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PROFESSIONAL SUMMARY
A seasoned professional with a rich background in the culinary arts, I bring a diverse skill set from roles such as Pastry Man, Assistant Pastry, Commis I Pastry, Baker/Team Leader, Counter/Cashier, and Service Crew/Pantry. My experience spans various facets of the pastry and baking industry, showcasing expertise in crafting delectable pastries, managing teams, providing exceptional customer service, and overseeing kitchen operations. Recognized for a meticulous approach to pastry creation, a knack for leadership, and a customer-centric focus, I am eager to contribute my multifaceted talents to a dynamic team in the culinary world.

SKILLS AND ABILITIES
• 	Pastry Artistry				• 	Quality Control			• 	Hygiene and Safety
• 	Inventory Management		• 	Leadership				• 	Quality Assurance
• 	Attention to Detail   		• 	Organizational Skills		•	Customer Service
•	Time Management 			•	Physical Skills				•	Multitasking
•	Communication Skills		•	Teamwork				•	Adaptability

WORK EXPERIENCE
Norwegian Cruise Lines 													2022 - Present
Position: Pastry Man
•	Crafted a variety of exquisite pastries, desserts, and baked goods according to established recipes and quality standards.
•	Maintained a clean and organized pastry station, ensuring compliance with hygiene and safety regulations.
•	Collaborated with the pastry team to develop new recipes and innovative pastry offerings.

Norwegian Cruise Lines													2017 - 2022
Position: Assistant Pastry
•	Provided support to the pastry chef in daily operations, including ingredient preparation and pastry assembly.
[bookmark: _GoBack]•	Assisted in managing inventory, monitoring stock levels, and placing orders for necessary supplies.
•	Ensured the efficient flow of kitchen activities to meet production schedules.

Abela & Co.															2015 - 2017
Position: Commis I Pastry
•	Executed pastry preparation tasks, such as measuring ingredients, mixing batters, and shaping dough.
•	Assisted in the coordination of pastry production, contributing to the overall success of the pastry department.
•	Upheld high standards of cleanliness and organization in the pastry kitchen.

JCO Donuts and Coffee													2013 - 2015
Position: Baker / Team Leader
•	Led a team of bakers in executing daily baking operations, assigning tasks, and ensuring efficient workflow.
•	Maintained quality control by inspecting baked goods for taste, texture, and appearance.
•	Collaborated with management to develop and implement new baking techniques and recipes.

KFC Mendiola																2013
Position: Counter / Cashier
•	Managed customer transactions at the counter, providing friendly and efficient service.
•	Handled cash transactions, processed payments, and maintained accurate cash registers.
•	Addressed customer inquiries, provided product information, and ensured a positive customer experience.

Jollibee Mendiola														2010 - 2011
Position: Counter / Cashier
•	Assisted customers in making informed decisions by providing detailed information about menu items.
•	Upsold products and promotions to increase overall sales.
•	Processed customer orders accurately and communicated special requests to the kitchen staff.

Jollibee Foods Corporation												2008 - 2009
Position: Service Crew / Pantry
•	Worked as part of a service crew, assisting with various tasks, including setting up dining areas and restocking supplies.
•	Maintained cleanliness and organization in the pantry area, ensuring a smooth service flow.
•	Assisted in serving food, taking customer orders, and providing excellent customer service.

TRAININGS AND CERTIFICATIONS
•	Housekeeping National Certificate Level II, 2009 
•	Bartending National Certificate Level II, 2009 
•	Basic Hotel Operation Seminar, 2008

EDUCATION
Access Computer College | Philippines										2008 - 2010
Hotel & Restaurant Management


