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 Rose Ann Malabuyoc
  Motivated Commis Chef offering over 13 years experience in food industry.          
     roseannmanzanero120288@gmail.com  
   +639064061984    San Joaquin Santo Tomas, 4234 Batangas, Philippines 
Personal details
Date of birth December 2 1988
Gender Female
Nationality Filipino

Employment
Commis 2 	Dec 12 2016 - Present
Okada Manila - Tiger Resort Leisure and Entertainment City, Parañaque City

· Executing various cooking methods consistently to produce great food  and maintaining mis en place, with the knowledge and ability to work at any station at any given time.
· Assists my Chef de Cuisine in menu planning, ordering, and inventory, and helps to control our outlet's food cost.Education
Food and Beverage Services Anihan Technical School
2006- 2008
Associate in Food Technology Laguna State Polytechnic
College, San Pablo Laguna
 2005 - 2006






· Knowledgeable in using the company's ordering system and recipe costing.
· Work safely around kitchen equipment and report any maintenance issues to the supervisor.


Commis 3	Feb 21 2015 - Jan 15  2016
City of Dreams Manila under Unlisolution Manpower Services & Events Management Inc, Parañaque City
· Prepared, cooked, and served on a day-to-day basis while working with a team of chefs.Assists the head chefs during the presentation of new menus. Checking certain station for large events.Hobbies
■ Cooking,Sandwich making, baking & chocolate making
Achievements
2018 Philippine Culinary Cup
Bronze Award in Filipino
Cuisine Challenge

General Worker Cold Kitchen Production	Aug 1 2012 - May 19 2015
Department
Macro Asia Airline Catering Services under Excellent Workers Multi-Purpose Coop, Pasay City
· Prepared salad, entree sandwiches, and plated appetizers for high volumes in business class and first class.
· Maintained high standards of hygiene.
· Carried out daily and weekly procedures such as temperature checks, food labeling, dating, and storage.

Cold Kitchen Section Production Department	Feb 28 2012 - Jul 27 2012 Certificate
■ Food Safety Cerficate
Language
English and Filipino 


Macroasia Airline Catering Services, Pasay City
· Dealt with deliveries and stock rotation
· Perfected timing of every dish to promote an excellent flow of food operation.


Kitchen Help (Dispatch)                                                  May 19 2011 - Jan 25 2012
Cafe Zenses, Parañaque City
• Accountable for cooking and plating dishes with attention to detail and preparing for food service.
· Monitoring and ordering stocks need by each section.




Cold Pantry Cook	Oct 15 2008 - Jun 10 2010
Aussie Cafe and Resto, Alabang

· Accomplished tasks assigned by the Sous Chef in a timely manner.
· Ensures a clean and organized work station while preparing food items for service.
· Accompanied the off-site events team in special events to assist in preparation, plating, and service of salad, cheese, entree, and main courses.
· [bookmark: bookmark4][bookmark: bookmark5]Opened and closed the kitchen, received, and stored deliveries.

Internships

Certificates


Kitchen Staff intern
	Okada Manila Food Safety Management
System
	Dec 2016
	Maligaya Institute for CulinaryArts&Residential Residential Residential Residential Service

	2013 Employee General Orientation
Program 2 & 3 Refresher Course
	Aug 2013
	Jan 20 2008 - March 27 2008

	Okada Manila Meat Safety Management System
	Nov 2022
	Malarayat Golf and Country Club
Nov 12 2007 - Jan 2 2008

	References
	
	

	Chef Michelle Tiongco
FormerSous Chef Shang-rila Mactan City of Dreams
	is, Kingscliff Beach
	


     Hotel, NSW
+ 61481212743 michtiongco@yahoo com.ph

    Chef Lovely Jane Bermas
    Junior Sous Chef of Pastry Okada Manila + 63 9175159936
   Chef Ronald Aninao
   Junior Sous Chef Okada Manila., ParañaqueCity
   +63 906350993
/ hereby certify that the above information is true and correct to the best of my[image: ] knowledge and belief.
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