Joanna Marie P. Soliman
9876 Gardens East Dr.
Palm Beach Gardens Florida, USA
Contact No: (1) 561-814-6952
E-mail: joannasoliman93@yahoo.com	

To Whom It May Concern:

I thank you in advance for your time in reading this letter which I thought may give you a view of my potentials in the culinary field.  

My over 4 years of professional experience and extensive knowledge of the food service business have given me the confidence to further pursue this career.   Please consider this a letter of application for any position that may fit your requirements.

After I graduated, I had an internship program in the United States of America, particularly in Bismarck, North Dakota. I worked as a Line Cook in Applebee’s Restaurant where I learned all the facets involving stations like fry, mid, broil and prepping station which I enhance my ability to multi-task, as well as prioritizing works in accordance with their importance. This experience paved the way for me to land a job as a line cook in Rough Riders Hotel in Theodore Roosevelt Medora Foundation, also in North Dakota, USA, the only fine dining restaurant in town. I first started working in the fry side which I do appetizers, some of the side dishes and Sauté vegetables. After a few months learned the middle and the broil sides, and such, practical learning has added to my cooking experience. Another opportunity came my way when I was hired as a Garde Manger Chef in Lost Tree Club, in North Palm Beach, Florida, USA wherein I was exposed doing cold foods such as salads, making cold soups, sauces, dressings, vinaigrettes, fruit platters, cheese and charcuterie boards. I underwent actual cross-trainings wherein I develop my skills by working in banquets helping them prep their food for big events, helping pastry doing some of their preparation for their desserts. I did hotline cross-trainings, started in Sauté doing some pasta, seared dishes coming from our side, after that I went to broil side doing grilled dishes, cooking side vegetables, and sometimes I am helping the mid to plate the dishes to be served. In our team, I am proud to say I could perform the duties of a line cook and working in Banquet as a prep cook, do works in Caterings, Carvings, and making sushi live. I could readily pitch-in for any work whenever needed.  Rest assured I have excellent kitchen management skills, putting my passion, knowledge, and experience into full practice serving diligently the organization that trusted and invested in my skills and potential, ultimately, providing the guests with excellent service. I am a dedicated employee who enjoys working in a fast-paced environment and I am willing to try new things and explore avenues for the betterment of my team.  
Please see attached resume for my personal information and details of my work experience.   
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Objectives

 To be able to pursue my career, put my education, knowledge, and experience into full practice and to serve diligently the organization that I work with, and ultimately providing the public with excellent service.


             	To be able to improve my skills and learnings so I can be readily pitched-in for any work whenever needed as I am willing to try new things and explore avenues for the betterment of my beloved craft.

             		

EDUCATION

TERTIARY 		Lyceum of the Philippines University Manila
 Bachelor of Science
			Major: Hotel and Restaurant Administration
				June 2010 - March 31,2014

SECONDARY		The Fisher Valley College Inc.
				Inclusive Years: June 2006 – April 2010

PRIMARY		Lighthouse Academy
				Inclusive Years: June 2001 – March 2006 

WORK EXPERIENCE




H2B Worker (Seasonal Employee)
Pelham House Resort (May 2022- Present)
14 Sea St. Dennis Port, 
Massachusetts,USA
02639
Line Cook (Grill,Fry, Sauté Station)

Duties and Responsibilities: 

· Prepping the ingredients that is needed for the service
· Setting up the station for the is service
· Preparing the sauces for the service
· Responsible for cooking the food to be served in cooperation with the rest of the kitchen staff
· Maintaining the station/kitchen clean in accordance with food safety regulations
· Following the directions from the head chef

Lost Tree Club Country Club (November 2021- May 2022) Fourth Season
1152 Lost Tree Way
North Palm Beach, FL, USA
33408
Line Cook (Prep Cook/Banquet)

Duties:
· Carefully prepare food according to menu specifications.
· Prep ingredients before meal service.
· Follow all food handling and safety regulations
· Clean cooking areas thoroughly
· Assisting the Banquet Chef
· Perform cooking, carving and/or other buffet station duties as required.
· Setting up the food in the buffet station.
· Handles leftover foods as instructed by the Banquet Chef
· Sets-up plating line for banquets and assists with plating duties
· Making sure all the items are wrapped, dated, labeled, and stored properly. 
· Collects food and beverage products and small wares required for item preparation.


