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Phillip Michael V. Torres
#24 Tuschia st. Dona Manuela Subd. 
Pamplona III, Las Pinas City, Manila
Philippines, 1740 
Phone No.: (632) 874-44-35
Mobile No.: (63995) 962-54-34
Email Add: Phllp.mchl87@gmail.com


PERSONAL INFORMATION

Permanent Address	:  #24 Tuschia St. Dona Manuela Subd. Pamplona III ,Las Pinas City, 				:  Manila, Philippines , 1740
Birthdate		:  September 19 1987
Birth Place 		:  Batangas City 
Height 			:  5’6 ft.
Weight 			:  185lbs
Sex 			:  Male 
Civil Status 		:  Married
Religion		:  Roman Catholic 
Nationality 		:  Filipino 

BENEFICIARY

Beneficiary Name	:  Helen G. Torres
Relationship 		:  Wife
Permanent Address	:  #24 Tuschia St. Dona Manuela Subd. Pamplona III ,Las Pinas City, 				:  Manila, Philippines , 1740
Tel. Number 		:  (632) 874-44-35
Mobile Number              :  (63)966-705-7766

DEPENDENTS:

Son: Torres, X Arkray G.	  		Birthday: August 28, 2020
						Birth Place:  Imus, Cavite
						

Son:  Torres, Azrael William G.		             Birthday:  May 25, 2022
						Birth Place:  Las Piñas City
					
EDUCATIONAL BACKGROUND

Elementary 							Year [From] - [To]	
	School:    Perpetual Help College of Rizal			1994-2000 
	Address:  Las Pinas City, Manila Philippines			

Secondary 
	School:  University of Perpetual Help System DALTA		2000-2004
	Address:  Las Pinas City, Manila Philippines
College
	Course:  Bachelor of Science Hotel & Restaurant Management	2004-2008
	School:  University of Perpetual Help System DALTA		
	Address:  Las Pinas, Manila, Philippines 

EMPLOYMENT HISTORY

Position: Line Cook
Company: Noodle Rama / Ramen Nagi
Address: Timstate Building, 5438 Osmeña Highway corner, Gen. Mascardo & Gen. Malvar St. Bgy. Bangkal, Makati,1233 kalakhang Maynila
Date: Oct 2022 - Presently employed

Job Description/ Duties and Responsibilities:

· Responsible for the daily preparation of food items in kitchen.
· Sets up station according to restaurant standards and guidelines.
· Preparing all Ingredients, Soup Base, Noodles, Toppings and sauces  in a Sanitary and timely manner
· Following all recipes, Portion Control and presentation specifications as set by the restaurant.
· Ensure quality and safety of food by performing standard operation procedures.
· Restocking of all items as needed throughout the shift.
· Cost controlling of all food items consumable products.
· Preparing of dishes for customers with food allergies or intolerance.
· Perform additional responsibilities as requested by the head chef or Kitchen supervisor.
· Assist with the cleaning, Sanitation organizing the kitchen, walk-in coolers and all storage areas.
· Having knowledge and understanding in proper usage of kitchen equipment’s.
· Proper time management to efficiently work at a consistent pace.

Position:  Chief Cook/Seafarer
Company:  Transnational Diversified Group Crew Management
Address:  Harbor Center 1 Railroad 23St.Port Area, Manila Philippines
Date:  Sept 2015 – Sept 2022 
Reason for Leaving:  End of contract 

Job Description/Duties and Responsibilities: 

· Planning and production of balanced and nutritive meals every month.
· Preparing different kind of dishes for the whole crew from breakfast until dinner time.
· Designated to produce various kinds of meal or dish depends on whom or where & what place of country the vessel is into. (ex. Japanese visitors prepare Japanese cuisines)
· Responsible to prepare all kinds such as baking bread and pastries salad preparation hot and cold meals and mixing beverages.
· Responsible in preparing for various kinds of huge gatherings preparing buffets and other specialized party.
· Designed for efficient cost controlling of the meal budget for 1-3 months of voyages.
· All around work under jurisdiction of galley/steward department from cooking, cleaning, and stock inventory and reporting of consumable item.
· Keeping the daily use record updated of all stock inventories and consumable items
· Responsible in preparing provision accounting report every end of the month and to be submitted for master’s validation.
· Responsible in assessing and evaluating the quality of newly delivered raw provision and also for consumable products.
· Ensuring the proper counting and quality of all received item before settling all invoice

Position:  Assistant Cook / Mess man/Seafarer
Company:  Sanko Fil-Star maritime corp.
Address:  Pedro Gil corner San Marcelino, Manila, Philippines
Date:  July 2010-2015
Reason for Leaving:  End of Contract

Job Description/Duties and Responsibilities:

1. The Steward reports directly to the Chief Officer through the Cook on all aspects of catering for all personnel on board and work schedule.
2. The Steward will be responsible for:
· Following lawful instruction from Chief Cook as and when required;
· Observing the Quality, Safety and Environmental objectives;
· Reporting unsafe condition and acts to the safety officer (Chief Officer);
· Maintaining personal hygiene  and neatness;
· Reporting damages and deficiencies observed in the mess rooms pantries food rooms equipment etc.;
· Assisting the Cook in receiving, checking and stowing provision;
· Setting the cook in the food preparation when required;
· Assisting the cook in the food preparation when required;
· Operation of cleaning, laundry and cooking equipment;
· Secure and correct stowage of all catering wares food items store and equipment’s;
· Disposal of garbage and food waste according to regulation;
· Assisting in cleaning provision rooms and checking inventory;
· Assisting the Master with the slop chest, as required; 
· Cleaning passageways toilets, mess room, cabins as identified and supplying the necessary items;
· Washing and pressing linen (tablecloths, towels, covers, bed sheets etc.)
· Maintaining cost effectiveness.

