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Profile 
[image: ]Professional, dedicated and result-driven individual that possesses good attitude towards work that aims for the positive output to reach its main objective. Takes challenges to improve and develop one’s internal and external skills and abilities. 
 
 
Work Experience  
Hotel Osijeck D.O.O
Hotel Osijeck ,Croatia 
November2023-Present
Commi 1/Pizza chef/Ala Cart 
     Job Descrption 
· In charge in making Dough and Pizza. 
· Making item according to recipe and standard 
· Order, receive and organize stocks FIFO 
·  Preparing and maintaining inventory. 
· Train staff standard recipes, proper usage and maintenance of equipment, and restaurant rules and regulations. 
· In charge of making all necessary food preparation items for the whole restaurant 
· Receiving and organizing stocks FIFO 
· Making items according to recipe and standard 
· Detail cleaning   
· Prep station/Fry station/Grill station/Sauté station
Steak Preparation and Cooking/Burgers/Sea Foods/Pasta/Salads

Starbreaker Inc.
Pickup Coffee
September2023-October2023
Asst.Spuervisor
Job Descrption 
· Supervise the store help the supervisor to achieve the vision mission of the company.
· Make order inventory and reports 
· Train staff standard recipes, proper usage and maintenance of equipment, and restaurant rules and regulations. 
· Supervise and ensuring food quality before dispatch  Order, receive and organize stocks FIFO 
· Detail cleaning. 





Visum Ventures 
ZIG/ Oh My Greek 
October 2021- August 2023
Team Leader 
Job Descrption 
· Making item according to recipe and standard 
· Train staff standard recipes, proper usage and maintenance of equipment, and restaurant rules and regulations. 
· Supervise and ensuring food quality before dispatch  Order, receive and organize stocks FIFO 
· Detail cleaning. 
 
 
Food Ventures Restaurant LLC 
NKD Pizza Abu Dhabi UAE 
(Opening Team) 
November 01, 2018- April 16,2020 
Kitchen Supervisor 
Job description 
· In charge in making Dough and Pizza. 
· Making item according to recipe and standard 
· Order, receive and organize stocks FIFO 
· Answer calls, Preparing and maintaining inventory. 
· Train staff standard recipes, proper usage and maintenance of equipment, and restaurant rules and regulations. 
· Supervise and ensuring food quality before dispatch. 
 
 
Emirates International Restaurant LLC CHILIS 
Joes Crab Shack Marina Mall, Abu Dhabi UAE 
(Opening Team) 
September 4, 2016 – September 3,2018 
Line Cook/Prep master/Trainor  Job description 
· In charge of making all necessary food preparation items for the whole restaurant 
· Receiving and organizing stocks FIFO 
· Making items according to recipe and standard 
· Detail cleaning  
· In charge for weekly training of back of the house 
· Prep station/Fry station/Grill station/Sauté station/Crab station 
· Steak Preparation and Cooking/Burgers/Sea Foods/Pasta/Salads 
 
 
 
 
Philippine Pizza Incorporation 
SM North Pizzahut Bistro Quezon City, Phillipines  
2012 March-2016 August 
Line cook/Stock man/Team leader 
Job description 
· Making different types of dough from scratch 
· Making different types of pasta 
· Making different types of pizza 
· In charge of inventory and receiving stocks 
· Detail cleaning  
· Supervising Kitchen 
· Making sure that every product is on standard procedures before serving to guest 
 
 
 
Education and Qualification 
 
– 2011 	Bachelor of Science in Hotel and Restaurant 
Management 
 	 	 	 	 	Our Lady of Fatima University  
Valenzuela City 
Culinary Qualification  
1. Introduction to Professional Cooking 
2. International Cuisine 
3. Quantity Cookery 
4. Baking and Pastry Arts 
 
 
 
2005-2007 	 	 	 	Vocational Course 
Electronics Technology 
Lorraine Technical and Vocational School 
Caloocan City 
 
2001- 2005 	 	 	 	Academic Secondary Course 
Manila Central University 
EDSA, Caloocan City 
 
	1995 – 2001  	 
 
 
 
 
Training and Seminars 
 
 
	 
	Primary & Intermediate Course 
Manila Central University 
EDSA, Caloocan City 

	Mandarin Oriental Hotel  
	 
	On Job Training (2011) 
500-Hour Housekeeping Management and  300-Hour Food and Beverage Preparation  and Service Training 
 

	Essential Food Safety  
	 
	April 23,2017-April 22, 2022 

	 	 	 	 
	 
	RMK Experts  


 
 
 
 
 
 
ECOLAB                                         COSHH and Product Awareness Training 
                                                         October 24, 2016 
                                                         Saleh Bin Lahej Bldng, Dubai ,UAE  
 
Skills and Abilities 
 
· Effective Management Skills 
· Self-manage & Self-motivated 
· With sufficient knowledge and skills in preparing and serving food and beverage 
· Could work under pressure and flexible work hours 
· Trustworthy and dedicated to task at hand 
 
Personal Details  
 
	Date of Birth:  
	January 15, 1988 
	

	Place of Birth:  
	Manila 
	

	Nationality: 	 
	Filipino 
	

	Height: 	 
	5 feet 9 inches  
	 

	Weight: 	 
	180 lbs. 
	

	Civil Status: 	 
	Single 
	

	Religion: 	 
	Catholic 
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Domihel H. Laban 
Asst. Restaurant Manager 
Marugame Udon 
09614455607 
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