
ALFON JOHN NIPAS PATO 
+639511080320
 palfonjohn@gmail.com
Zone 1, Caroyroyan, Pili, Camarines Sur, Philippines 4418


PROFESSIONAL SUMMARY


[bookmark: _heading=h.gjdgxs]A reliable and professional butcher with store management and customer service experience. Specializes in producing clean cuts of meat – poultry, pork, and beef. A disciplined, organized, and careful worker in handling products and power equipment. Adept in effectively directing staff and overseeing operations to ensure optimal productivity and high levels of customer satisfaction. 


WORK EXPERIENCE


Butcher / Meat Cutter                                         					  June 4, 2018 - Present
Mariboy Meat Shop
Camarines Sur, Philippines

· Cut and prepare meat parts according to the customer’s request or specification.
· Debone, trim and grind pieces of meat.
· Receive, inspect, and store meat upon delivery.
· Ensure that weighing scales are calibrated and to display meat products properly.
· Sharpen and adjust knives and cutting equipment.
· Clean equipment and work areas to maintain and provide health sanitation standards to the customers.


Owner and Griller                                              				       May 8, 2020 - Dec 31, 2021
A & K Sugbahan 
Camarines Sur, Philippines

· Clean and prepare raw products for marinating.
· Cut pork belly in accordance to store standard
· Mix and create marinate to be injected in the raw chicken and pork belly.
· Ensure every product is well stored in the chiller to maintain its life shelve.
· Truss the chicken and pork belly and put into the grilling counter.
· Make sure that proper inventory is made weekly.
· Train for new hire service crew.
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EDUCATION


College 

Bachelor of Arts in Communication                                                                     			    2018 
Ateneo de Naga University 
Ateneo Ave., Naga City, Philippines 



SKILLS


· Customer service skills
· Excellent communication and interpersonal skills
· Thorough knowledge of food safety procedures
· Excellent organizational, time management, and multitasking abilities
· Outstanding interpersonal skills
· Capacity to work in a fast-paced environment.
· Ability to work in a team
· Very good communication skills
· Familiarity with health and safety regulation
· Knowledgeable in meat cutting and deboning Steeling knife and Knowledge in food and safety handling Innovating taste of grilled chicken
· Packaging and Displaying Products 
· With high level of knowledge and usage of English Expert in using Microsoft tools such as Word, Excel, Powerpoint, and Outlook


TRAININGS & SEMINARS ATTENDED
 

NCII Slaughter Operation
Technical Education and Skills Development Authority
City College of Naga
Naga City, Philippines


IELTS General Training
Overall Band Score 6.5
IDP Education Philippines
Taken August 11, 2022

