BRIOMHER L. ONGCOY
Kilagding, Laak Davao de Oro
briomherongcoy14@gmail.com / (+63) 975-003-0526



SUMMARY:
		 A hardworking, organized and trustworthy baker who has considerable experience of working a massive production without compromising the quality of the product. Can easily adapt to the working environment and willing to learn new things that is related to my career or in the kitchen. Committed in making positive and lasting impression in the company I have worked.



EDUCATION:

KILAGDENG ELEMENTARY SCHOOL
            (2001-2007)


       
LAAK NATIONAL HIGH SCHOOL 
(2008-2013)                            


TAGUM CITY TRADE SCHOOL COLLEGE VOCATIONAL
(2013-2014)
Hotel and Restaurant Management Vocational						 
· HOUSEKEEPING NCII
· BREAD AND PASRTY NCII
· COOKERY NCII
· Commercial Cooking NCII

WORK EXPERIENCE:

Waterfront Insular Hotel Davao								
Km. 7, Lanang Davao City
(2014-2021)

· Head Baker
		Read and analyse the Banquet Event Order coming from the sales team. Make a plan, call the team and discuss the plan assignment and scheduled them. Maintained precise inventory records and conducted calculations to ensure weekly food products were replenished as needed. Bakes the breads in accordance with hotel/restaurant standard. Create and suggest new menu for the betterment of the company with the authorization of the head chef. I can also understand critical situation of the kitchen. As a head Baker i need to be more flexible at all time.

· Casual baker
		Responsible in doing the mise en place for the regular baker to bake the breads. Making sure the ingredients were all together and place in the proper storage. Do an inventory check for ingredients especially in the chiller and freezer to ensure it is in a fist in first out (FIFO) method. Helping the regular baker under his supervision. Maintain sanitation of the kitchen materials and the general kitchen area working table must clean before start the operation nor the production. 

· Chef at Pizzaiolo, ala carte pizza and pasta
Perform cleaning and sanitation procedures appropriate for the maintenance of cleanliness, orderliness and sanitation within assigned area before start. Everything should be prepared all the ingredients before the time open.



· Action Station Chef at Cafe Uno and La Parilla Restaurant
		Maintained the food station clean, sanitized and hygienic. Prepare the food item menu and ensure the quality. Ready myself and be presentable for the guest coming to me and request the food they want to cook.

· OTHER SKILLS 
· Know how to clean everything(wet or dry dirt)
· Know how to fix little machinery
· Know how to drive(4weels, bike)
· Know hot fix simple things 
· Know how to work in farming
· Can lift up to 100lbs
· A hard working person
· Overtime no problem 



REFERENCE. 

Chef. Victor C. Barangan
-09171241444
· Executive chef at Eastwood Richmond Hotel 
  (June 4, 2018) present 
· Executive chef at Waterfront Insular Hotel Davao
     (2015-2017)
· Former corporate chef at Almont Inland Resort Butuan
     (2017-2018)
· Former executive sous chef at Marco Polo Davao
     (2013-2015)
· Former sous chef at Eastwood Richmond Hotel
     (2012-2013)

Ms. Cynthia Tropico
· Former assistant peers service Manager at Waterfront Insular Hotel Davao
-09459817572

 Ms .Sharika A. Tabares
· Former Human Resource Manager at Waterfront Insular Hotel Davao
-09691109896




		

