JOANN KIMBERLY DE PADUA HENDERSON                              

Tapon Norte A, San Jose 
Negros Oriental, Philippines
+63 9171372610
[bookmark: _Hlk141446082]hendersonjoannkimberly@gmail.com


OBJECTIVE:

Seeking a position as a Butcher to begin my career in a high lever professional environment. To Secure employment with a reputable company, where I can utilize my skills and business studies background to the maximum. 

PERSONAL PARTICULARS:

Age			: 32 years old
Date of Birth		: May 26, 1991
Nationality		: Filipino
Gender		: Female
Marital Status	: Single
Height			: 5’4
Weight		: 90 kg
Languages spoken: English, Tagalog, and Cebuano
Passport No.            : P1258963C

EDUCATION:
[bookmark: _gjdgxs]
2010 – 2011		STI-Dumaguete
			Dumaguete City, Negros Oriental, Philippines

2009 – 2010		University of the Visayas
			Cebu City, Philippines

2005 – 2009		Infant King Academy
			Jimalalud, Negros Oriental, Philippines
[bookmark: _GoBack]
1998 – 2004		Saint Francis College
			Guihulngan, Negros Oriental, Philippines




EMPLOYMENT HISTORY

Wet Market Butcher at ALFREDO MEAT SHOP
North Población, Valencia, Negros Oriental
Cell No. 09368432192
May 15, 2017 to Present


Duties and Responsibilities:

· Prepare carcass (pork) from the slaughterhouse for meat cutting
· Cut pork carcasses into primal cuts
· Completing the full butchering and deboning process of pork carcasses
· Prepare pork retail cuts using band saw, meat grinder and knife
· Prepare and serve customer’s cuts preference and choice
· Weighs and Packs meat product for individual orders.
· Disassemble, clean and disinfect all utensils, tools and machines.


TRAINING and SEMINARS:

· TESDA- Infinity Vocational Training School Inc. (IVTSI)
With TESDA training certificate of Completion
(SNR Membership Shopping at Nuvali Sta. Rosa Laguna Philippines)

· TESDA-Retail Meat Cutting


· FOOD SAFETY HANDLER’S TRAINING
 (Government health office in the Municipality of Amlan Negros Oriental)

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
· Knowledge in food processing and safety
· Strong time management skills in order to ensure all work is completed by the end of the shift
· Customer service oriented
· Possesses a combination of strong work ethics and effective intrapersonal skills.
· Can work even under minimum supervision
REFERENCE:

Alfredo Villalon
Alfredo Meat Shop Proprietor
09368432192

P02 Bridget B. Agonoy
PNP Sibulan, Negros Oriental
09611532374

Hanson Nakamoto
Butcher / Deboner / Meat Cutter
09668334147 

Arjely Fev Villaflores-Midland Bacon Co
Butcher / Deboner / Meat Cutter
07879573503

AVAILABLE DOCUMENTS and VIDEO:

· Passport
· NBI Clearance
· IELTS UKVI Test result– 6.5 band score
· Authenticated Birth Certificate
· TESDA training Certificate and IVTSI training certificate
·  food handling Certificate
· Certificate of Employment
· Transcript of Records
· IOM TB test and Hepa B non-reactive Result
· Driver’s License with 10 years Validity
· Video of Primal cutting and deboning of Pork Carcass
