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Information 
 

Objective 

I	am	a	graduate	of	Communication	Arts.	 While	I	love	my	chosen	course,	
the	passion	to	cook	for	others	gave	me	a	drive	to	pursue	a	short	course:	
Fundamentals	of	Professional	Cooking,	from	a	TESDA	accredited	institution.	
I	graduated	top	of	my	class,	passed	and	received	my	certificate	in	NC	II	Cookery.	

	
To	be	able	to	work	with	an	organization	or	company	that	will	provide	me	
a	chance	of	applying	my	culinary	skills	and	knowledge,	not	only	for	me,	
but	also	for	the	development	of	the	company.	

	

Education 
 
 
 
Professional 
Experiences 

 
 
 
 
 
 
 
 
 
 

 

Certificate/Short	Course	
Fundamentals	of	Professional	Cooking	
TESDA	Accredited	
Jun-Aug	2014	
Culinary	Institute	of	Aristocrat	
432	San	Andres	St,	Malate,	Manila	

	
October	2017	–	Present	
Marriott	Hotel	Manila	
Resorts	Drive,	Pasay	
Pastry	Commis	Chef	

	
	
	

 
	
	

Bachelor’s	Degree	
Bachelor	of	Arts	in	Comm	Arts	
Batch	2006-2010	
University	of	Santo	Tomas	
España	Blvd,	Manila	
	
	
Nov.	9,	2016	–	Mar.	19,	2017	
Elias	Restaurant	
Bonifacio	High	Street	
Pantry	Personnel	
	
	
	
	
	
	
	
	

Jan.	9,	2016	–	June	24,	2016	
Max’s	Restaurant	
Waltermart	Makati	
Pantry	Personnel	

Sept.	5-	Nov.	5	2015	
City	Garden	Hotel	Makati	
Le	Jardin	Restaurant	
Live	Station	Cook	&		
Pastry	Chef	Assistant	

	2017-	2018	
	Breakfast	shift.	
a. In-charge	in	the	live	station	of	the	

Breakfast	and	Lunch	buffet.		
b. Production	of	the	breakfast	and	Lunch	

items	such	as	Pancake,	Waffle	&	others.	
2018-2020 	
Afternoon	Shift.	
a.	In-charge	of	all	Pastry	production	in	the	
West	Wing	Building	which	includes	the	In-
Room	Dining,	Executive	Lounge,	Still	Bar	and	
Banquet	Function	desserts.	
b.			Production	of	plated	service	desserts	in	
banquet	functions.	
c. Assisting	in	production	of	french	macarons	

to	be	sold	in	the	hotel’s	café.	
2021-Present	
Morning	Shift	
a. In-charge	of	all	cookie	production	for	

Executive	lounge,	banquet	functions	and	
cookies	to	be	sold	in	the	hotel’s	café		

b. In-charge	of	preparation	for	banquet	
function	including		all	preparations	for	
buffet	and	plated	services.	

a. 	
	


