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+971543276279            

mark.zurc0508@yahoo.com 

                                                                    Al Rigga Dubai, United Arab Emirates 

SUMMARY OF 

QUALIFICATION 

▪ Physically fit for demanding work, hardworking and can work under pressure. 

People-focused person with ‘Can do’ attitude; always willing to learn. 

                                     Areas of expertise Food and Beverages and Butchery 

                           Good communication skills, can speak English and Filipino. 

EXPERIENCE: 

Butcher / Meat cutter- April 2023 up to present Al Mawashi meat trading Trans Emirates 

Livestock Trading L.L.C Dubai UAE 

• Breaking down the carcass to separate the different parts of the beef, lamb and chicken 
• Cutting, boning, trimming, and grinding meat by their display specifications and or any 

customer’s request. 
• Knowledgeable in using bone saw in cutting bones and meat according to products need 
• Weigh, wrap, and label meat products.  
• Sharpening knives. 
• Follow the standard operating procedure of cleaning and sanitizing of the work area as 

well as machines to prevent food contamination. Fully follow the standard hygiene 
practices. 

• Receiving deliveries and inspect them to ensure that they adhere to the highest quality 
standard and are not expired. 
 

Butcher / Meat Cutter- Jan 2021- March 2023 The British Butcher Shop Apron & Cleaver Meat 
Trading L.L.C Dubai UAE                                                                        

• Preparing and making beef, chicken, and lamb sausages. 

• Receive, inspect, and store meat upon delivery.  

• Cut bone or grind pieces of meat. 

• Weigh, wrap, and display cuts of meat.  

• Cut or prepare meats to specification or customer’s order.  

• Store meat in refrigerator or freezer at the required temperature.  

• Sharpen and adjust cutting equipment. 

• Keep inventory of meat sales and order meat supplies. 
• Clean equipment and work areas to maintain health and sanitation standard. 

                                                                       
Food Server- Sep 2016 - Jan 2021 Joe’s Crab Shack Emirates International Restaurant (CHILIS) 
L.L.C Dubai UAE 

• Provide excellent customer service, greet customer and present menu. 
• Make suggestions based on their preferences. 
• Help the guest open the crab and lobster if its needed. 
• Mix ingredients to prepare mock tails.  
• Deliver checks and collect payments.  
• Encourage the customer to leave a review and comments.  
• Check all the condiments, and wipe all the plates.  
• Clean the dining table before and after the operation 
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EDUCATION: 

• Bread and Pastry Production National Certificate II Nov 2015 - Mar 2016     
• Food and Beverages Services National Certificate II Nov 2015 - Mar 2016  
• GAD- Pasig City Livelihood Training Center (Tesda Accredited) Pasig City, Philippines 

Technical Education and Skills Development Authority  
• Computer Programming June 2003- March 2005  

                Tertiary -DATAMEX         

PERSONAL DETAILS: 

 

• Nationality:  Filipino  
• Gender:  Male  
• Marital Status:   Married  
• Religion:   Roman Catholic  
• Passport No:                  P1676390C 
• Visa Status:   Residence Visa  
• Languages:   Filipino & English 

 

SKILLS: 

• Knowledge of animal anatomy, Knowledge of meat cutting and techniques. 

• Ability to use knives and other cutting tools.   

• Knowledge of food hygiene and safety requirements.  

• Precision and physical strength. Ability to lift heavy equipment.  

• Knowledge in food processing and safety.  

• Ability to stand for extended periods of time.  

• Strong time managements skills in order to ensure all work is completed by the end of shift 

Customer service oriented,  

• ability to lift 25 kilos.  

• Have good learning attitude. 

• Can work even under minimum supervision 

TRAINING SEMINAR ATTENDED 

• AL Mawashi   Basic food hygiene                  May 2023 
• The British Butcher Basic food hygiene     Nov   2021 
• Joe’s Crab Shack   Basic food hygiene       March 2019 

 

REFERENCE: 

 

Lou John Michael L. Rabano               Limuel   Jeroso                                 Lovely Jane Cruz 

Colleague                                                    Colleague                                           Accountant                                       

 Nica_yamu@yahoo.com                         Limolroso@gmail.com                    Lj.cruz.lj.cruz@dext.cc 

+64 224097669                                     +971 567256690                             +971545581814                            
  

 

DECLARATION: 

  I hereby certify that the above information is true and correct to the best of my knowledge and 
belief. 

 

                                                                                

                                                                      MARK ALVIN CRUZ 

                                                                                                                        Applicant 
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