


JOHN MICHAEL E. BORDON
Address: 2401 Unida st. Baclaran, Parañaque city 1702 Philippines
Mobile: +639615364858
Watsapp: +639615364858
Viber: +639615364858
Email: shawnliambordon@gmail.com
SKILLS
Secure a responsible career opportunity to fully utilize my training and skills, while making a significant contribution to the success of the company.
EXPERIENCE
City of Dreams Mediterranean Cyprus
First and Largest Integrated resort in Europe
(Melco Group)
(Opening Team)
Position: Demi Chef de Partie Hot & Cold  ( Western, Asian & Mediterranean Kitchen ) 
April 22, 2023 to November 20, 2023
· Assist, supervise and control the events, the production in general 
· Prepare every courses as well as mise en place at the respective area in the kitchen
· Ensure the quality of the prepared main courses
· Responsible for the preparation of the market list and daily store order
· Responsible for a cost-conscious aging at the respective post
· Allocate the individual tasks to the cooks, and supports to Chef de parties, Sous Chefs and Head Chefs..
City of Dreams Manila, Philippines (Melco Group)
Position: Commis 1 & 2 Hot & Cold  ( Western, Asian & Chinese kitchen )
Hired date: May 12, 2016 to April 11, 2023
· Prepare designated items according to established recipes
· Review production schedules to determine variety and quantity of goods and to assemble supplies and equipment needed for daily operations
· Receive ingredients and other supplies from the main kitchen and/or pantry as required for daily operations.
· Prepare items and ingredients according to consistent as production, portion, and presentation standards;
· complete mise en place and set-up station for bfast,lunch, and/or dinner service.
· Support the Chef de parties and Sous Chefs in the daily Operation
· Work According to the instructions of the Superiors
· Keep work area at all time hygienic conditions according to the rules set by the hotel
· Control food stock and food cost in his section
· Follow the instruction and recommendations from the immediate Superiors to complete the daily task
· Coordinate and Participate with other sections of requirements, cleanliness, wastage and cost
OTHER EXPERIENCE
Franzon Restaurant (Western Cuisine)
Position: COOK Hot & Cold
April 13,2013 to February 27,2016

The Heavenly Urban Chef Inc. (Western & Chinese Cuisine)
Position: COOK Hot & Cold
February 10,2011 to January 17, 2013

The Outpost Bar & Restaurant (Asian Cuisine)
Position: COOK Hot
September 4,2009 to November 5, 2010

Barcode Grill & Resto Bar (Asian Cuisine)
Position: COOK Hot
September 3, 2006 to December 23,2007



EDUCATION
High School Graduate (Diploma)
Year: 2004-2005
TRAININGS & CERTIFICATES
Basic Training Certificate
Seaman's Book (COP)
Proficiency in Survival Craft` and Rescue Boats (PSCRB)
Security Awareness (SDSD)
Food Hygiene
Anti-Piracy Course
Passport
Diploma
PERSONAL DATA
Age: 35
Weight: 167
Height: 5’9”
Marital Status: Married
Date of Birth: July 26, 1988
Place of Birth: Bacungan Leon B. Postigo, Zamboanga del Norte, Philippines.
I hereby certified that the above information given is true and correct as to the best of my knowledge.
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