Rizaldy Dangaap Cayandag
Address: 01 Sadjo, Loakan Proper, Baguio City, Philippines
Phone Number:+639685550558/ +639260859645

Email: renzcavandag@gmail.com
Nationality: Filipino

Date of Birth: November 14,1982
Gender: Male
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Objective:

To find a suitable, challenging and growth oriented position where I can best utilize my knowledge
and full potential as a Butcher to a maximum level enabling me to contribute to the organization. To be able
to improve knowledge, skills, and acquire experiences that would enrich more of my understanding in this
field I have chosen to be one of the best.

Education:

Bachelor of Science in Industrial Education Major in Automotive Technician
Mountain Province State Polytechnic College

Mountain Province June 2000 - April 2002

Panabungen School of Arts and Home Industries

Mountain Province June 1996 - March 2000

Puguis Elementary School

La Trinidad, Benguet June 1990 - March 1996

Skills:

e Knowledge of animal anatomy.

Knowledge of meat cutting and techniques.
Ability to use knives and other cutting tools.

Knowledge of food hygiene and safety
requirements.

Precision and physical strength.

Ability to lift heavy equipment
Knowledge in food processing and safety
Good at communication

Customer Service Oriented

Training Certificate:

UKVI IELTS October 9, 2022

Ability to work long hours

Ability to identify critical issues and respond
quickly

Compassionate care

Work independently and collaboratively
Empathy and Compassion

Ability to carefully read and follow directions
Flexibility in work duties and schedule

Can Undergo Training

Slaughtering Operations (Swine) NC II June 18, 2022
Diversey’s Chemical Awareness Training July 19 2016
Meat Department Level 1 September 5, 2015

Basic Food Safety Level 1 August 12, 2015
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Experience:

Butcher - Baguio City, Philippines
MontereyMeat Shop

July 16, 2022 - December 15, 2022

Prepare beef, pork and chicken retail cuts using band saw, meat grinder and knife
Prepare and serve customer’s cuts preference and choice

Pack unsold beef, pork and chicken into the chiller room with an expiration date.
Disassemble, clean and disinfect all utensils, tools and machines

Self Employed - Abra, Philippines

December 2020 - June 30, 2022

e Own Small Business

e Rice farming, Hog Raising and Cattle Raising Business

Butcher and Monger - Muscat, Oman
Al Fair Oman LLC
July 24 2013 - November 20, 2020

Prepare beef, lamb, goat, fishes and chicken retail cuts using band saw, meat grinder and knife

Prepare and serve customer’s cuts preference and choice

Debone beef, lamb, goat, chicken and fishes into boneless retail cuts.

Pack unsold beef, pork and chicken into the chiller room with an expiration date.

Mix beef, lamb and chicken with proper amount of seasoning accordingly

Make production of burgers, meatballs, sausages, skewers/ kebab and sub-cuts one after the other accordingly.
Prepack, label and put each price.

Properly arrange all finished products in each crate.

Disassemble, clean and disinfect all utensils, tools and machines.

Pork Counterhand - Abu Dhabi, UAE

Spinneys Dubai LLC

April 28, 2010 - July 2013

Prepare beef, pork and chicken retail cuts using band saw, meat grinder and knife
Prepare and serve customers cut preference and choice

Pack unsold beef, pork and chicken into the chiller room

Shelf edge label and price on shelf (POS) availability

Maintain high standard of hygiene practice in the department

Use correct chemical as per hygiene standard

Food safety- ensure proper temperature check is done as per schedule.
Concern for the safety of self and co-workers.

Reference:

Mrs. Salwa R. Masoud
Human Resources Officer

Al Fair L.L.C.

CCC Qurum, Muscat, Oman
Contact No.: +96892256688

Mr. Sandy B. Pulig
Butcher

Cargill (Inc.) Ltd

Contact No.: +5197103529



Dr. Rodeo Abulencia

City Veterinarian / Former Slaughtering Instructor
Urdaneta City, Pangasinan, Philippines

Contact No.: +639179726970

I hereby certify that all of the information prov/ded by me in this application is correct, accurate and
complete to the[best of my knowledge.

ngaap Cayandag



