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Objective: To contribute my ability in any available position in the field of Cooking        where personal experience will be further developed and utilized.  

Career Profile:
· Highly developed and detail oriented.
· Optimistic, friendly and dedicated individual.
· Enthusiastic and cooperative.
· Highly trustworthy and honest.


Work Experience:


Mystic Cruises 
World Explorer ( Expedition Cruise) – April 24,2023- October 09,2023
*Demi Chef de Partie (Cold Galley)
· Responsible for preparing salads and cold appetizers.
· Cleaning and sanitizing of working area.
· Follow the company standard procedures. 

Mystic Cruises
World Explorer ( Expedition Cruise) – April 01,2022-September 28,2022
*Chef de Partie (Hot Galley)
· Responsible for the meat preparation of our guest and cooking for the entire crew meal.
· Responsible for the cleaning and sanitizing in the working station.
· Follow the company standards procedures.

Mystic Cruises
Vasco de Gama ( Luxery Cruise) – July 27,2021- February 28,2022
*Demi Chef de Partie
· Responsible for the grilled and roast station.
· Handles buffet for hot and cold foods
· Ensure that food wastage is kept to a minimum.
· To work in a clean and hygienic manner,keeping both person and working environment clean 


Tui Cruises
Mein Schiff  (Luxery Hotel Cruise) -    December 14, 2014 – June 25, 2020
Aboitiz Jebsen Maritime
South Harbor, Port Area
Manila City

*2nd Cook
· Prepare and order stocks that are needed in the daily shift.
· Ensures that all food items prepared and severed are according to company’s standards and procedures.
· Maintaining foods in its safe consumption and takes part in the storage of food or stocks in freeze.
· Responsible for the proper cleaning and sanitary matters of working area.
· Handles all working material and equipment correctly and keeps it well cleaned.



Italianni’s Restaurant -       August 23, 2013 – December 3, 2014
Bistro Group
Ayala Center
Cebu City

*Middle/SauteCook*
· Inspect food preparation and serving areas to ensure observance of safe sanitary food handling practices.
· Season and cook food according to company standard.
· Reads ticket processed through the POS system and transmitted to the kitchen
· Portion, arrange, and garnish food to be served.
· Weigh, measure, and mix ingredients according to company standard recipes.
· Prepare sauces and prepare back up ingredients.
· Responsible for the cleanliness of working station.




Aida Blu (Luxury Cruise Hotel) -May 22, 2012 – March 26, 2013
Magsaysay Maritime Corporation
Kalaw St. Malate, Manila

*Utility Galley*

(Buffet Runner)
· Responsible for ordering food items that are needed for everyday operations.
· Handles buffet for hot and cold foods.
· Set-up breakfast, lunch and dinner for guest meals.
· Refills running out items.
· Maintained orderliness and cleanliness of buffet station.

(Vegetable Preparation)	
· Checked received raw vegetables from provision and maintained record of it.
· Responsible for pealing, cutting and preparing vegetables for supplying 7 restaurants.
· Responsible for maintaining the cleanliness and orderliness of the working station.



Signor Sassi Italian Restaurant – August 26, 2009 – August 26, 2011
Americana Food Company				
Gulf Road, Kuwait

*Line Chef*
· Prepare, cook and present all menus to the correct company standard.
· To assist the Head Chef, Sous Chef, Line Chefs and Prep Chefs in the day and day running of the department.
· To work in a clean and hygienic manner, keeping both person and working environment clean.
· To complete the daily service and prep list for their particular section with the expected quality and within the time allocated.
· Assist in compiling the company – ordering format.
· Ensure that Food wastage is kept to a minimum.
· Delegate responsibility to competent and trained members of staff.
· To motivate and encourage the kitchen team to maintain a good working atmosphere.
· Help to create and maintain a polite, courteous and respectful working relationship with all departments, customers and suppliers.



Gerry’s Grill Restaurant and Bar – November 30, 2007 – November 20, 2008
North Wing SM Mall
Cebu City, Philippines

*Food Attendant and Bartender*    
· Serves food to the customers.
· Maintain cleanliness to the respective area.
· Helps maintain a clean and hygienic environment.
· Helps and assists customers to their respective table.
· Prepares drinks and serves to the customers.
· See to it that equipments are clean and are arrange in order.
· Keep the bar area clean.
· Always maintain a polite and friendly environment.


Freemont Foods Corporation – November 13, 2006 – May 15, 2007
Jollibee Oroquieta
Zamora St. Oroquieta City
Misamis Occidental

*Service Crew*
· Helps maintain the dining area clean.
· Assist the customers in their table.
· Always greet and maintain a friendly working environment.



Rhovic’s Place Hotel and Restaurant – February 13, 2006 – September 01, 2006
Poblacion 1, Oroquieta City
Misamis Occidental

*Food Attendant*
· Serves food to the customers.
· Maintain cleanliness to the respective area.
· Helps maintain a clean and hygienic environment.
· Helps and assists customers to their respective table.
· Always maintain a polite, courteous and friendly environment.


Seminars and Trainings:
· Certificate of Attendance Bistro 101(Italianni’s Restaurant- September 18-20,2013)
· Aida Trainee Program (MagsaysayCenter for Hospitality &                            Culinary Arts- April 10-28,2012)
· Basic Operations Courses for Trainers (Gerry’s Grill Bar and Restaurant- November 14-16,2007)
· Bar Service and Bardenting (La Salle University- February 14,2007)





Educational Attainment:

	Tertiary:	        Associate in Hotel and Restaurant Management
                                         Major in Bartending
                                        Misamis Occidental Technological Institute 
			       CiriacoPastrano St. Oroquieta City
                                        2006 -2007

	High School:	High School Diploma
                                           Aloran Trade High School
				LaboAloran, Misamis Occidental.
				 2003 – 2004	

   Elementary:                     Elementary Diploma
                                            Lumbayao Elementary School							                      LumbayaoAloran, Misamis Occidental
		  	          1999-2000
Personal Information:

	Civil Status   :		Married
	Age	            :		36
	Nationality	 :		Filipino
Date of Birth :		May 21, 1987
	Height	 :		5’7
	Weight	 :		173 lbs.
	Religion	 :		Roman Catholic




Character References:
		
1. Chef Luca Marchesi		
Head Chef
           Signor Sassi Italian Restaurant
           Americana Food Company
           Gulf Road, Kuwait
cheflucamarchesi@yahoo.it
          +96525309680


1. Mr. Edgar T. Quimpano
Restaurant Manager
            La Tegola Italian Restaurant
           #05 Rizal St. Gaston Park Circle
           Cagayan de Oro City
           +639298661438


1. Mr. Jumar Gordo
Kitchen Manager
          Italianni’s Restaurant
           Bistro Company
Ayala Terraces
Cebu City
+639172034715 
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