[image: ]EUGENE DAVID S. SOL 				                                         
Mobile Number: +639959243978.                                                  
eugenedavidsol@yahoo.com
9541 Gena St. Baltao Subd. Airport Village  				 	
Brgy. Vitalez, Parañaque City Philippines 1705
Birth date: 01/19/1985


HIGHLIGHTS OF SKILLS AND QUALIFICATIONS

· Personable and professional commis chef / kitchen supervisor with over 5 years of experience working in kitchen environment and management with an impeccable record in inventory, food handling and sanitation safety.
· Managed a kitchen line of three to four cooks in a fast-paced environment and maintained controlled ticket times.
· Managed and maintained labor within the store budget
· Managed inventory and reduced food costs by 5%
· Cross-trained employees on different stations, improving labor by 5%
· Handled scheduling for 20 employees
· Servsafe passer and certificate holder valid for 5 years.
· Attended annual food handling safety workshops.
· Over 5 years of experience as commis chef / line cook.
· Strong background in kitchen related duties.
· A trained leader, Flexible, Versatile and Fast learner.
· Dedicated, Diligent, Hardworking, willing to learn and explore new horizon.
· Can work under minimum supervision.
· Can work under pressure and a team player.
· Well-versed in the Microsoft Office, Excel and Internet Savvy.


EMPLOYMENT HISTORY:

Cook Celebrity Edge Cruise Ship
February 2022 - present

Line Cook / New Store opener/ Trainer/ Supervisor / Kitchen Manager
June 2012 – June 2019

TGI Friday’s, Philippines 

· Prepares all foods according to recipe requirements and adheres to product sensitivity and plate presentation guidelines.
· Ensures that all prepared food meets TGI Friday’s standard of excellence
· Keeps updated on recipe changes.  Ensures proper execution of recipe procedures to maintain a high quality and consistent product.
· Keeps entire kitchen clean; stocks and sets up rotation.
· Communicates ticket times and potential problems with the service staff, kitchen staff and managers.
· Completes assigned prep work for stocking and set up of station.  Breaks down and cleans station thoroughly every day.
· Requisitions products on a timely basis.  Operates and maintains equipment properly.
· Cleans and sanitizes throughout the shift.
· Ensures proper rotation of all products and stocks products to par.  Labels, day dots and signs all products.  Obtains manager signature on all products.
· Assists other kitchen members with prep work and cleaning responsibilities.
· Performs other duties and responsibilities as required or requested.
· Performs all duties and responsibilities in a timely and effective manner in accordance with established company policies to achieve the overall objectives of the position.
· Maintains a favorable working relationship with all other company employees to foster and promote a cooperative and harmonious working climate, which will be conducive to maximum employee morale, productivity, efficiency and effectiveness.


EDUCATION:


BS – Hotel and Restaurant Services 				        June 2010 – March 2012 
Datamex College of St. Adeline, Parañaque City Philippines

San Jose High School								    1998 – 2002 
La Trinidad, Benguet Philippines

La Trinidad Central School								    1992 – 1998 
La Trinidad, Benguet Philippines


REFERENCES:

Ms. Divinagracia Ingente						Mr. Jojo Almanza
HR Manager							            General Manager
	Bistro Group of Restaurants Inc. 			                        TGI Fridays’ Eastwood
            +63917-830-5853	                                                                        +63917-509-2681

Mr. Oliver Guttierez
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