James Tristan Linatoc
Filipino ▪ jamestristanlinatoc@gmail.com ▪ +639193971231
Address
Pasay City
1300
Philippines
Profile
To secure a challenging position as a Butcher, leveraging my extensive experience in the industry to contribute to the success of the organization. Committed to exceptional customer service and maintaining the highest standards of food quality and safety. Strong attention to detail and a proven track record of delivering efficient and accurate meat preparation.
Work Experience
Perry Villanueva Meat Store ▪ Baguio ▪ Philippines
Butcher
06/2023 – 08/2023
Prepared and trimmed various cuts of meat with precision and accuracy, tailored to customer preferences and specifications.
Operated and maintained a diverse range of butchery equipment and tools, such as band saws, grinders, and knives, ensuring optimal performance and safety.
Collaborated effectively with team members to efficiently process and package meat products for display and sale, consistently upholding high standards of hygiene and sanitation.
Delivered exceptional customer service by providing expert advice on meat selection, cooking methods, and recipe ideas, leading to heightened customer satisfaction and increased repeat business.
S&R Memberahip Shopping Club ▪ Pasay ▪ Philippines
Butcher Apprentice 
11/2023 – present
Handled daily meat preparation tasks, including cutting, trimming, and deboning various cuts of meat, ensuring high standards of quality and presentation.
Collaborated with team members to maintain inventory levels, conducting regular stock checks and ordering necessary supplies to meet customer demands.
Demonstrated expertise in meat processing techniques, utilizing specialized tools and equipment to prepare customized cuts according to customer preferences.
Provided exceptional customer service by offering expert advice on meat selection, cooking methods, and proper storage, resulting in increased customer satisfaction and repeat business.

Skills

Meat cutting techniques	Professional
Knife handling	Professional
Knowledge of different cuts	Professional
Food safety regulations	Professional


Certificates
Retail Meat Cutting Training ▪ Infinity Vocational Training School
10/2023
I have successfully completed the Retail Meat Cutting Training program offered by Infinity Vocational Training School. This certification has equipped me with comprehensive knowledge and skills in the art of meat cutting, ensuring that I am well-versed in the various techniques and practices required in a retail meat setting.

