, special function and other social events.
· Adept and well exposed in European, Western and Asian cuisine both hot and cold section of the kitchen.
· In-charge in planning menu for greek officers and crew of the ship for daily consumption.
· Specialized in different method of cooking, roasting, baking, grilling, and broiling.
· Prepare meals, season and cook food according to recipe and guest needs.
· Inspect food preparation and serving areas to ensure observance of safe, sanitary food handling practices.
 
Company: Disney Cruise Line
Address: Disney Dream P.O Box 9005 Cape Canaveral, Florida 32920-9005 USA
Tel: +1(407)566-7501
Contact Person: Allison Johnson
Position:   2nd COOK (DEMI CHEF DE PARTIE)
Inclusive Dates: January 23, 2013- February 4, 2015
Type of Vessel: Passenger Cruise Ship- M/V DISNEY DREAM

Job Description: 
· Work in fine dining Italian restaurant serve only authentic Italian cuisine. Assign in hot and cold section of the kitchen. Cooked, marinate, plates and served in high quality guest expectation.
· In-charge in cooking of breakfast for 1500 officers and crew including preparation of salad, cold cuts, and different bread.  
· In-charge in preparing of mis en place for vegetarian menu, cooked, marinate, plates and seasoned up to of the guest satisfaction as well as cooking of special order of food for Asian guest.
· In-charge in preparation, cooking, portion, and set up of breakfast for the officers and crew.
· Work in the fine dining restaurant with 1,500 seating capacity in a ala carte set up, responsible in cutting of all types of vegetables, blanching, grilling, steamed and served as side dish for main course.
· Assign in fish station execute cooking of different fish like salmon, sea bass, mahi-mahi and grouper, do marinate, steam-roast, grilled and seasoned into perfection of the food.
· Assign in hot and cold section of the galley and help others during service time to ensure that food must be deliver on time.
· Follow USPH standard in term of food safety, over all cleanliness of the ship, Adhere and apply the implementation of HACCP principles (Hazard Analysis Critical Control points) like receiving and storage, cleaning and sanitizing, preparation and service of food.


Company: Globe Master Marine Agency
Address: Unit 408 Venture Bldg Madrigal Business Park Ayala Alabang, 1700 Muntinlupa city
Email address: gmmai@gmaster-ph.com
Tel: +632 4034275 to 77
Contact Person: Candy Claire Tagayon
Position: 2nd COOK
Inclusive Dates: October 16, 2011-May 2, 2012
Type of Vessel: Cargo Bulk Vessel- M/V GYPSUM CENTENNIAL

Job Description:
· Prepares a variety of meats, seafood, poultry, vegetables and other food items using different recipes for cooking in broiler, ovens, grills, fryers and a variety of other kitchen equipment.
· Execute and cook international cuisine from appetizer, salad, soup, side dish, main course, and dessert from multi-national crew from Canada, British, Poland, Ukraine and Pilipino.
· Knows and complies consistently with our standard portion sizes, cooking methods, quality standards and kitchen rules, policies and procedures.
· Baked different kind of breads, pies, cookies and cakes.
· Do daily inventory, handles, stores and rotates all product properly.
· Appointed as acting chief cook to manage the kitchen includes purchase food, controlling of orders per daily usaged.

Company: Limericks Traditional Public House
Address: 7304 Macleod Trails South Calgary, AB Canada
Email: jamesviergutz@calgarysbestpubs.com
Tel: (403) 2529192
Contact Person: Chef  James Viergutz
Position: COOK
Inclusive Dates: January 28, 2009-July 10, 2011
Type of Restaurant: RESTAURANT AND BAR- LIMERICKS TRADITIONAL  PUBLIC HOUSE

Job Description:
· Can cook various food items from Canadian, British, American, Irish and Mexican food  for past- faced environment emphasis in breakfast, short order, appetizer, side dish, main course and dessert.
· Cook different kind of steaks depending on the donness of the guest request, baked, roast, broil, and steam meat, fry fish, sautee vegetables and other food items of the restaurant.
· Observe and test foods to determined if they have been cooked sufficiently, using methods such as       tasting, smelling, or piecing them with utensils.
· Maintain cleanliness of the floor, utensils, work surfaces and other kitchen equipment to ensure the necessary hygiene and health and safety standard.
· Execute and prepare different international cuisine plate, portion, arrange, garnish food according to food quality standard of the company.


