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Michael John Perez
98 Conrado Ignacio Street Poblacion, Santa Maria, Bulacan, Philippines3022

Email: bzbone30@yahoo.com
Mobile: +639771160172

OBJECTIVES

To work in a prestigious hotel where I can present my knowledge in cooking Italian and Filipino cuisine, and bartending. To gain excellent work experience by working under the best chefs/cooks from the Hotel and Restaurant Industry.

QUALIFICATIONS SUMMARY

A highly qualified cook with strong and consistent hotel and restaurant work experience.  
Strongly able in managing multiple tasks and meeting time limits. 
Exemplary communication and presentation skills.

Computer literate.
Proven ability to produce quickly under pressure, without sacrificing quality.

Basic mastery of cooking philosophy and technique.

Full range of managerial skills.

Understanding of all key health and sanitation concerns.

And most of all with strong work ethics and dedication to learning. 

PROFESSIONAL EXPERIENCE
OWNER / KITCHEN MANAGER 

RUSTICTABLE 

98 C Ignacio St. Poblacion, Santa Maria, Bulacan      Oct 16 2015 - Present

Philippines

Maintaining the quality of the food

Checking of ingredients to make sure the day-to-day basis

Making the schedule of the employee

Assistant Kitchen manager
Madison Restaurant and Bar 


April 23 2008 – June 15 2015 

Beddington Boulevard, Northwest Beddington 
Town Center Calgary, Alberta, Canada
Preparing and cooking all necessary ingredients of all the food.

Take directions from the Owners

Clean and organize kitchen coolers and kitchen equipments.

Implement Clean as you go.

Doing the schedule.

Checking the item that what we need.

Make some special food for the month.

Cook orders on the line.
Making a prep list for the kitchen.

Give direction to the cooks.
Doing the order list of the things that we need in the kitchen.
Doing the Inventory at the kitchen.

Checking for signs of spoilage to maintain good quality products and services.
Making sure that all supplies needed are available during working hours.
Line Cook 
T.G.I.Fridays Bonifacio Global City 

May 16- July-17 2007
Taguig, Philippines                                     

Preparing and cooking all necessary ingredients of all the food and at the same time, maintaining their Italian food standards of T.G.I.F.

Monitoring the inventory of all the food stocks and be aware of the time frame of served food to maintain excellent delicacy or specialty to customers.

Practicing the F.I.F.O.

Implementing the “clean as you go” policy

Practicing good grooming standards

Making sure that all supplies needed are available during working hours

Implementing the basic safety rules such as equipment safety etc.

Checking for signs of spoilage to maintain good quality products and services

Sanitizing the areas of production

Cook AND Waiter
Edsa Shangri-La Manila 



August 2005 – September 2006

Mandaluyong City, Philippines                                                                     
Responsible in preparing all types of appetizers and desserts. 

Cook/Bartender (Freelance)
Mario’s Kitchen 




October 2005
Manila, Philippines




                 

Responsible in cooking and preparing Italian and other Filipino dishes.  Serve all of the alcoholic beverages of Mario’s.

Chef Cook 
Duke Of York 




February- August 2005
Manila, Philippines 

Preparing and cooking all the necessary ingredients of all the food and at the same time maintaining their Italian food standards of Duke Of York.  Monitoring the inventory of all the food stocks.

Cook 
Tropicana Apartment Hotel



January 2003 – February 2004
Manila, Philippines
  

Monitoring the inventory of all the food stocks and be aware of the time frame of served food to maintain excellent delicacy or specialty to customers.

EDUCATION
SECONDARY EDUCATION
SIENA COLLEGE OF TAYTAY

Taytay, Rizal, Philippines
REFERENCE

Available upon request
