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Resume of Richard V. Ciubal		

RICHARD V. CIUBAL  
Philippines                    	
Email: chardmesa42@gmail.com
Mobile No.: +639565661019

Personal Profile & Mission Statement:

Colleagues would describe me a self-motivated, proactive individual who gives 100% to my work. I am confident that I am now ready to take on the challenge of a new role in your company and would welcome the opportunity to prove myself within this role. 

[bookmark: _gjdgxs]To utilize my knowledge and skills in cooking in a highly motivated forward looking company that promotes professional growth.
				
Professional Background:

· Asian Hot Pot Inc. Vikings
Hot & Cold Kitchen 
March 27 til; Present 2023
· MESA Restaurant Filipino Cuisine
SM,Baguio,City
Linecook 
December 14, 2019 up to March 2023
Commissary Cook:Band1
                 Max`s Restaurant
                Dubai U.A.E
                 June 18,2012
                 October 16,2018
· Commissary Cook: Chowking Orient Restaurant (Commissary)                                    Dubai, U.A.E.
	 July 2005 till February 2012

Duties and Responsibilities:

·  Working at CHOWKING ORIENT GROUP OF RESTAURANT,A Chinese Filipino Cuisine.at their CENTRAL KITHCHEN.The COMMISSARY where we prepare in bulk all the processed Meat,Sweets and Sauces &Dimsumsproducts.I look after the receiving of RAW MATERIALS.AllChiller,Freezer& Dry stores Items and their STORAGE.My Job Responsibilities also include preparing the premix,spicies that is used to make Sauces Marinate Meats and prepare dimsum.
· I also Supervise the line Production of Dimsum,S-Roll,Halo-Halo ingridents,Sauces& Packing Section.
· I oversee the Cleanliness of the preparations and storage areas.
· I check for FIFO issue and use of all stock.  
· I also oversee the loading of Delivery vehicles to all 17 outlets.
- 	 I am Ordering and checking the quality of raw materials.
· Making inventory every end of the month.
· Controlling of stock level and food cost.
· In-charge of finished products (Such as mixing sauces & boiling)
· Checking the raw materials by FIFO.

· Line Leader:
· Highland Commissary, MuntinlupachowkingCommissary                                     
· Manila, Philippines,
 November 2004- June 2005

Duties: 

· Make job order to the staff.
· Checking the raw materials for preparation till the finished product.
· Reporting everyday to the leader assigned.
· Responsible in meat section.

LANDMARK GROUP:

MAX`S  RESTAURANT
DESIGNATION: COOK
>DATE:JOINED JUNE 18 2012 

HACCP TRAINING 
>BASIC SAFETY FOOD HYGIENE
>JUNE 11 2014 
	BASIC FOOD HYGIENE
	JULY  08 2015
	BASIC  SAFETY FOOD HYGIENE
	AUGUST  10 2016
           BASIC FOOD HYGIENE   
	AUGUST 11 2017
Education Background:

· COLLEGE:  Computer Science
                System Technology institute  
                San Fernando La Union

· HIGH SCHOOL: Tagudin General Comprehensive,High School
Seminars Attended:

· HACCP Level 1: January 2007
Chowking Al GhurairDiera, Dubai, U.A.E.
BSS World Level 2: April 2008
Chowking Al GhurairDiera  Dubai, U.A.E.
· BSS World Level 2: Sept. 2010
Chowking Al GhurairDiera  Dubai, U.A.E.

· BASIC SAFETY TRAINING CENTER
· MARITIME ACADEMY OF ASIA AND THE PACIFIC-KAMAYA POINT 
MAY 21-28 2012
KAMAYA POINT, Brgy. Alas-asin,Mariveles,Bataan
Personal Data:

Date of Birth    :	August,25,1979
Gender            :	Male
Civil status       :	Single		
Nationality	:	Filipino
Height		:	5’8	

image1.png




image3.png




image2.png




