Roger Eric Rivera
90 Malvar Street, Trancoville Baguio City
Philippines
rpaloy@yahoo.com
Contact No: 09811058480

Objectives: Bringing management experience, creativity, and menu planning skills, to create a positive dining experience. To obtain chef position at any restaurants and use my experience to bring leadership and professionalism to the kitchen.

Experience:
The Rooftop (Calgary, AB T2P 0J1 Canada)
	Position: Cook (March 2021 to August 31, 2022)
· Directs food preparation and collaboration with Executive Chef
· Fill in for the Executive Chef in planning and directing food preparation when necessary
· Produces high quality plates including both design and plates
· Oversees and supervises kitchen staff
· Assists with menu planning, inventory, and management supplies
· Ensures that the food is top quality, and that kitchen is in good condition
· Keep stations clean and complies with food safety standards

Ceili’s Modern Irish Pub (Calgary, AB T2P 0H9)
Position: Cook (September 2021 to August 31, 2022)
· Preparing awesome meals for our customers
· Weighing, measuring, mixing, and prepping ingredients according to recipes
· Maintains cleanliness and sanitation of equipment, food storage and work areas
· Adheres to proper food handling, sanitation, and safety procedures; maintains temperature and Hazard Analysis Critical Control Point (HACCP) logs as required: and maintain s appropriate dating, labelling and rotation of all food items
· Execute opening and closing procedures
· Control and minimize food waste



IHOP Restaurant (Deerfoot City Calgary, ABT2E 7P4)
Position: Kitchen Manager (June 2019 to October 10, 2021)
· Supervising food preparations and cooking process
· Managing and training kitchen staff
· Coordinating food orders and keeping cost reports
· Ensuring the kitchen is properly cleaned and sanitized
· Develop schedule for kitchen staff to ensure coverage and maximize operational efficiencies
· Monitoring food quality: ensure cleanliness of all facilities to meet or surpass health department and HACCP guidelines

Rickys All Day Grill (Aviation Blvd. Calgary, AB T2E 5T1)
Position: Kitchen Manager (July 2018 to June 2019)
· Supervising food preparations and cooking process
· Managing and training kitchen staff
· Coordinating food orders and keeping cost reports
· Ensuring the kitchen is properly cleaned and sanitized
· Develop schedule for kitchen staff to ensure coverage and maximize operational efficiencies
· Monitoring food quality: ensure cleanliness of all facilities to meet or surpass health department and HACCP guidelines

Quiznos (Downtown, Calgary)
 	Position: Supervisor (June 3, 2017 to July 11, 2019)
· Baking breads and cookies
· Operated cash register / debit and maintained cash flow
· Making sandwich for customer preference
· Daily cleaning duties
· Preparing items for daily needs such as vegetable, sauces, and variety of meats
· Checking and arranging stocks





Rickys All Day Grill (Deer foot Meadow)
Position: Kitchen Manager (July 2014 to January 10, 2016)
· Ensure that all products are received in correct unit count and condition and deliveries are performed in accordance with the restaurant’s receiving policies and procedures
· Work as part of a team to set up the line ensuring adequate product is prepared for the shift, that it is of high quality and properly maintained
· Ensure that all food products are consistently prepared and served according to the restaurant’s recipes, portioning, cooking and serving standards
· Assist in breaking down the line, cleaning the kitchen, restocking and ensuring all products are stored with the aim high standards f hygiene and preservation

Priddis Greens Golf and Country Club (Bragg Cree)
	Position: Line Cook (February 16, 2012 to June 16, 2014)
· Check and ensure quality food which also determine the food proportions
· Organize and check the food expirations
· Establish the consistency of the food
· Capable with maintaining the kitchen cleanliness
· Cooking the food with customer preferences
· Making sure sanitation is present in the kitchen
· Effective in doing all food in the menu
· Arranging the kitchen equipment in their proper places

Edo Japan Restaurant (Falconridge)
	Position: Cook – Team Leader (March 2011 to November 2012)
· Pleases customers by providing a pleasant dining experience
· Serves meals by reviewing recipes; assembling, combing, and cooking ingredients; and maintaining a sanitary kitchen.
· Executes cold food production in accordance with standards of plating guide specifications
· Attends to the detail and presentation of each order
· Places and expedites orders
· Prepares ingredients by following recipes; slicing, cutting, chopping, mincing, stirring, whipping, and mixing ingredients; adding seasonings; verifying taste; and plating meals
· Completes hot meal preparation by grilling, sautéing, roasting, frying, and boiling ingredients and assembling and refrigerating cold ingredients