2.2 The Steward should be properly trained or instructed for his position and have adequate knowledge of food and personal hygiene to ensure the food is stored, handle and serve safely and that good practice is clearly applied.

2.3 As soon as practicable after joining, he will be given on board familiarization of safety equipment and basic working procedures.

2.4 The Steward must on joining, familiarize himself with his respective Muster and Emergency Stations. 

Position:  Assistant Cook / Mess man/Seafarer
Company:  Dalisay Shipping
Address:  Pedro Gil corner San Marcelino, Manila, Philippines
Date:  July 2010-2015
Reason for Leaving:  End of Contract

Job Description/Duties and Responsibilities: 

1. The Steward reports directly to the Chief Officer through the Cook on all aspects of catering for all personnel on board and work schedule.
2. The Steward will be responsible for;
· Following lawful instructions as and when required;
· Observing the Quality, Safety and Environmental objectives;
· Reporting unsafe conditions and acts to the safety officer (Chief Officer);
· Maintaining personal hygiene and neatness;
· Reporting damages and deficiencies observed in the mess rooms pantries foo d rooms equipment etc;
· Assisting the Cook in receiving, checking and stowing provisions;
· Setting dining table and serving meals, coffee, drinks ets.;
·  Assisting the cook with food preparation where required;
· Operation of cleaning laundry and cooking equipment;
· Secure and correct stowage of all catering wares food items stores and equipment;
· Disposal of garbage and food waste according to regulations;
· Assisting in cleaning provision rooms and checking inventory;
· Assisting the Master with the Slop chest, as required;
· [bookmark: _GoBack]Cleaning passageways, toilets, mess room, cabins as identified and supplying the necessary items.
· Washing and pressing linen (table cloth, towels, covers, bed sheets. Etc.):
· Maintaining cost effectiveness.
2.2 The steward should be properly trained or instructed for his position and have adequate knowledge of food and personal hygiene to ensure that food is stored, handled and served safely and that good practice is clearly applied.
2.3 As soon as practicable after joining, he will be given on board familiarization of safety equipment and basic working procedures.
2.4 The Steward must, on joining, familiarize himself with his respective Muster and Emergency Stations.








Position:  Assistant Cook / Mess man/Seafarer
Company:  Manila Ocean Crew
Address:  Pedro Gil corner San Marcelino, Manila, Philippines
Date:  July 2010-2015
Reason for Leaving:  End of Contract

Job Description/Duties and Responsibilities: 

1. The Steward reports directly to the Chief Officer Though the Cook on all prospects of catering for all personnel on board and work schedule.
2. The Steward will be responsible for:
· Following lawful instruction are and when required;
· Observing the Quality, Safety and Environment objectives;
· Reporting unsafe condition and acts to the safety Officer (Chief Officer);
· Maintaining personal hygiene and neatness;
· Reporting damages and deficiencies observed in the mess rooms pantries food rooms equipment etc.,
· Assisting the Cook in receiving, checking and stowing provisions;
· Setting dining table and serving meals, coffee, drinks etc.;
· Assisting the cook with food preparation where required;
· Operation of cleaning, laundry and cooking equipment;
· Secure and correct stowage of all catering wares food items stores and equipment;
· Disposal of garbage and food waste according to regulations;
· Assisting the Master with the Slop chest, as required;
· Cleaning passageways’ toilets, mess rooms, cabins as identified and supplying the necessary items;
· Washing and pressing linen (tablecloths, towels, covers, bed sheets, etc.;  
· Maintaining cost effectiveness.
2.2 The Steward should be properly trained or instructed for his position and have adequate knowledge of food and personal hygiene to ensure that the food is stored, handled and served safely and that the good practice is clearly applied.
2.3 As soon as practicable after joining, he will be given on board familiarization of safety equipment and basic working procedures.
2.4 The Steward must, on joining familiarize himself with his respective Muster and emergency stations.



TRAININGS / SEMINARS ATTENDED

Training Center:  Blue Horizon 				Duration: Aug 3, 2021- Aug 2, 2026
Address: Tesda Trece martires
Title: National Certificate III/ Chief cook/ Ship’s Cook

Training Center: Asian Institute of Culinary Arts		Duration:  May 23, 2011- May 27, 2011
Address: #68 Sen. Gil Puyat Av. Makati City
Title: Specialty Cuisine (Japanese) 


Training Center: IDP Philippines                                       Duration: Dec 19, 2019- Dec 20, 2021
Address: 16th flr Marco Polo Hotel
Title: International English Language Testing System (IELTS)

SPECIAL SKILLS / INTERESTS

· Skilled in preparing different kind of dishes. (American, European, Japanese and Filipino)
· Specialized in cooking Japanese cuisines. 
· Skilled in making different kind of sushi.
· Skilled in Bread and Pastry making 
· Well-versed in oral and written English and Filipino
· Skilled in handling emergency situation firefighting skill and first aider.
· Playing guitar/Singing
· Travelling, Hiking, Outdoor activities
· Photography/ Videography Making

CHARACTER REFERENCES

Mr. Ronald Mendoza
Restaurant Manager
Jollibee Corp.
Tel. No.:  (63) 9173142917

Mr. Justin B. Loberiza
Accountant
Kelland Properties inc.,
Tel No. (250) 585 1482

Mrs. Jesusa G. Agustin
Senior Crewing Manager
TDG Crew Management, Inc.
Tel no. (02) 8711 4905



								_________________________
								        Applicant’s Signature 
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