[image: ]Pua, Zyrix Ralph Domingo									
Address: 186 Baco Street Barangay Salvacion Quezon City
Phone: +639913676686
Email: zyrixpua123@gmail.com
Skype or Zoom Id: Zyrix Pua
Marital status: Married
Number of children: 1
Ages of children: Unborn
Birthdate: December 26, 1991


SUMMARY OF QUALIFICATIONS

	 
· Has completed theories and lectures on Fish and Seafood, Herbs and Spices, Cost Control, Beverages, Vegetables
· Has undergone comprehensive lecture in the preparation of pastry products, stocks and sauces, processing of the different vegetable cuts, HACCP principles, cooking methods and cooking techniques.
· Has completed alternate weeks of kitchen laboratory on                                                              knife skills, vegetables and potato cuts, meat, fish and seafood processing.
· Has been trained to do mise-en-place and make stocks on a regular basis.
· Prepare, process, cook, and serve different main courses, side dishes, starches, pastries, desserts, soups and appetizers ranging from European to Asian Cuisines.
· Over 10 years of experience in handling the kitchen operation of different positions
· Professional communication skills include fluency in English and Filipino


WORK HISTORY

Head Chef							06-20119 to 01-2022
Okane Charcoal Grill House							
Metro Manila, Philippines
· Pioneer as the Head Chef of the restaurant
· Designing and creating the menu together with my team
· Creating the recipe and standard of the menu
· Hiring the staff
· Basically, managed everything from top to bottom of the kitchen operation


Breakfast Chief Cook							12-2016 to 05-2018
Carnival Cruise Lines							
South America
· Given the position of Breakfast Chief cook
· Ordering and checking the inventory of all the breakfast items that needed
· Managing the staff and checking the standard recipe that was given
· Checking the HACCP standard for the whole operation
· Been the chance to be the 2nd roast cook for the Meat Section
· Manages all the marinations for the meat that is required for the dinner service
· Ordering the necessary ingredients for the marinations and meats needed

Commis 1							01-2014 to 01-2016
Shakespeare and Co.
Dubai, UAE							
· I was positioned first at the cold kitchen where I get to do all mise en place and make the orders
· Transferred to hot kitchen after 1month where I was stationed at the Grill Section
· Then transferred to Pizza Section after 2weeks and Saute Section after 1week
· Finally, been the Chef Tournant after 3month period where I handled all the mise en place and back up preparations for all the stations
· I was given the opportunity to be a part of the opening team for 2 branches around the UAE

Chief Cook									11-2011 to 01-2013
Carmen Hotel @ NVC								
Aklan, Philippines

· given the title Chief Cook when I was hired
· I was responsible for all the paper works of the kitchen
· managing the staff from scheduling to checking their work
· delegating and teaching different managerial works to my subordinates
· research and develop some dishes for the menu

Rotisseur (Intern)								02-2011 to 04-2011
145º Fahrenheit Prime Steaks and Sea foods 		
Metro Manila, Philippines

· I was stationed at the Grill Section of the kitchen
· I was responsible for preparing all the mise en place of the section




Trainer										04-2010 to 06-2010
Department of Social Welfare and Development					
Ilagan City, Isabela Philippines

· I trained rescued children and the volunteers of the government sector how to bake commercial pastry products for their future job outside the department.


EDUCATION HISTORY

Diploma in Culinary Arts and Kitchen Management			July 2010-October 2011
International School for Culinary Arts and Hotel Management
Philippines

Baking and Pastry NCII						January 2010- March 2010
Commercial Cooking NCII
TESDA
Philippines
Electronics and Communications Engineering				June 2008- October 2009
Adamson University				
900 San Marcelino St., Ermita, Manila 1000
Secondary Education							June 2004- March 2008
Sacred Heart Academy of La Loma					
‎ Philippines
Primary Education							June 1998- March 2004
Philippine Buddhacare Academy						
Philippines
_____________________________________________________________________________________

SKILLS

· Great cooking skills and attention to detail
· Leadership and management skills
· The ability to manage a budget
· Good organisation and communication skills
· The ability to work under pressure
· The ability to inspire others and help them develop
· Innovation in cooking; customers want to see something different




REFERENCES
· Karlo Sebastian – Manager 	(Okane Charcoal Grill House)	+639052787668
· Ivan Navasca – Chef de Partie (Carnival Cruise Lines)		+639776350925
· Nomer De Mesa – Sous Chef (Shakespeare and Co.)		+639668752699
· Matthew Lee – Owner (Okane Charcoal Grill House)		+639178980382
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