
John Martin T. Perez  
332 Diamond St. Perpetual Village 4  

Bacoor, Cavite Philippines 4102  

Mobile No.: (63) 9761608947  

Email Add: splatterclothing@yahoo.com  

 

 

PERSONAL INFORMATION  
 

Permanent Address   : 332 Diamond St. Perpetual Village 4 Bacoor, Cavite Philippines 4102  

Birthdate    : December 25, 1985  

Birth Place    : Paranaque, Metro Manila  

Height     : 5’8 ft.  

Weight     : 250 lbs.  

Sex     : Male  

Civil Status    : Common Law   

Nationality   : Filipino   

 

 

EDUCATIONAL BACKGROUND  
 

Elementary          Year [From] - [To]  
School: Jesus Good Shepherd School       1994 - 2000  

Address: Palico, Imus, Cavite  

 

Secondary  
School: Philippine Christian University       2000 - 2004  

Address: Dasmarinas, Cavite Philippines  

 

College  
Course: Bachelor of Science in Hotel and Restaurant Management    2004 - 2008  

School: De La Salle University - Dasmarinas  

Address: Dasmarinas, Cavite  

 

 

TRAININGS AND CERTIFICATES  
 

Slaughtering Operation Swine NCII - TESDA TWSP 

eSynergy International - Abacast Bldg. Nueno Imus Cavite  

Certificate No.: 23042102011306 

ULI: PJT-85-465-14001-001  

 

Certificate in Butchery and Knife Skills / Meat Cutting and Deboning  

eSynergy International - TESDA TVET  

Abacast Bldg. Nueno Imus Cavite  

Certificate No.: 2023-04-17-029  

 

National Certificate II in Cookery – Tesda  

Cavite School Of St. Mark – Bacoor Cavite 

Certificate Number: 23042102000  

ULI: PJT-85-465-14001-001  

  



EMPLOYMENT HISTORY  
 

Position: Butcher 

Company: Puregold Noveleta 

Address: Magdiwang Hwy, Noveleta, Cavite 

Date: March, 2024 – Present  

Job Description / Duties and Responsibilities:  

• Responsible in receiving deliveries of Pork Carcass and Frozen products  

• Maintain cleanliness of bone saw machine, grinder and slicer  

• Cut, trim, debone and grind meats for further processing of pork meat.  

• Packing and weighing finished meat cuts. Prepare and place meat cuts and products in display counter  

• Responsible in monitoring and control stock, materials and supplies  

• Responsible in maintaining, cleaning the designated area and sanitizing the work place 

 

Position: Slaughterer / Slaughter Man Trainee 
Company: Imus Slaughterhouse  

Address: Buhay na Tubig, Imus Cavite  

Date: July 12, 2023 – August 25, 2023  

Job Description / Duties and Responsibilities:  

• Trims head meat and otherwise sever or remove parts of animals’ heads or skulls. 

• Trims, cleans, and/or cures animal hides. 

• Stuns animals prior to slaughtering. Severs jugular vein to drain blood and facilitate slaughtering. 

• May slaughter livestock according to procedures required by religious customs 

• Slits open, eviscerates, and trims carcasses of slaughtered animals. 

• Shackles hind legs of animals to raise them for slaughtering or skinning. 

• Washes and/or shaves carcasses. 

• Cuts, trims, skins, sorts, and washes viscera of slaughtered animals to separate edible portions from offal. 

 

Position: Industrial Meat Cutter / Retail Butcher Trainee  
Company: JDC South Meats Slaughterhouse  

Address: Buhay na Tubig, Imus Cavite  

Date: March 24, 2023 – April 27, 2023  

Job Description / Duties and Responsibilities:  

• Sharpen and adjust knives and cutting equipment  

• Maintain cleanliness of bone saw machine, grinder and splicer  

• Cut forequarter and pork shoulder, pork ham leg using bone saw machine  

• Packing and weighing finished meat cuts  

• Debone primal pork shoulder, ham leg, belly for meat processing  

• Clean equipment and work area to maintain health and sanitation standards  

 

Position: Butcher  
Company: Ed – Glo Frozen Foods  

Address: Stall A 1-2, Zapote Public Market, Bacoor Cavite  

Date: February, 2021 – December, 2022  

Job Description / Duties and Responsibilities:  

• Responsible in receiving deliveries of Pork Carcass and Frozen products  

• Maintain cleanliness of bone saw machine, grinder and slicer  

• Cut, trim, debone and grind meats for further processing of pork meat.  

