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MAY ISIDRO MADJOS 
San Miguel, Tagum City, Davao del Norte 8100, Philippines 

(+63) 977 657 2837 

mmadjos91@gmail.com 

  

OBJECTIVE 

 

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

secure employment with a reputable company, where I can utilize my skills and knowledge.  

 

 

SKILLS 

 

•     Knowledge of meat cutting and techniques.  •     Customer Service Oriented. 

•     Ability to use knives and other cutting tools.  •     Have a good learning attitude. 

•     Knowledge of food hygiene and safety   •     Can work even under minimum 

       requirements.                                                                                supervision.  

•     Ability to lift heavy equipment.    •     Oral and Written Communication 

•     Knowledge of food processing and safety.         skills. 

•     Ability to stand for extended periods of time.  •     Critical thinking and creative 

•     Strong time management skills to ensure         problem solving. 

       all work is completed by the end of shift.  •     Have a strong process orientation 

•     Knowledge of following instructions and learn         and good organizational skills with 

       new techniques.            keen attention to details. 

 

 

WORK EXPERIENCE 

 

Butcher          06-2022 to Present 

Sobrecarey Meatshop 

Davao City, Philippines 

 

•     Prepare Pork, Beef and Chicken retail cuts using band saw, meat grinder and knife. 

•     Prepare and serve customer’s cuts preference and choice. 

•     Debone Pork, Beef and Chicken into boneless retail cuts. 

•     Pack unsold Pork, Beef and Chicken into chiller room with expiration date. 

•     Mix Pork, Beef and Chicken with proper amount of seasoning accordingly. 

•     Prepack, label, and put each price. 

•     Properly arrange all finished products in each crate. 

•     Disassemble, clean, and disinfect all utensils, tools and machines. 

 

Butcher          02-2018 to 05-2022 

Meatshop ng Bayan 

Davao City, Philippines 

 

•     Meat cutting, grinding, and preparation for sale. 

•     Cleaning and upkeep of tools and equipment. 

•     Ensuring that displays and signage are accurate and appealing. 

•     Product weighing, packaging, pricing, and display. 

•     Attending to and assisting customers' immediate needs. 

•     Maintaining records, budgets, and inventory. 
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EDUCATION HISTORY 

 

High School Diploma        2002-2007 

Tagum City National Comprehensive High School, Philippines 

 

 

TRAININGS 

 

Slaughtering Operation (CATTLE) 

Tagum City Slaughterhouse       09-2023 to Present  

 

Butcher/Deboner        11-2022 to 12-2022 

Meatshop ng Bayan, Philippines 

 

Food Safety and Health Seminar       01-2018 

Meatshop ng Bayan, Philippines 

 

 

IELTS (General Training) 

 

Speaking  - 4.5  

 

Listening  - 4.5 

 

Reading   - 5.0 

 

Writing   - 5.5 

 

Total Banned Score  - 5.0 

 

 

REFERENCES 

 

 

• Mr. Barrie Sobrecarey 

CEO/Founder 

Sobrecarey Meatshop 

Davao City, Philippines 

(+63) 912 726 5833 

barrysobrecary@gmail.com 

 

 

• Engr. Aben Auman 

CEO/Founder 

Meatshop ng Bayan 

Davao City, Philippines 

(+63) 933 875 1508 

aben_auman@yahoo.com 
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