Company: L. A. Café Bar and Restaurant
Address: Guerrero St. cor. Salas St. Ermita Manila
Email: lacafe@yahoo.com.ph
Tel: 5267592
Position: HEAD CHEF
Inclusive Dates: July 1, 2008-Nobember 15, 2008
Type of Restaurant: Casual Bar and Restaurant

Job Description:
· Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices.
· Estimate expected food consumption, requisition or purchase supplies, or procure food from storage.
· Determine quantities to be cooked and size of portion to be served in accordance with the company standard.
· Execute and cook of foods from guest order, plating, proper portioning, arrange to meet guest satisfaction.
· Prepare and makes different meat marinade, sauces, seasoned and portioning of food items.

Company: Dolphin Ship Management
Address: G/F Harbor Center Bldg. Delgado cor. 23rd& 24th St. Port Area Manila
Email: comms@dolship.com
Tel: 5279494-5276311
Contact Person: Rodel Llobrera
Position: CHIEF COOK
Inclusive Dates: March 9, 2008-June 3, 2008
Type of Vessel: Car ship Carrier- M/S SEIJEN
Job Description:
· Over all in-charge in the galley.
· In charge in monthly provision order of meat, vegetables, poultry and other goods items.
· Execute cooking of different kind of dishes such as oriental and western cuisine.
· In charge in menu planning, controlling of the foods, maintain freshness at all time.
· Follow standard procedure of FIFO system and cleanliness of the galley.
· In-charge in preparing breakfast, lunch, dinner in menu set up starting from appetizer, salad, soup, side dish, main course and dessert. 

Company: Magsaysay Maritime Corp.
Address: Magsaysay Bldg, 520 T.M. Kalaw St. Ermita, Manila, philippines1000
Tel: (+632) 526888
Contact Person: Gary Castillo
Position:  3rd COOK
Inclusive Dates: May 5, 2005-Feb. 4, 2008
Type of Vessel: Passenger Cruise Ship- M/V EMERALD PRINCESS
Job Description:
· Assign in the hot and cold section of the galley, can execute and cook of varieties of food from other countries such breakfast, lunch, and dinner in ala carte menus.
· Make different kind of sauces and stocks in accordance with prescribed recipes.
· Ensure that all foods are in the exact temperature and meet passenger satisfaction.
· Adhere to the Safety and cleanliness of the galley as per high quality standard of U.S. Public health and Canadian Public health and other country of destination.
· Received food ingredients and supplies from the central store room as required for daily operation.
· Reviews production operation to determine food requirement, including quantity of food preparation and to assemble supplies and equipment needed for cooking activities.
· Attend to day to day problems and needs concerning equipments and food supplies.




EDUCATIONAL AND CONTINUING PROFFESIONAL DEVELOPMENT:

Dec.1-6 2004
Institute of Hotel and Restaurant Studies (IHRS)
Basic Culinary Arts

1993-1997
University of the East (C.M. Recto)
A.B. Political Science

REFERENCE:
             Mike Neufeld                               James Viergutz	
             Corporate Executive Chef            Head Chef   
             Double Arrow Venture                 Limericks Irish Pub
             Cp#4036127947                          Cp#4032529190

TRAINING/SEMINAR ATTENDED:

 Alberta Health Services 
      Alberta Food Safety (CANADA)
August9, 2009
        United State Public Health Lectures and Training
          USPH food safety (on board the vessel)
          May 2005-2008

Institute of Hotel and Restaurant Studies (IHRS)
          Basic Culinary Arts
           Dec.1-6 2004

 Technical Education and Skills Development Authority (TESDA)
          Certificate of Competency (CHIEF COOK)
          May 15, 2012 - May 15, 2017 

Blue Horizon Maritime Training /Assestment Inc.
          Victualling on Board Ship(FOOD COSTING,MENU PLANNING,PURCHASING)
          March 4-5, 2008

 Blue Horizon Maritime Training  /Assestment Inc.  
Food Hygiene with Introduction to HACCP
          Awareness in HACCP principle, Food Nutrition Preservation,
          Basic Bacteriology, Sanitation and Safety Environment
          September 19-21, 2011

Maya Kitchen Culinary Arts Center
Fundamental of Bakery Production
          Baking techniques of making breads, pies, cookies, cakes and other bread varieties
          October 23-26, 2012

Technical Education and Skills Development Authority (TESDA)
NC3  SHIP CATERING SERVICE( SHIP”S COOK)
          June 30, 2014- June 30, 2019

BLUERIDGE PACIFIC INSTITUTE INC.
CERTICATE OF COMPLETION
FULL COURSE “GREEK CUISINE”
January 15 to 19, 2018

PERSONAL INFORMMATION:

 Name: Allan M. Diego                      Tin. No. 1-629-94355
           Age: 46 years old                    Passport No: P5787399B
           Birth date: Feb. 2, 1975          SIRB No.:C1567591
           SSS No.:333-4837991           	Phil. Health: 190895267159
           PAG-IBIG No.:121011676514
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