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About 

COOK(GENERAL)

Diligent Cook possessing excellent cooking skills and strong

knowledge of food safety. Proficient in maintaining well-stocked,

organized and clean kitchen areas to maximize productivity.

Dedicated team player with punctual nature and open

communication style dedicated to working hard. Team-minded,

attractive presentation and stock management. Efficient

multitasker with talents in recipe management and development.

Contact

Work Experience

Education History

Cavite State University
Diploma in Hotel and Restaurant Management

Cook (General)/Commis II

Learned new skills and applied to daily tasks to
improve efficiency and productivity.
Proved successful working within tight deadlines and
fast-paced atmosphere.
Monitored inventory to keep stock levels updated.
Ensures complete Mise en Place of ingredients
Prepares and cooks for Ala Carte menu on a daily
basis
Prepares and cooks banquet menu for 50 to 200
guests.

Twin Lakes Hotel Nov 2021 - Present

June 2019

Barista/Cook(Cold Section)

Recommended products based on solid
understanding of individual customer needs and
preferences.
Created wide variety of hot and cold drinks in average
shifts with consistently positive customer satisfaction
scores.
Monitored supply levels at counter and maintained
customer areas to meet typical demands.
Explained beverage preparation and offered samples
to help customers choose ideal items.

Mangrae Nov 2020 - Nov 2021

Barista/Cook (Cold Section)
Recommended products based on solid
understanding of individual customer needs and
preferences.
Created wide variety of hot and cold drinks in
average shifts with consistently positive customer
satisfaction scores.
Explained beverage preparation and offered samples
to help customers choose ideal items.
Operated espresso machines and commercial coffee
brewers to create beverages.

The Coffee Bean and Tea Leaf Jan 2020 - Oct 2020

Skills

Silang, Cavite, Philippines

jjirehcristobal@gmail.com

Institutional and Batch Cooking
Food Spoilage Prevention
Food Plating and Presentation
Food Preparation and Safety
Performance improvement
Kitchen equipment operation and
maintenance

+63 967 259 0321


