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12 Irid St. Barangay San Martin De Porres,
Cubao, Quezon City
09271593507
annkhoolinebuglosa@gmail.com


OBJECTIVE

To obtain a position which i can utilized my work, experiences, knowledge and to cope with other people of different culture.


EDUCATIONAL ATTAINMENT

Eulogio “Amang” Rodriguez Institute of Science and Technology
College of  Hospitality  Management Major in Culinary Arts
June 2015 to April 2019

Ramon Magsaysay (cubao) High School
2011-2015

Ponciano Bernado Elementary School
2006-2011


SKILLS

· Knowledge in Meat Processing
· Knowledge in Meat Packing
· Knowledge in Meat Cutting and Techniques 
· Knowledge of Food hygiene and safety requirements 
· Ability to stand for extended periods of time
· Ability to lift heavy equipment 
· Strong time management skills in order to ensure all work is completed by the end of shift 
· Customer Service Oriented 
· Can work even under minimum supervision 


PERSONAL BACKGROUND

· Gender:	Female
· Birth Date:	May 31, 1999
· Marital Status:  Single
· Health: 	Physically fit
· Height: 	154.94cm
· Weight: 	112lbs







WORK EXPERIENCE

	Position: Butcher/Meat Cutter
	Name of Company: J&E Slaughterhouse
	Address of Company: 62 Don B. Baustista Blvd, Dampalit Malabon City
	Date of Employment: May 06, 2019 to present
			      month/day/year
	Number of Days work: 6 days a week
	Number of Hours work per day: 8hours/day, per week: 48 hours
	Schedule of Work: Monday to Saturday
	

DUTIES AND RESPONSIBILITIES

· Cutting and trimming meat to required specification 
· Ensuring meat is processed and compliance with regulated hygiene and safety standard
· Proper wearing of complete apparel and proper hygiene before handling of meat
· Perform trimmings, slicing, meat cutting for further processing
· Perform weighting and packaging of sold meat
· Labeling and sealing using manual sealer
· Responsible in Calibration of weighting scale
· Responsible in maintaining hygiene and sanitation at all times
· Perform meat grinding using meat grinding machine
· Packing of finished products using electric sealer and vacuum sealer
	

SEMINAR/TRAININGS ATTENDED
	
Certificate of Completion to the training course on Cattle Slaughtering And Cutting at the Animal Products Development Section 
Marulas, Valenzuela City, Metro Manila
Held on April 17-20, 2023

Certificate of Attendance to the Awareness Seminar on Slaughter and Techniques for Pigs/Cattle held at bureau of Animal Industry, Animal Products Development Section 
Marulas, Valenzuela City
Held on August 25-26, 2022

Hazard Analysis and Critical Control Points 
Eulogio “Amang” Rodriguez Institute of Science and Technology
September 20, 2015
CHARACTER REFERENCE:

Mr. Pepito H. Santiago President/Owner J&E Slaughterhouse 
62 Don B Bautista Blvd, Dampalit Malabon City
0956-675-4948


Ann Khooline Buglosa
           Applicant
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