[bookmark: _Hlk96066267]Lost Tree Club Country Club (October 2018- May 2019) Third Season
1152 Lost Tree Way
North Palm Beach, FL, USA
33408
Line Cook

Duties:
· Sets up and stocks food items and other necessary supplies.
· Prepares food items by cutting, chopping, mixing, and preparing sauces.
· Cooks’ food items by grilling, frying, sauteing, and other cooking methods to specified recipes and standards.
· Maintain cleanliness and complies with food sanitation requirements by properly handling food and ensuring correct storage.
· Cleans and sanitizes cooking surfaces at the end of the shift.
· Performs inventory checks and complete food storage logs.

Lost Tree Club Country Club (October 2017- May 2018) Second Season
Ground Manger/Rounds Cook

Duties:
· Set-up the kitchen and restaurant area for the season
· Prepared, seasoned, and cooked food for the consumption of the establishment
· Regulated the temperature of various kitchen equipment like oven and grills
· Kept kitchen area clean and sanitized, wash station, dishes and utensils as needed.

Lost Tree Club Country Club (October 2016- May 2017) First Season
Ground Manger/Rounds Cook

Garde Manger Chef Duties and Responsibilities:

· Experience in choosing, preparing, and presenting cold foods, such as salads, cold soups, meats and cheeses.
· Ability to fill-in at other stations when chefs are absent.
· Responsibility over inventory, preparation, and presentation of select dishes and food items.
· Ability to work in a tea-oriented environment and under considerable stress.
· In-charge of station and sanitation hygiene.
· Assistance with menu development especially use of leftovers.
· Ability to supervise and train others.

Rough Riders Hotel (May 2017- October 2017) Second Season
301 3rd Avenue Theodore Roosevelt Medora Foundation,
 Medora ND, USA
 58645
Rounds Cook

Rough Riders Hotel (June 2016- October 2016) First Season
301 3rd Avenue Theodore Roosevelt Medora Foundation, Medora ND, 58645, USA
Rounds Cook at Theodore’s Dining Room

Duties:
· Set-up the kitchen and restaurant area for the season
· Prepared, seasoned and cooked food for the consumption of the establishment
· Regulated the temperature of various kitchen equipment like oven and grills
· Kept kitchen area clean and sanitized, wash station, dishes and utensils as needed.


Internship Program (1-year Program)

Applebee’s Restaurant
434 S. 3rd St. Bismarck City,
 North Dakota, USA
Back of the House: Line Cook, Food Preparation, Expo
Front of the House: Host/Receptionist

November 15,2014- November 15,2015

Duties and Responsibilities:
· Cooked in All stations (fry, mid and broil sections)
· Prepared food used on the line
· Showcased cooked foods to be served
· Assisted guests to their tables


Practicum Trainee

The Bayleaf Intramuros Hotel
Muralla cor. Victoria Street Intramuros Manila
Food and Beverage Department: Food Attendant 
Housekeeping Department: Room Attendant 
November 15,2013- April 10,2014

Food and Beverage Department:

Duties and Responsibilities:
· Greeted Guests
· Led guests to their tables.
· Offered Menu to the Guest
· Monitored Guest Count
· Handled Calls and Reservations

Housekeeping Department:

Duties and Responsibilities:
· Cleaning guest’s rooms and replenishing Hotels Amenities
· Inventory of Hotel amenities and linen
· Handling guests’ requests
· Answering of telephone calls 
· Cleaning of public area



SKILLS AND COMPETENCIES

Language Ability:	English, Filipino, Basic Mandarin and Basic Nihongo
Computer Skills:	MS Word, MS PowerPoint, MS Excel 
Artistic Skills:		Flair Basic Techniques

· Good Interpersonal Skills
· Self-Motivated
· Fast Learner
· Detail Oriented
· Can Collaborate well with my co-workers
· Willing to Learn
· Flexible





SEMINARS AND TOURS ATTENDED

A Practicum Awareness Symposium for on "Choices for the Future"
JPL Hall of Freedom, Lyceum of the Philippines University, Intramuros Manila
February 26, 2013

Cocoon Seminar
Flaring Coffee, Concocting Waves, Cupping Rhum
Conducted by TGI Fridays, 8 Waves, Gloria Jeans Café
August 28, 2011, at 8 Waves Water Park and Hotel

Personal Data:
Date of Birth:			April 28, 1993
Place of Birth: 		Manila
Height: 			5’3
Weight:			65kg
Civil Status: 			Single
Religion: 			Roman Catholic
Citizenship:			Filipino
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