NOEL B. DEL ROSARIO[image: ]
Block fd lot39 4th 19th St. Villamor Air Base Pasay City
Cellphone. #: 09495763647	
Email: delrosarionoel27@yahoo.com

Objective:									To develop discipline and pursue a career in a company wherein I will be able to utilize all my knowledge and skills.

PERSONAL DATA
Nickname	      	:	Noel
Age	     	         	: 	40
Birth Date	         	:	April 27, 1983
Birth Place	         	:	Quezon City
Civil Status	         	:     Married
Citizenship	         	:	Filipino
Height	         	     :    5’9 1/2”
Weight	          	:	164 lbs. 
Skills	                   	:	 Cooking

PROFESSIONAL EXPERIENCED
 ●Demi-Chef De Partie MSC World Europa 
    -Febuary 10, 2023 - June 05 2023
 ●Demi-Chef De Partie  MSC  Lirica
     -  Febuary 25, 2023 - January 08, 2023
 ● Demi-Chef De Partie MSC Grandiosa 
     - December 24, 2020 - October 25,2021
 ●Demi-Chef De Partie MSC Splendida 
    - March 07, 2021 - April 03, 2020
 ●2nd Cook MSC Cruiseship Preziosa
    - November 16, 2018 - October 16, 2019
 ●2nd Cook MSC Cruisehip Poesia
- October 25, 2017 - August 29, 2018
 ●2nd Cook MSC Cruiseship Opera
- July 08, 2017 - August 13, 2017
 ●2nd Cook MSC Cruiseship Opera
   - September 14, 2016 - May 14, 2017
 ●2nd Cook MSC Cruiseship  Sinfonia
       - November 11, 2015 - July 07, 2016
 ●Commis de Cuisine III- P&O Australia                                  
        -November 15, 2014 – June 27, 2015
· Preparing and cooking for breakfast for crewmess staffmess and officer mess.
· Always ensures area is clean and organize
 ●Commis II The Food Club Manila Buffet Blue Bay Walk
           Noevember 5, 2013 – April 30, 2014
· Preparing And Cooking 3 kinds of Chinese Noodle soup & condiments
· Steaming Different kinds of dim sum & dumplis
· Preparing and cooking hot dishes for chinese station
· Coooking for the request of the quests.
· Preparing  and cooking 12 hot dishes of western station and 2 kinds of soup
· Preparing and cooking 2 kinds of carving for the carving station and sauces
· Preparing and set-up for the pasta station, pizza station and shawarma station.
    Commis III Acacia Hotel Manila  - Acaci Buffet
          May 2, 2013 – October 15, 2013
· Preparing set-up for Stir fried noodles and sauces station 
· Preparing set-up for pasta and sauces station
· Preparing set-up for tempura station 
· Preparing set-up for Filipino soup and condiments
· Preparing set-up for grilled station and condiments
· Making hot dishes, fish, chicken beef, pork, fried rice, carving for coffee shop.
· Making report for inter-transfer left-over for lunch and dinner buffet.
· Making Endorsement for Morning Shift
     ● Commis III Marriott Hotel Manila – Marriott Café Buffet
        -October 7, 2010- September 30, 2012
· Set-up for Mongolian Station, Indian Station Pasta Station , Thai Station, Filipino Station & Oyster Station for Seafood night. 
· Passed in Sanitation & Cross-Contamination Seminar in Marriott Hotel Manila.
· Knows in Temperature Danger zone, cooking temperature of food.
· Holding temperature of food
· Right Temperature of Freezer and chiller.
· Knows HACCP.
             Butcher/Cook (Chef’s Quarter Restaurant)
       -  January 2009 – August 2010 
· Set-up for Lunch Buffet & Dinner Buffet.
· Preparing “Mise en Place” for Ala carte.
· Receiving of delivery
· Marketing & Inventory
    ● Merchandiser (ACCORD – ACES) KRAFT FOODS		
South Supermarket Pasig Branch – August 2006 – December 2006
South Supermarket Sta. Rosa Laguna Branch – February 2006 – July 2006
                    South Supermarket Alabang Muntinlupa Branch – August 2005 – January 2006
Makati Supermarket Alabang Town Center Muntinlupa – Feb 2005 – July   
Ultra Mega Multi Sale Muntinlupa – October 2004 – January 2005
 
· Displaying of Stocks. 
· Applying FIFO System (First-in, first out) method.
· Receiving of delivery.
· Inventory of selling area & warehouse.










EDUCATIONAL ATTAINMENT

Primary:  Villamor Air Base Elementary  
                  School 
			Villamor Air Base Pasay City
			1990-1996
Secondary: Pasay City South High School
			Villamor Air Base Pasay City
			1996-2000
Tertiary:	Technological University of the Philippines
			Ayala Boulevard, Ermita, Manila
Welding Engineering Technology
2000-2002 (Undergraduate)
Philippine State College of Aeronautics
Villamor Air Base Pasay City 
Associate in Aircraft Maintenance
			2002-2004 (Undergraduate)








      















SEMINARS AND TRAININGS ATTENDED

National Certificate III Ship Catering Services (Ships Cook)
August 04, 2015 - August 04, 2020

Italian Culinary Cruise Training- Magsaysay Center for Hospitality &
Culinary Arts
November 12, 2012 – November 26, 2012 (104)hours

National Certificate II- NC II (House Keeping)TESDA
Issued on 2010- Expired 2015
Diosdado Macapagal TESDA

Integrated Workshop for Hotel & Restaurant Services
September 30,.2010 – October 2, 2010
Midtown Training Center Corporation

Duo Steakhouse and Wine bar Restaurants-On the Job Training
January 2, 2008 – March 3, 2008 
Serrendra The Fort, Taguig City

Hot Kitchen Cook – NC II (Advanced Culinary Arts-II) TESDA
November 26, 2007 – December 7, 200
Hot Kitchen Cook – NC I (Culinary Arts-I) TESDA
October 22, 2007 - November 9, 2007












CHARACTER REFERENCES
   Kenneth Sta Ana Dumrigue (Marine Personel Assitant)
PTC Msc Cruiseship     09172172630
    Joward Distor Chef De Partie
 Asian Station Marriott Café            Marriott Hotel Manila
09064036996
Ms. Jomelyn -     Prime power Manpower Services   Makati City
09291633343		
Ms. Juris   Manpower Acacia Hotel
09071210222					   
    Raffy Hubilla – Executive Chef
    The food Club Manila
   09063643199
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