PAUL MICHAEL DELA SANTA
55 Austin Street, Marikina City, Philippines 1811
Email: pauolo.dls@yahoo.com
Cell phone (63) 9171031608

CAREER OBJECTIVE:

[bookmark: _GoBack]Motivated and dedicated Line Cook with over 15 years of experience in presentation of diverse food items. Exceptional skills in improving baking process and reducing food waste and costs. Knowledgeable of and practices safety, cleanliness, and safe food handling measures under USPH standards and a proven record of service excellence throughout my professional life.

SKILLS AND EXPERTISE

· Commitment to quality
· Detail Oriented and Creative
· Result Driven 
· Excellent Food Preparation Skills
· Expert in Baking pastries
· Expert in baking methods, implementing recipes, preparing meals and food preparation
· Cleanliness and Food Safety Certified
· Knowledgeable of knives and small various baking techniques, weights and measures and baking equipment like heavy duty mixing bowl and more.
· Exceptional memory for recipes, ability to work with high volumes in a fast-paced environment.
· Organizational skills and Time Management
· Problem solving skills
· Can work Independently and also a team player
· Flexible and Can work with varying nationalities and cultural differences
· Excellent communication skills
· Highly demonstrate creative flair, self-motivated, and determined to learn
· Fluent in English and Filipino

WORK HISTORY

Second Cook 
Royal Caribbean Cruise Line
August 2022- to Present
· Prepare and complete the materials as instructed by the Chef
· Supervise Colleagues
· Assist with inventory and records of food supplies and equipment
· Clean kitchen and work area
· Determine the size of food portions, estimated food requirements and monitor and order supplies
· Solely Manages/ in – charge of running the line of desserts to the service area and time control.

HOME BASED BUSINESS OF DESSERTS 
January 2019 to July 2022

First Cook
Royal Caribbean Cruises
November 2011 to December 2018
· Prepared all food items in a hygienic and timely manner
· Proficiently prepared desserts and handled highly volume orders
·  Cleaned, organized and maintained storage areas.
· Maintained the highest level of cleanliness and sanitation in food preparation and working area.

ASSISTANT COOK
Makati Shangri- La Hotel 
April 2009 to June 30 2011
· Assisted in Setting up Circles Buffet
· Assigned for preparing A la carte orders
· Restocked of all items as required throughout the shift following restocking procedures.

ASSISTANT COOK
The Peninsula Manila Hotel
September 2009 to February 28, 2010
· Followed accurately recipes, piece controls and presentation specifications as set by the cake shop management
· Assisted in the chocolate buffet set-up 
· Prepared cakes, cookies and scones for tea time buffet
· Performed ordering duties
· Ensuring and Controlling level of guest satisfaction, quality and operations within set food costs on an on-going basis.

EDUCATION
Bachelor of Science in Hotel, Restaurant and Institution Management.           
De La Salle – College of Saint Benilde                                    August 30, 2008
Taft Avenue, Manila, Philippines

Internship Trainings
Sofitel Philippine Plaza                                         February 3, 2008 to August 16, 2008   
Pasay City, Manila, Philippines 1300      

REFERENCES
Available upon request 
                                       
