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JE 100 Pico La Trinidad, Benguet, Baguio City
Contact Numbers: 09201033266
Email: kimberlyjoy.canias23@gmail.com
Skype ID:kimberlyjoy.canias

OBJECTIVE:  To obtain a position as an Chef in the field of Kitchen Operations at would best fit my qualifications and develop further my talents and skills for continuous career improvement while working for the company to attain its goals.

EDUCATION

Tertiary:         	Professional Culinary Arts Studies
Magsaysay Institute of Hospitality and Culinary Arts
Manila, Philippines
October 20 2015 - 2016

Culinary Modules Taken :
· Principles of Hygiene and Sanitation
· Knife Skills
· Butchery 1
· Butchery 2
· Stocks, Sauces and Soups
· Basic Baking 1
· Basic Baking 2
· Dry Heat
· Moist Heat
· Breakfast
· Ala Carte
· Garde Manger


Bachelor of Science in Hotel and Restaurant Management (LEP)
June 11, 2012 – March 21, 2015
Philippine Women’s University-CDCEC Baguio Inc.
Prudential Life Building, Assumption Rd. Baguio City, Philippines


WORK EXPERIENCE

4th Cook Pantrty
Celebrity Millennium Cruise Line
January 18, 2020- Present

Duties & Responsibilities:
· Prepare and cooking food according to daily offers
· Plating the food before it will be served
· Washing used plates and cutleries
· Cleaning and sanitizing tools and small equipments and the cooking area
· Preparing and plating cold foods.

PRACTICUM TRAINEE
Kitchen and Restaurant Operations
Magsaysay Institute of Hospitality and Culinary Arts
February 22, 2016 – April 2, 2016

Duties and Responsibilities:
· Doing Mis-en-place
· Making desserts for the Guests
· Prepare desserts for functions
· Platting the desserts
· Washing used materials and equipment

Internship (USA)
The Ritz Carlton Amelia Island, Florida
February 12, 2017- February 2018
Duties and Responsibilities:
· Pantry Station Line
· Making Salads and Pizza
· Keeping the line clean
· Making dressings for salads
· Making sauces and mise in place for pizzas
· 
· Breakfast Line
·  Pantry station in breakfast line
· Mise en place for the line
· Keeping the line clean
· Serving good foods for the guests
· Cooking and preparing foods in front of the guests
· Communicating with the guest while cooking their food
· Making healthy food to start the guests day good

· Garde Manger
·  Making cold foods and salads
· Serving and preparing private events for the hotel
· Mise en place for Garde Manger
Work Experience
Celebrity Cruise Line
4th Cook Pantry
January 2020-June 2020
SKILLS

Language and Ability:            English and Filipino
Computer Skills:                      MS Word, MS PowerPoint, MS Picture Manager
Artistic skills:                           Acting, Dancing, Singing
Hobbies:                                   Reading Books, Swimming, Listening Musics

SEMINARS AND TOURS ATTENDED

· Job Preparation and Labor Education
(Philippine Women’s University-CDCEC Baguio, March 2014)

· Front Office and Cruise Ship Management
Pines View Hotel, Baguio City- December 14, 2013
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