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C O N T A C T

renzbandolon@gmail.com

(+63)9169639493

63-33 Fresno St.timog Residences, Angeles
City,Pampanga, Philippines

S K I L L S

Culinary skills

Baking

Driving

Multi-tasking

Professionalism and strong work ethic

R E F E R E N C E

Elisa Feliciano - Angeles Beach Club Hotel

Human Resources Head
Info@abchotelgroup.com
(+63)9175529863

Michael Icmat - Angeles Beach Club Hotel

Head chef (former)
(+63)9177074319

Daylene Saguit - Pizzeria Amore

Owner
info@pizza-amore.ph
(+63)9282141493

Maritel B.Algamis - Tony J’s Italian Restaurant
and Pizzeria

Owner
jackmiasol@yahoo.com. ph
(+63)9475980000

RENEBOY C.BANDOLON

O B J E C T I V E

To secure a responsible career opportunity to fully utilize my knowledge and
skills,while making a significant contribution to the success of the company.

E X P E R I E N C E

Angeles Beach Club Hotel
January 04,2021 - Present
Pizzaiolo

Responsible in making highly quality pizza's according to company
recipes.  Prepare pizza's out of our menu and based on customer
preference.  Baked a wide variety dough including thin, thick, cheese
stuffed pizza's, and sandwiches. Monitoring food stocks and place orders
as needed. Responsible in must production of pizza doughs daily and all
sauces including fresh tomato,pesto and white cream sauces. Prepared
all ingredients in advance like cutting cold cuts meat and wash
vegetables. Recommend new recipes to update our menus. Maintain the
cleanliness and odorless of cooking station, and sterilized equipment. 

Pizzeria Amore
June 01,2020 - December 30,2021
Cook

Responsible in cooking and baking based in company recipes including
the right portions and content of the dish. Prepare all ingredients in
advance including chopping cold cuts meat, wash vegetables, production
of pizza doughs, make a fresh tomato, pesto and white cream sauces and
salads dressing. Responsible for cleaning and butchering the meat like
chicken, fish and others. Monitoring  all food stocks and place orders. 
Prepare dishes based on customer preferences. Maintain the cleanliness
and odorless of the kitchen including all equipment and sterilized. 

Tony J’s Italian Restaurant
May 04,2014 - November 30,2019
Cook

Responsible in cooking dishes and baking pizza's based on company
recipes and menu. Responsible in  monitoring all stocks and place orders, 
also daily inventory. Responsible for daily production of pizza doughs,
daily  bread, fresh tomato, pesto, white cream sauce ,salad dressing, and
others. Prepare dishes based on customer preferences. 
Responsible  butchering and cleaning the meat like chicken, fish, pork and
others. Maintain cleanliness and odorless of the kitchen including sanitize
and sterilized all equipment. 

E D U C A T I O N

Jocson College Inc
2016-2018
Hotel and Restaurant Services
Graduate


