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SKILLS AND COMPETENCIES

Excellent Communication skills
Flexible regarding working hours
Computer Literate, able to use MS Word, MS Excel, MS Power Point, MS Outlook.

PERSONAL DETAILS

Angelo A  Comia
Dubai UAE
M: 052-510-5515
E: angelocomia0228@yahoo.com 
Nationality: Filipino (Philippines)

Date of Birth: April 19, 1994
Language Spoken: English/Tagalog

ACADEMIC QUALIFICATION

Graduate of Associate in Hotel and Restaurant Administration
LYCEUM OF BATANGAS PHILIPPINES

Sch. Year 2011- 2013
Angelo A. Comia 

PROFESSIONAL PROFILE
High energy Commis over 2 years’ significant and progressive experience. Dedicated and responsible with the range of talents in the culinary arts.Array of knowledge when it comes to menu specialties and food presentation. Looking to build hospitality talents with fresh opportunities. 
PROFESSIONAL EXPERIENCE

Chef

Black Tap Outlet 

Jumeirah Al Naseem

 November 14 2018 – present
· Check Freshness of food and ingredients.

· Supervise and coordinate activities of cooks and other preparation workers

· Plan menus and ensure uniform serving sizes and quality of meals

· Inspect supplies, equipment, and work areas for cleanliness and functionality

· Monitor sanitation practices and follow kitchen safety standards

DEMI CHEF DE PARTIE
HABTOOR GRAND RESORT & SPA

October  2017 – November 2018
Commis 1

HABTOOR GRAND RESORT & SPA

Dubai Marina, UAE

January  21, 2015 – October 15, 2017
· Prepares and services all food items according to resort recipe and standards includes pizza, sushi and salad.

· Ensure consistency in taste and presentation of all food items.

Barista/Pizza Maker

54 EAST RESTAURANT,

Dubai Marina, UAE/Galleria Mall Dubai, UAE

June 25, 2015 – November 29, 2015

· Preparing and serving variety of hot and cold drinks.

· Determining customer needs and interest.

· Preparing and serving Pizza

Other Experience’s 

· Live show food presentation 

Vegetables fresh cutting and presentation 

· Catering services 

· Buffet 
TRAININGS ATTENDED

Food and Safety Training
Up selling Technique
Culinary Training
Food Preparation Training
ACHIEVEMENTS

Employee of the Month          
Best New Comer
                Perfect Attendance
CHARACTER REFERENCES 
MARLON COMIA JR.
General Manager

Black Tap Restaurant 
Al Naseem Jumeirah  Dubai, UAE
XIRA ANDREA
PASTRY CHEF

AL HABTOOR GRAND RESORT/ SPA
                                                                       ____________________________________

                                                                                      Angelo A. Comia
