
 
    
 
 
 
 
 
 
MIEL BRYAN M. OCHON 
+966 547073110 
Al Khobar Kingdom of Saudi Arabia 
mielbryanochon27@gmail.com 
 
 
PROFESSIONAL SUMMARY  

Resourceful and committed pastry chef with over three years of experience in pastry production. 
Proven expertise in creating a unique dessert menu with the best breakfast pastries and 
specialty cakes and pizzas. Well-versed in proper function and maintenance of bakery utensil 
and equipment. 
 
SKILLS 

 

• Knowledge of Food Chemistry 

• Dessert Making Techniques 

• Aesthetics and Design 

• Cake decorating skill 

• Excellent Customer Service Skills 

• Food Safety and Sanitation 

• Practices 

• Menu Development 

• Quality Assurance 

• Teamwork 

• Serving Food 

• Communication 

• CPR and First Aid 

• Interpersonal Skills 

• Self-Motivated 

• Inventory 

• Dependable 

• Cooking 

• Leadership Skills 

• Scheduling 

• Detail Oriented 

 
WORK EXPERIENCE 
 

Baker / Pastry Chef / Pizza Making    December 2018-Present 
Mado Turkish Restaurant  
Dharan, Kingdom of Saudi Arabia 
 

• Prepares different variety of Pizza. 

• Incorporate themes and art into pastry creations. 

• Held private pastry creation demonstrations for those interested in baking and pastry arts. 

• Greet and seat guests on a regular basis. 

• Inform guests about food ingredients and preparation times. 

• Operates a variety of appliances and equipment. 

• Upheld sanitary and safety standards in completing all tasks. 

• Develops, designs, or creates new applications, ideas, relationships, systems or products, 
including artistic contributions. 

• Assists in determining how food should be presented and creates decorative food displays. 



 
EDUCATION 

 
Bachelor of Science in Industrial Technology  June 2014 –March 2018 
Major in Food Technology 
Northern Iloilo State University (NISU) 
Iloilo, Philippines 
 

• Leadership of Award               October 10, 2017 

• Certificate of Award, Executive Chef of the Year           October 10, 2017 

• Employee Experience Certificate in Endelina’s Inlan Resort                   April 14-16, 2016 
 
PERSONAL INFORMATION 

 
 Date of Birth:    December 27, 1990 
 Age:     31 years old 
 Place of Birth:    Estancia, Iloilo, Philippines 
 Gender:    Male 
 Citizenship:    Filipino 
 Religion:    Roman Catholic 
 Civil Status:    Single 
 Language Spoken & Written:  English, Filipino 
 
SEMINARS AND TRAININGS  

 

National Certificate – Ship’s Catering Services (Messman)      June 2018 
 

Messman/Steward Course                                                             June 25-27,2018 
Aureate Trade Testing and Assessment Center, Inc. 

 
Basic Training       February 28 – March 10,2018 
St.Therese- MTC Colleges Tigbauan Training Center  
 

• Personal Survival  Techniques 

• Fire  Prevention and Fire Fighting 

• Elementary First Aid 

• Personal Safety and Social Responsibility 
         

REFERENCES  
 

Mr. Ehab Y. Al Mamlouk     
Branch Manager 
MADO Turkish Restaurant 
Dharan, Kingdom of Saudi Arabia 
Phone: +966591247507 
 


