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Objective	

To be able to enrich and refine my knowledge of the Culinary Arts and make use of that knowledge to explore the areas of the arts for the betterment of one’s skills to reach the goal of becoming a great Chef. 

Background	
I graduated at the De La Salle-College of Saint Benilde in Manila, Philippines. I took a short course at Italian Culinary Institute for Foreigners in Asti, Italy. I’m eager to work in a prestigious and well-known organization in the culinary department.
The kitchen is where I find comfort with, enjoying the random sounds of boiling liquid, clanging of pots and pans and the sizzling of hot oil. Through the comfort of the kitchen, I explore different techniques trying to develop and enrich my own. Most of my experiences are associated at the garde manger, pastry kitchen and hot kitchen; but I am most at ease at the hot kitchen.  My cuisine skills are at par with my baking and pastry arts skills making me flexible and enjoy both fields of the arts. I have also experienced working abroad, like in Italy. Being in a foreign country have made be versatile in any situations, I’ve learned how to adjust in dealing with my co-workers and adapting their different culinary styles. My training and work experience provided general knowledge and expertise on restaurant and hotel operations.

Qualifications & Skills	

· Knowledgeable at food preparations, methods and technique, food safety practices and quality standards. Has the ability to use the kitchen equipments properly.
· Well versed in Microsoft Office applications.
· Quick learner 
· Has a good sense of taste and smell ability. 
· Skilled in following directions and recipes.
· Very used at multi-tasking.
· Willing to learn.
· Passion for cooking
· Commitment and loyalty
· Attention to detail to ensure consistency and quality of the food.
Languages Spoken:
Filipino/Tagalog (Fluent)- Tagalog is my first language.
English (Fluent) – English is my second language.


Education

May 8, 2008 – February 11, 2012
De La Salle-College of Saint Benilde, Manila, Philippines
B.S. Hotel, Restaurant & Institution Management
Major in Culinary Arts
Sept. 26 – Dec. 9, 2011	
Italian Culinary Institute for Foreigners, Castello di Costigliole d’ Asti, Italy
             Short Course/ Corso Breve

Internship and Work Experiences

Nov. 2016 – Present
Tiger Resort, Leisure and Entertainment – Okada ManilaFull Time Employee
New Seaside Drive, Entertainment City, Tambo, Paranaque City 1700 Philippines

2022-Present
Position: Commis 2 at Medley Buffet
Western Cuisine (Hot Kitchen)

· Responsible for buffet menu and setup
· Overseeing all kitchen operations
· Planning the menu, keeping in mind budget, and availability of seasonal ingredients.
· Enforcing safety and sanitation standards in the kitchen.
· To comply with all Okada policies and procedures to ensure that all statutory regulations are 
· observed 
· To ensure minimum kitchen wastage 
· Given the responsibility to prepare and cook for the buffet station 
· To be flexible and willing to help other departments at busy times if required 
· To follow the cleaning schedules for the kitchen and clean the section and other areas as directed 
· To ensure that mis en place is completed in the section 
· To report any maintenance issues to the Head Chef immediately. 

2017-2022
Position: Commis 2 at Cove Manila
· Enforcing safety and sanitation standards in the kitchen.
· To comply with all Okada policies and procedures to ensure that all statutory regulations are 
· observed 
· To ensure minimum kitchen wastage 
· Given the responsibility to prepare and cook for the buffet station 
· To be flexible and willing to help other departments at busy times if required 
· To follow the cleaning schedules for the kitchen and clean the section and other areas as directed 
· To ensure that mis en place is completed in the section 
· To report any maintenance issues to the Head Chef immediately. 
· Responsible for ordering stocks via RedRock system.




2016-2017
Position: Commis 3 at Employee Dining Room

· Organizing the menu, keeping in mind budget, and availability of seasonal ingredients.
· Enforcing safety and sanitation standards in the kitchen.
· To comply with all Okada policies and procedures to ensure that all statutory regulations are 
· observed 
· To ensure minimum kitchen wastage 
· Given the responsibility to prepare and cook for the buffet station 
· To be flexible and willing to help other departments at busy times if required 
· To follow the cleaning schedules for the kitchen and clean the section and other areas as directed 
· To ensure that mis en place is completed in the section 
· To report any maintenance issues to the Head Chef immediately. 
· Responsible for ordering stocks via RedRock system.



October 2013 – July 2014
Raffles Fairmont Makati
1 Raffles Drive, Makati Ave, Makati 1224

Position: Commis 3 at Spectrum buffet

· Sushi chef the Spectrum buffet. (Line cook)
· Prepares sushi and sashimi at the live station
· Prepares mise en place for the sushi station.
· Responsible for functions, ala carte orders of sushi and sashimi for the entire hotel.
· Given the responsibility to prepare and cook for the buffet station 
· To report any maintenance issues to the Head Chef immediately. 


· Moved to the Cold kitchen.
· Prepares mise en place for the ala carte menu and buffet for the Cold Kitchen.
· Responsible for the ala carte menu for the Spectrum, Café Macaron, and Fairmont Lounge.
· Prepares breakfast buffet for the Fairmont Gold (VIP lounge) breakfast buffet
· Prepares Spectrum buffet display.

· Moved to the Asian Cuisine/Western Cuisine (hot kitchen) (Line cook)
· Prepares mise en place for the live station.
· Responsible for live station orders.

· Moved to Sushi Station (Line Cook)
· Prepares sushi and sashimi at the live station
· Prepares mise en place for the sushi station.
· Responsible for functions, ala carte orders of sushi and sashimi for the entire hotel.



November 2012– May 2013
Sophie’s Mom
Santol cor Aranga St. San Antonio Village, Makati, Metro Manila, Philippines

Position: Pastry Chef

· Acts as a team leader at the kitchen department. 
· Makes sure that everything is in place.
· Orders the team members and makes decisions during crucial and unexpected situations.
· Bakes cakes, cupcakes and pastries.
· In charge in the hot kitchen. The menu was limited at that time, so I only get to make Pastas and Sandwiches.
· To ensure minimum kitchen wastage 
· Ensure all raw and cooked ingredients are prepared according to standards.
October 13 – December 5, 2011
	
Intern at Hotel Ristorante San Gerolamo
San Gerolamno, Vercurago Lecco, Italy

· Assigned at Hot, Cold and Pastry kitchen. 
· To ensure minimum kitchen wastage 
· Ensure all raw and cooked ingredients are prepared according to standards.
· To ensure minimum kitchen wastage 
· Enforcing safety and sanitation standards in the kitchen.

May 29 – August 28, 2011

Intern at CSB hotel International Conference Center 
Arellano Ave, Malate, Manila, Philippines

·     Assigned at the Cold and Pastry Kitchen for four months.
· To ensure minimum kitchen wastage 
· Ensure all raw and cooked ingredients are prepared according to standards.
· To ensure minimum kitchen wastage 
· Enforcing safety and sanitation standards in the kitchen.
Training & Certificates

June 6 – June 19, 2010
· Recent Advances in Food Preservation
· Cooking for the VIP’s
· Food Styling

August 4, 2010
· Wine 101: Food and Wine Pairing Seminar

CHARACTER REFERENCES:
Lester Cleofe – Sous Chef – Okada Manila 
Contact number: +639235352315 | semichef@gmail.com
Jeremiah Antiporda – Former Sr. Sous Chef – Okada Manila 
Contact number: +639052435350
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