JOHN MARK PAJO
604-657-2393/Johnmarkbaduapajo2001@gmail.com
301- 14950 av 105 Surrey BC V3R 1R7

OBJECTIVE 
Seeking job opportunity to demonstrate my expanding skills and to show what am capable of in the job environment. Ready to take on a higher, challenging responsibilities and eager to learn new things. Always motivated to do my best in my job position and to serve properly at all times.

SKILLS:  
· Multitasking - I can do some work inside the kitchen. I can plan and prepare needed materials ingredients for the next menu to be cook.
· Cooking- I can cook some recipes. And prepare some dessert.
· Cleanliness- I can ensure cleanliness in the kitchen because we need to       serve safe the food to the people.
· Knife Skills- I know the proper handling of knives and I can use it to cut the meats and vegetables properly.

CERTIFICATE:
· Food Safe Level 1

EDUCATION:
· APRIL 2022-AUGUST 2022 (Diploma in Professional Culinary Arts)
Señor Tesoro College of Culinary Arts in Calasiao, Pangasinan Philippines
· PRESENT (Pacific Link College)
Canadian Work Place Skills Tourism, Hospitality and Service with Co-op

WORK EXPERIENCE:
· On the Job Training (Lu Asian Cuisine) 

REFERENCES:
· Chef Paolo Stephano Lambino 
School Director
Señor Tesoro College of Culinary Arts
+639175035204
stc.culinaryarts@email.com
· Raymond Martin Reyes 
Executive Chef
Lu Asian Cuisine
+639178968978








