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SUMMARY

A highly motivated and capable professional cook with real passion for preparing popular and healthy meals of European, Mediterranean, and Asian cuisine.  Having a ‘hand’s on’ approach to all areas of the galley. With strong capability of organizational and administrative skills. A quick learner who can adapt changes and make innovations for pre-existing established workplace.

Qualifications
· Good at working as part of the team and leading people
· Determined to get a job done
· Detailed knowledge of seasoning, and all cooking methods 
· Good high volume catering services
· Sound knowledge on Hazard Analysis and Critical Control Points (HACCP) and public health sanitation
· Ability to communicate with other nationalities


CAREER

Wilhelmsen Ahrenkiel Ship Management GMBH & Co. (Principal)
Kg/Palmaille 67,22767 Hamburg, Germany
Agency: Marlow Navigation LTD, Marlow Building 2120 Leon Guinto St. Malate Manila
January 05, 2021 – Present

 Cook 
· Manage the overall food supply and inventory for the whole trip
· Ensure sufficient supplies of food and ingredients for the whole duration
· Mise-en place and cooking of meals for 40 crews and officers
· Prepare a 30-day menu plan with a variety of dishes
· Develop and initiate cost cutting ideas without sacrificing the quality and tastes of the dishes


NORWEGIAN CRUISE LINE (Fleet Company)
7665 Corporate Center Drive, Miami, Florida 33126
Agency: C.F. SHARP SHIPPING AGENCIES, INC. Intramuros, Manila Philippines, 1002 
May 23, 2015 – April 01, 2020

Cook
· Supervise the whole kitchen operation as instructed by the chef cook
· Prepare and cook requested food for officers, crew, guest
· Work with Sous Chef and Head Chef in the preparation and buffet presentation 
· Organize staff duties and monitor performance
· Ensure high levels of hygiene in the kitchen following the USPH guidelines


Corinthia Tripoli Hotel
Souk Al Thulatha Al Gadim, Tripoli - Libya
March 17, 2012 – July 27, 2014

Chef De Partie
· Monitor and support cooking staffs in preparing culinary dishes and meals
· Maintain and manage kitchen expenses, food cost, inventory and staffing within the budgetary limits
· Hands on cooking of salads, soup, fish, meats, vegetables, desserts and requested food.
· Take charge of special occasion, events, buffet, and banquet
· Maintain all areas to meet food and sanitation procedures and guidelines

OTHER RELATED EXPERIENCES AS COOK
Grams Diner’s Corporation, Ignacia Ave. Quezon City
September 26, 2010 – May 13, 2012

Papa John’s Pizza, South Triangle, Quezon City
June 27, 2011 – November 27, 2011

North Park Noodle House Inc., Ayala Mall, Quezon City
July 15, 2008 – July 30, 2010

Kenny Roger’s Roaster’s Inc., SM City North Edsa, Quezon city 
December 17, 2004 – December 20, 2007

Tokyo-Tokyo Inc., SM City North Edsa, Quezon city
September 28, 2005 – February 28, 2006


CERTIFICATION

· National Certificate I Ships’ Catering Services (Mess man)
· National Certificate II Ships’ Catering Services (Ships’ Cook)
RCTI Training & Assessment Corp.(TESDA Accredited Center) - 2014
· National Certificate II Food and Beverages Services
Montessori Professional College - 2012

EDUCATION
College:	Montessori Professional College Manila 
Hotel and Restaurant Management 
Year Graduated - 2008
Secondary:	Rizal National High School Camarines Norte 
		Year Graduated - 2003
Primary:	San Pedro Elementary School Camarines Norte
		Year Graduated – 1999
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