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Professional Summary
Result oriented and passionate Janitorial Supervisor for more than 5 years. Reliable and honest with focus to excellent service. Achieved 100% adherence to the standard practice of Implementing the day to day sanitation and disinfection. Strong communication skills and quick response to the head of the departments. Always willing to learn and very much eager to join Saskatchewan Nominee Program to deliver the best of my knowledge and  skills.
Skills and Qualification
●5years experience in Janitorial Services, efficient interpersonal skills, reliable and dependable.
●Can work under pressure,attention to detail and physically demanding.
●Highly skilled in managing Janitorial cleaners
●Experienced in implementing the day to day tasks of cleaning,sanitizing and disinfecting  
●A respected and trusted Janitorial Supervisor for more than 5 years
●Has a strong communication and open relationship with the cleaners and other staffs
●client focus
●flexible
●has initiative, organized and  a team player.
WORK EXPERIENCES
Hospital Orderly(emergency department)                   Tayabas City, Philippines
Unihealth Hospital and Medical Center Inc.
June 2023-present
· Assist emergency patients.
· Preparing patients and assist them to the respective departments.
· Assist nurses.
· Do CPR
· Pack died patients.
St. Anne General Hospital                                     Lucena City,Philippines
Maintenance(Janitorial)Supervisor
October 2017 – June 6 2022
              ●Coordinates the installation, maintenance and repair work in buildings.
· Manage a team, regularly inspect sites, execute work as necessary, maintain equipment and assign workers to various project.
· Ensures maintenance and repair work is completed correctly and in a timely manner.
· Assists with departmental budget estimates and cost of specific repair projects.
· Inspecting facilities to determine problems and necessary maintenance.
· Monitor inventory of materials and equipment.
· Inspect and maintain building systems (heating, ventilation etc.)
· Participate in coordination of projects (eg.renovations)
Manuel S.Enverga University                                 Lucena City,Philippines
Maintenance(Janitorial) Supervisor
March 2015 – April 2017  
· Oversees the day-to-day operations of the maintenance department.
· Evaluates systems of facilities to determine maintenance or repairs that need to be performed.
· Assesses building systems to plan work assignments and project schedules.
· Develops maintenance procedures and schedules.
· Prepare and allocating work that can be assigned tasks accordingly to make sure deadlines are met accuracy.
· Ensure repairs are done quickly, minimizing long lead times before something needs replacing.
· Resolve issues that arise in order to keep both buildings maintenance activities running smoothly or take care of any repairs needed on site if there’s an emergency.
Bright Maritime Corporation                                     Manila, Philippines
On Board Messman
November 2013 - October 2014
· Assists during the preparation, cooking and presentation of food for 
· officers, crew and staff to the agreed and established standards, and to the satisfaction of the officers
· Prepares and cooks food to the highest standards to ascertain an efficient food service.
· Ensures that all food items prepared and served are according to established standards and practices.
· Cleans all alleyways, mess and receiving room, senior officers’ cabin, kitchen implements and utensils.
· Assists the Chief cook in his cooking duties.
· Serves food on all personnel and guests as well.
· Observes proper cleanliness either personnel or in the over all upkeep of the Galley and Mess room.
· Perform such function as may assigned by the Chief Cook.
· Setting of tables, serving food or waiting on tables.
· Cleaning dishes and equipment, making beds and keeping the officer quarters.
 EDUCATION
Major / Specialization: Hotel and Restaurant Management      
Year: 2006 - 2008 (graduate)
School: University of North Eastern Philippines, Iriga City Philippines
TRAININGS
    ●OJT  (Naga Land Hotel 250 hours)
      ●Updating Training for Basic Safety (8hrs)
· Shipboard Culinary Course European and Asian Cuisine with HACCP
       ●Hotelier’s course messman 
· International Safety Management (ISM) code
· Basic Food service Management (Mess/Steward)
· Personal Survival Techniques
· Personal Safety and Social Responsibilities







