John Crister M. Seril
Block 3 Lot 9 Villa Veronica Carmen Court, Brgy. Sta. Lucia, Novaliches, Quezon City
Email: johncrister_seril@yahoo.com
Cellphone No.: 0567497014

CAREER SUMMARY:
A goal oriented as a cook with 5 years’ experience and creating a warm and friendly workplace experience. And I am knowledgeable in handling kitchen equipment.

SKILLS:
· Knowledge of food service operation
· Knowledgeable in operating Microsoft Office
· Responsible and willing to learn and improve.
· Experience in handling kitchen equipment
· Maintaining a good relationship with a diverse group of colleagues
· Responsible in maintaining organize workstation
· Proficient in English

WORK HISTORY:

RACKS RESTAURANT
SCULLERY / KITCHEN ASSISTANT
Greenhills San Juan, Philippines				           Feb. 18, 2014 to April 23, 2015
· Makes the necessary preparations before the start of daily operation
· Wipes and prepares the necessary containers and other kitchen utensils
· Act as assistant to the FoodPrep/Cook in preparing raw ingredients for food productions
· Facilitates the availability of all food ingredients
· Check products before it will release in other food stations
· Inform the manager of any product and equipment concerns
· As a Scullery we do back up sauces and do Mise En Place
· Ordering and receiving stocks
· Putting all deliveries item in proper food containers
· Labeling all deliveries item expiry date


TOKYO BUBBLE TEA RESTAURANT
KITCHEN HELPER / LINE COOK
Tomas Morato, Quezon City, Philippines			            Jan. 29, 2016 to Aug. 12, 2020
· Prepare all food items as directed
· Wash, Peel, Cut and Prepare foods designated for cooking
· Follow standard procedures in food preparation
· Strictly follow health safety and sanitation procedures
· Clean kitchen areas, cooler and all storage areas
· Separate recyclables from garbage, removes waste materials and place in appropriate containers
· Unload deliveries from suppliers
· Organize the storeroom/freezers
· Perform other duties as necessary in meeting the objectives
· Maintaining workstation clean and organize
· Knowledgeable in handling kitchen equipment
· Been promoted from Kitchen Helper to Line Cook


ESMERALDA KITCHEN
LINE COOK / DISPATCHER
Welcome Rotonda, Quezon City, Philippines				Aug. 29, 2023 to Present
· Read all endorsement and checklist before starting duty
· Following standard procedure
· Preparing all backups before starting operation
· Cleaning and sanitizing working station
· As a dispatcher we do plating and putting garnishes before serving
· Knows how to handle kitchen equipment
· Putting label in all stocks




EDUCATION:
BACHELORS IN SCIENCE MAJOR IN HOTEL AND RESTAURANT MANAGEMENT
Far Eastern University, Manila, Philippines				          June 2019 to April 2013


INTERNSHIP:
GUMBO RESTAURANT
Kitchen Department
Gateway Cubao, Quezon City, Philippines						August 2012

SEMINARS:
IN-FLIGHT CATERING TOUR
MacroAsia Catering Services								Feb. 19, 2011
NAIA, Pasay City, Philippines

SASHIMI, SALAD AND SUSHI RESTAURANT
Dads, Saisaki and Kamayan Restaurant International					March 2, 2010
