Lino G. Apostadero II
Phase 1 Blk 2 Lot 24, Lavanya Subdivision, Barangay Bacao II, General Trias, Cavite, Philippines
+639991385610
apostaderoiilino@gmail.com
Objective:						
To find a suitable, challenging and growth oriented position where I can best utilize my knowledge and full potential as a Butcher/ Meat Cutter to a maximum level enabling me to contribute to the organization. To be able to improve my knowledge, skills, and acquire experiences that would enrich more of my understanding in this field I have chosen to be one of the best.
Education: 						
Bachelor of Science in Marine Engineering
Saint Joseph Institute of Technology
Butuan City			2012
Saint James High School
Agusan del Norte		2008 - 2009
Buenavista East Central Elementary School
Agusan del Norte		2004 - 2005
Training Certificate:				
· Knife Skills: Butchery Meat cutting Operation February 5 - March 13, 2020
Skills:							
· Customer Service Oriented
· Ability to use hand tools, stand or walk for extended periods, lift heavy items, and work in cold environments.
· Knowledge of meat preparation techniques and cuts.
· Strong communication, task management, and customer service skills.
· Knowledge of using equipment tools
· Strong analytical and problem-solving skills.
· Good hand-eye coordination and physical dexterity.
· Sound knowledge of health and safety regulations.
· Willingness to learn and accept constructive feedback.
· Ability to lift heavy equipments
· Excellent organizational skills.
· Ability to work mornings and evenings, plus weekends, as needed.
· Attention to detail
· Ability to work and communicate well with others
· Teamwork and the ability to perform tasks under pressure
· Excellent verbal and written communication skills
· Ability to carefully read and follow directions
· Can undergo training 

Experience:					
Butcher - Dasmariñas City, Cavite
Cavite Meats Agri-Trading Inc. 
July 9, 2020 - Present
· Cutting, grinding, deboning and preparing meats for sale.
· Cleaning and maintaining tools and equipment and ensuring displays and signage are accurate and attractive.
· Weighing, packaging, pricing, and displaying products.
· Keeping records, budgets, and inventory.
· Performing quality inspections on meats and other products.
· Negotiating and confirming orders with suppliers.
· Adhering to food safety and sanitation controls.
· Greeting and speaking to customers, providing advice, answering questions, and accepting orders or payments.
· Coordinating deliveries or order pickups.
On the Job Training - Imus, Cavite
eSynergy International 
February 10 – March 12, 2020
· Finished 300 Hours of Training
· Assigned as Butcher/ Meat Cutter
· Performing the intensive knife skills
· Performing primal cuts
· Preparing sub primal cuts
· Deboning
· Meat processing
· Operation of meat cutting machines and equipment
· Food safety and sanitation in the workplace
· Using numerical application for profitable meat yield
· Knowledge of the life cycle of livestock
· Participating in team environment
· Merchandising and applying good customer service.
Senior Member - General Trias, Cavite
House Technology Industries Pte. Ltd September 6, 2013 - January 20, 2020
· Following health and safety standards.
· Maintaining a clean workstation and production floor.
· Assembling products and parts.
· Following production guidelines and specifications.
· Finalizing and packaging products for shipment.
· Operating and maintaining machinery and production line equipment.
· Monitoring the assembly line and removing faulty products.
· Working on the production line and meeting production targets.
· Reporting any issues to the supervisor on duty.
· Performing other tasks as assigned.

Character Reference:				
● Ricky Tagay        - 09285597509
   Cavitemeats Agri-Trading Inc. - Outlet Specialist
● Cristina Bautista -09088755700
    VP/ HR and Operations Manager
● Gerald John Benosa - 09166809177
    

