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PROFESSIONAL SUMMARY

Hardworking cook with more than 20  years of experience in restaurants and onboard sea going merchant vessel..Adept in working with other culinary
Professionals,and can work with minimal supervision,extensive knowledge
In food preaparation and cooking multiple cuisine.

WORK EXPERIENCE

Ship’s Cook
Navia crewing services
April 2010 up to present

· Lone responsible in preparing and cooking different sets of menu for mostly Asian and European crew.
· Making sure that kitchen equipments  and utensils are in top condition
· Best quality of food is prepared

Head Chef
Pueblo porla playa resort inc.
May 2007-June 2009

· Responsible in whole restaurants operation
· Create menu for special functions(wedding,baptismal,birthday)
· Supervise day to day kitchen operations
· Staff schedules 

Kitchen Supervisor
Bizu patisserie 
Feb 2004-April 2007

· Responsible in ensuring best food quality is served  to guests
· Ordering of mis en place to be used the following day
Kitchen shift Supervisor
Aroma garden caffe (Dubai Uae)
June 2001-Nov 2003

· Prepared food consistently and complies to recipes
· Checking food quality before being served
· Monitor proper food storage and ensuring proper first in first out is followed

Line cook
Bianca”s café & Vinotek
March 2008-April 2001

· Preparing and cooking menu set by the head chef
· Cleaned and sanitized kitchen before finishing shift

Cook
Chowking food corporation
2004-2008

· Prepared food to used during operation
· Portioning of ingredients


EDUCATIONAL BACKGROUND

High school diploma
Urbiztondo catholic school
1986-1991


TRAINING AND CERTIFICATES

· Tesda NC3 for Ship’s cook
· Princess cruises asst. cook training
· Greek cuisine 



