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Email : derispaulfrancis@gmail.com
Mobile No. : +639676950509
Address : Dasmariñas Cavite, Philippines
CAREER OBJECTIVES
“To take up a challenging career and grows with honesty, loyalty, good relationship, and best performance and translate my experience, knowledge, skills, and abilities into value for an organization.”
WORK EXPERIENCE
BUTCHER
City Hypermarket / Doha Qatar
December 3, 2023 - Present
· Cutting meat from large carcasses or small primal cuts into smaller portions, using a variety of hand tools such as a knife or cleaver
· Preparing chickens for cooking by removing feathers and plucking their skins
· Trimming fat and gristle from the meat and preparing it for packaging
· Storing meats for later use in a freezer or refrigerated case, and labeling packages to indicate type of meat, cut, weight, and price
· Operating processing equipment such as grinders, slicers, and saws to cut meat
· Maintaining quality control to ensure food safety guidelines are me
· Preparing orders for special cuts or unusual items that are requested by customers
BUTCHER 
Majid AlFutaim Carrefour Qatar / Doha Qatar
December 2021 – November 19, 2023
· Cutting, grinding 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.
BUTCHER
Robina Farms / Cavite, Philippines
May 2020 - December 2020
· Arrange cuts of meat and place them in an attractive manner in the display case so that customers will wish to purchase them.
· Weigh, label and price a variety of cuts of meat for on-demand selections by customers in an efficient manner that keeps customers satisfied.
· Receive deliveries of meat and inspect them to ensure that they adhere to the highest quality standards and are not expired.
· Prepare meat into forms ready for cooking using a variety of actions, including boning, tying, grinding, cutting and trimming to make it easier for customers.
· Rotate products to reduce the chance of any meat spoiling to reduce waste and loss of profits.
· Maintain and clean the meat preparation counter to reduce the risk of food contamination and adhere to food safety guidelines.
TECHNICIAN
AU Optonics Corp. / Taoyuan City, Taiwan
June 2018 - December 2019  
· Checking equipment and operating systems on a regular basis.
· Handling tools like power tools and rigging equipment.
· Trains production workers on routine preventive maintenance.
· Locates sources of problems by observing mechanical devices in operation.
· Maintains inventories of equipment parts and supplies by checking stock and placing orders.
· Maintains a safe and clean work environment by complying with procedures, rules, and regulations.
MACHINE OPERATOR
Japan Aviation Electronics Philippines / Gen. Trias Cavite, Philippines
October 2016 - April 2017 
· Set up machines (calibration, cleaning etc.) to start a production cycle
· Inspect parts with precision and measuring tools
· Keep records of approved and defective units or ﬁnal products 
· Maintains logs and records of units produced including a record of errors resulting in rejected or discarded pieces.
· Test operation of machines periodically
· Observe and follow company safety rules and regulations.
PRODUCTION END LINE / BUTCHER
Purefoods Hormel Company / Gen. Trias Cavite, Philippines
July 2014 - June 2015
· Sharpen and adjust cutting equipment
· Store hotdogs in refrigerators or freezers at the requiredtemperature
· Properly caring for all knives, tools, and equipmentWrap, weigh, label and price cuts of meat.
· Clean and maintain station in practicing good safety andsanitation.
· Conducting quality assurance checks on meats and otherproducts
· Follow safety and security procedures.


EDUCATION
LA CONSOLACION COLLEGE
Bachelor of Science in Hotel Restaurant Management (Undergraduate)
School Year : 2012 – 2014
NABUA NATIONAL HIGH SCHOOL
School Year : 2008 - 2012
NAIPITAN ELEMENTARY SCHOOL
School Year : 2002 - 2008
TRAININGS & SEMINAR
ON THE JOB TRAINING
Housekeeping Service / Safety Sanitary Practices
Villa Caceres Hotel / Magsaysay Drive, Naga City
HOUSEKEEPING SERVICE NC II
TESDA Camarines Sur
COMMERCIAL COOKING NC II
TESDA Camarines Sur
EDUCATIONAL STORE EXPOSURE PROGRAM (ESEP)
Chowking Iriga City
July 10, 2013
GSM BLUENEVERSITY MIXOLGY SEMINAR
On Molecular Bartending and Flairtending Current Trends
November 29, 2012
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 period of time
· Knowledge of following instructions and learn new techniques
PERSONAL INFORMATION
Birthdate			:	May 21, 1996
Age				:	27
Status				:	Married
Gender			:	Male
Citizenship			:	Filipino
Weight			:	106lbs
Height			:	166cm
Language			:	Filipino & English
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