
Rickson A. Galano
295B Rue Heriot, Drummondville, Quebec, J2B1A6 Phone: (819) 469-3454 Email: ricksongalano0923@gmail.com

SUMMARY

Highly flexible individual. Assiduous meat cutter workers who seek overseas employment under a solidified company in which I can put to use my knowledge in meat cutting. I am molded meat cutter or butcher who can be a great addition to your team.


EDUCATION

Bachelor of Science in Agribusiness						June 2010 to April 2014
Isabela State University


WORK EXPERIENCE

1. Deboning Level 4/General laborer
October, 2022 to present
La Ferme des Voltigeurs Inc.
Drummondville, Quebec
Duties and Responsibilities 
· Deboning chicken by separating breast and thigh, using butcher knife.
· Assemble and lift boxes, package, label products and prepare customer orders.
· Hang the live Chicken on the production line, place the chicken cages on the conveyor and place the clean cages on the trailer.
· Eviscerate the chicken by completing the task required at each work station in the production line. 
· Clean the work area.
· Compliance with the rules of the food industry and safety.

2. Owner/Butcher, Meat cutting and Deboning
August 9, 2019 to October 25, 2022
Rachel Anne Galano Meat shop and Chicken Supply
Santiago City, Philippines
Present Duties and Responsibilities 
· Buy fattening and scheduling for slaughtering.
· Receive, inspect meat upon delivery from slaughter house.
· Weighing pork and chicken carcass, cutting, boning, trimming and specification of customers.
· Clean and maintain the working area.


3. Meat shop Butcher/Processor
June 11, 2016 to August 8, 2019
BO Meat shop 
Old Public Market Santiago City, Philippines
Duties and Responsibilities
· Sharpen all cutting equipment.
· Receive, inspect meat upon delivery from slaughter house. 
· Weigh and display cuts of meat.
· Clean and maintain the working area.

Certificates and Trainings
· Slaughtering Operations (SWINE) NC II
 Completed the competency requirements under the Philippine TVET Qualification and Certificate System October 29, 2019
·  Slaughtering of Animals Santiago City 
 Modern Abattoir - For actively participated and satisfactory complied with the requirements of the Slaughtering of Animals. June 1-21, 2019.
· Barista NC II Completed the competency requirements under the Philippine TVET Qualification and Certification System May 18, 2019.
·  Horticulture NC II Completed the competency requirements under the Philippine TVET Qualification and Certification System.
· National training of trainers on rice-based integrated farming system Nov 18, 2013 to March 2014 San Mateo Center, San Mateo, Isabela.












