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KWATRO PARES
Position: Owner / Line Cook
CALUMPIT, BULACAN
SEPTEMBER 2020 – PRESENT
· Preparation and marketing of raw ingredients.
· Team leader of Hot kitchen and Commissary.
· Cooking Fusion Cuisine 
· Providing quality recipes 
· Training new staff and making sure high quality service for the customers.

KITCHEN CARE CONSULTANCY 
ASSIGNED AT HILTON MANILA 
Position: Cook / Team Leader
Manila, philippines 
 December 2018 – MARCH 2020
· Cooking western and Filipino style breakfast.
· Team leader of Commissary.
· Monitoring food stock and ensuring the kitchen is well stocked.
· Training new staff to adhere to company’s rules and principles
· Assigned to process market list for vegetables.
MAXIMS (RESORTS WORLD MANILA )
Position: Cook / Preparation
Manila, philippines 
 July 2018 –  December 2018
· Preparing and cooking breakfast and lunch for International and Filipino cuisine
· Assisting inventory and always making my leader aware of any shortage of ingredients.
AERO TAVERN (Restaurant Bar)
Position: Line cook 
Clark Freeport, Pampanga, philippines
 March 2017 –  March 2018
· Working closely with the head chef and ensuring all orders were cooked according to standard of procedures and on time.
· Checking inventory for food losses and ordering items needed every 2-3 days to ensure that they have fresh ingredients.
· Preparing food ingredients for breakfast, lunch and dinner.
MANG INASAL 
Position: waiter 
apalit, pampanga
 May 2016 –  october 2016
· Serving customer orders to their table while giving great customer service
· Maintaining the dining area by cleaning and organizing items
AHPM MARKETING 
Position: Personal Assistant 
San Fernando, Pampanga
 February 2015 –  April 2015
· Assisting the Manager with the initial interviews for the company.
SURF & TURF 
Position: Cook 
Mandaluyong, Manila
 February 2014 –  April 2014
· [bookmark: _gjdgxs]Assisting the owner with the initial setup of the menu. We created a Filipino cuisine with some of my own recipes
· Market canvasing for the best and affordable suppliers.
Education
TERTIARY
St. Vincent Ferrer montessori college of asia 
Diploma in: Hotel & Restaurant Services
Pio Cruzcosa, Calumpit, BulacaN 
2011 – 2013

SECONDARY
frances high school
2007 – 2011 
PRIMARY
F. Mendoza Memorial Elementary School 
2001-2007

Certificates
· Technical Education and Skills Development
· National Certificate II – Food and Beverage Services  
Achievements and Awards
· Fiesta Republica – Malolos City Culinary Challenge
· January 21, 2015  - 2nd place Finish
· Fiesta Republica – Reinventing their loom dishes
· January 18, 2014 - 4th place finish
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languages
· Tagalog
· English

REFERENCES


Vincent Salvani
Aero Tavern – president
CLARK FREEPORT ZONE, PHILIPPINES
vsalvani@outlook.com
PATRICIA MENDOZA MESINA
EXECUTIVE SOUS CHEF CONRAD MANILA
patriciamesina@yahoo.com



I hereby certify that all information stated above are true and complete to the best of my knowledge and belief.

[image: ]


 JOKKO B. LIM
                                                                                   APPLICANT
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JOKKO BARCIBE LIM

387 FRANCES, CALUMPIT, BULACAN,
PHILIPPINES

TEL:+63 999 971 0684
JOKKOLIMO28@GMAIL.COM

DOB: OCTOBER 28, 1994

OBJECTIVE

To obtain a position in the
workforce that will allow me to
utilize all my experience, skills and
education | have gained over the
years

SKILLS & ABILITIES

 Great organizational skills
Strong Communication
Time Management
Multi Tasking
Prepping and Cooking Skills

Leadership
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