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Skills
Communication

Customer Service
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Food preparation, food handling and food safety.
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Multi-tasking
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Organization Skills
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Patience 
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Teamwork
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Time management
[image: ]
Sanitation
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Summary
Experienced Junior Kitchen staff for two years and Utility Galley in Cruise Ship for almost six years. Adept in kitchen prep, thoroughly cleaning and sanitizing various kitchen work areas, and assisting in plating meals. Specializes in kitchen maintenance. I’m dependable and have the ability to work in a fast-paced, stressful environment.
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Language
Filipino
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English
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Trainings:
· Kitchen Staff             (Heat Kitchen)
	EDSA Shang-ri La
                  Jan 2013 – June 2013

Education
Secondary							2005-2009
Diliman Preparatory School, Quezon City
Bachelor of Science in Hotel and Restaurant Management      2009 – 2013
Far Eastern University, Morayta, Manila
				




Work Experience
Junior Kitchen Staff				              February 2014-August 2016
The Clubhouse (Modern Kitchen Food Concepts Inc.), Quezon City.	
· Clean and sanitize dishes, cookware, utensils, food preparation work stations.
· Assist in the food preparation process by cutting, chopping, slicing, and washing vegetables, meats, and other ingredients
· Stirring and heating soups and sauces as well as preparing hot beverages.
· Storing food products safely and in line with federal and business regulations
Galley Utility					              January2017-July2022	
Cunard Line, United Kingdom
· Washes properly all silver and glassware, and cleans all pots, pans and equipment, etc., as well as the general cleaning of galley. 
· Assists Cooks with breakfast, lunch and dinner service to ensure an efficient Food Service for pax and crew.
· Cleans and sanitizes the whole galley, fridge, freezer, including floors, walls, steps leading below and elevator according the USPH standard.
· Cleans all vegetables, potatoes, etc. and/or as delegated by the Executive Chef.
· Assists in taking food and utensils needed for breakfast, lunch and dinner service to the respective service area.
· Assists in all work as delegated by the Executive Chef.
· Aware of all fire, safety and emergency procedures.
· Takes part in storage of food and luggage handling when required.
· Performs other duties if necessary, since above stated describe only a regular working day.
· Assists in loading and unloading during the storage of food, beverages, consumables etc.
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