• Packing and weighing finished meat cuts. Prepare and place meat cuts and products in display counter  

• Responsible in monitoring and control stock, materials and supplies  

• Responsible in maintaining, cleaning the designated area and sanitizing the work place  

 

 

 



Position: Chief Cook / Meat Cutter  
Company: Sebo Pacific Foods and Co  

Address: Nueno, Imus Cavite  

Date: March 2014 – January 2021  

Job Description / Duties and Responsibilities:  

• Preparing all ingredients, this includes meat cutting, cutting, slicing, chopping, and grating ingredients 

according to established guidelines.  

• Cooking order according to food health and safety standards  

• Responsible in developing menus, pricing and special food offerings to increase revenue and customer 

satisfaction  

 

Position: Cook / Sandwich Maker / Proprietor  

Company: Grindhouse Barbecue  

Address: Cirmont St. Bacoor, Cavite  

Date: November 2016 – January 2021  

Job Description / Duties and Responsibilities:  

• Preparing all sandwich ingredients, which includes washing, cutting, slicing, chopping, and grating 

ingredients according to established guidelines.  

• Developed menus, pricing and special food offerings to increase revenue and customer satisfaction  

• Responsible for preparing the monthly / daily inventory of all store stocks.  

• Responsible for preparing identical dishes numerous times daily with consistent care, attention to detail 

and quality  

 

Position: Cook / Proprietor  
Company: Grindcart Mobile Food Cart – Grilled Hotdogs and Sausages  

Address: Imus and Bacoor Cavite  

Date: November 2018 – January 2021  

Job Description / Duties and Responsibilities:  

• Preparing all barbecue marinades and sandwich ingredients, this includes washing, cutting, slicing, 

chopping, and grating ingredients according to established guidelines.  

• Developed menus, pricing and special food offerings to increase revenue and customer satisfaction  

• Responsible for preparing identical dishes numerous times daily with consistent care, attention to detail 

and quality  

• Responsible in instructing new staff in proper food preparation, storage, use of kitchen equipment, 

sanitation and safety  

• Responsible in inspecting, assessing and evaluating the quality of newly delivered raw materials.  

• Responsible in planning promotional menu additions based on seasonal pricing and product availability.  

• Responsible in Social Media marketing and other platforms.  

 

Position: Silk Screen Printer / Graphic Artist  
Company: Splatter Clothing  

Address: Bacoor Cavite  

Date: 2008 – Present  

Job Description / Duties and Responsibilities:  

• Receiving work order jobs for screen printing.  

• Examining work orders to determine estimated printing times, ink, and material quantities.  

• Designing screen patterns according to customer specifications.  

• Create and design various materials for screen print and digital collateral  

• Ensure projects are completed with high quality and on schedule  

• Perform retouching and manipulation of images  

• Responsible in Social Media marketing and other platforms.  

• Responsible in buying raw materials used for screen printing.  



 

Position: Cook  
Company: Chic Boy Restaurant  

Address: Bacoor Cavite  

Date: 2010 – 2011  

Job Description / Duties and Responsibilities:  

• Preparing all ingredients, this includes washing, cutting, slicing, chopping, and grating ingredients 

according to established guidelines 

• Cooking order according to food health and safety standards  

• Responsible for preparing identical dishes numerous times daily with consistent care, attention to detail 

and quality  

• Responsible in instructing new staff in proper food preparation, storage, use of kitchen equipment, 

sanitation and safety  

• Responsible in inspecting, assessing and evaluating the quality of newly delivered raw materials.  

• Responsible in planning promotional menu additions based on seasonal pricing and product availability.  

• Assisting other cooks in preparing food or helping other team members when needed  

 

 

SPECIAL SKILLS / INTERESTS  
 

• Skilled in Cutting, deboning and trimming pork carcass  

• Skilled in Slaughtering Swine  

• Skilled in food preparation of different assigned dishes  

• Has sufficient knowledge on various computer application programs such as Microsoft Office and Adobe 

Photoshop, Adobe Audition and Adobe Illustrator  

• Well-versed in oral and written English and Filipino.  

• Has strong self-motivation, particular to details, loves challenges, team player, disciplined, and able to 

work with little supervision. Willing to work overtime if needed.  Excellent capacity to retain new things.  

• Knowledge in Automotive Painting, Detailing and Polishing. Knowledge in Car Assembly and 

disassembly  

 

 

CHARACTER REFERENCES  
 

Kristine S. De Leon 

Proprietor 

Ed-Glo Frozen Foods 

Tel. No.: (63) 976 137 6563 

 

Jinky M. Pelone 

Dining Supervisor 

Sebo Pacific Foods and Co 

Tel No.: (63) 995 085 0335 

 

Ramon Arisga  

Head Butcher  

JDC South Meats Slaughterhouse – Cavite  

Tel No.: (63) 909 9241448  

 

 

 

_________________________  

John Martin T. Perez 


