
Seeking an entry-level position as a Butcher to begin my career in a high level professional environment.

Also to secure employment with reputable company, where I can utilize my skills and business studies

background to the maximum.

Knowledge of meat cutting techniques

Ability to use knives and other cutting tools

Knowledge of food processing and safety

requirements

Inventory control

Ability to lift heavy objects

Ability to stand in extended period 

of time

Landers Superstore

Gardenia Bakeries Philippines, Inc.

Butcher under J. Sahagun Agency

Promo Services Specialist

S&R Membership Shopping

Bachelor of Science in Business Administration

Secondary Education

Meat Cutting Training (15 days course under TESDA)

Butcher under IVTSI School

Majors: Marketing Management

Don Bosco College - Canlubang

IVTSI - Butchery Training School Philippines

November 2023 - Present

September - November 2023

December 2017 -  July 2023

OBJECTIVE

+639380077050 · terence.bombita@gmail.com 

51 Ilang-Ilang St. Maria Leonora Subd., Bgy. Mayapa, Calamba City, Laguna

Terence Bombita

PROFESSIONAL EXPERIENCE

EDUCATION &  CERTIFICATIONS

KEY COMPETENCIES

Colegio de San Juan de Letran - Calamba

Good learning attitude

Strong communication skills

Can work under pressure and

minimum supervision

Formulation of marketing services plan

Monthly planning of brand building activities

Conducts trade checks

Monitors inventory of all marketing materials

Ensure smooth implementation of marketing - related activations

and events

Preparation of product display

Primal cutting and de-boning technique on

hog carcass

Used of different slicing tools

(Knifes, slicer, bandsaw etc.)

Production and repacking of finished products

Preparation of product display

Primal cutting and de-boning technique on

hog carcass

Used of different slicing tools

(Knifes, slicer, bandsaw etc.)

Production and repacking of finished products

https://www.facebook.com/IVTSIbutcherschool

