
        

        

        

        

        

        

        

        

        

       

Certified butcher with five years of experience in meat 

preparation and butchery operations. Developed and 

implemented standard operating procedures for meat 

preparation resulting in consistent cuts, ensuring high-

quality products. Maintaining proper food safety and 

hygiene standards, strong communication skills, and 

customer customer-centric approach. Collaborates well in 

teams to provide a positive customer experience. 

Enthusiastic about contributing to a reputable butcher 

company’s mission to deliver exceptional and flavorful 

meats. 

 

EXPERIENCE 

December 2018-at present 

Butcher Doods meat Stall, Malaybalay City, Bukidnon, 

Philipines. 

• Cut trimmed and boned various meat including beef and 

pork. 

• Supplied and trained personnel on matters of cleanliness, 

client interactions, and various types of meat cuts. 

• Consistently maintained proper food temperatures of 

products to comply with health and safety regulations. 

• Washed and des infected staff uniforms to maintain a clean 

and professional appearance. 

• Kept shop clean and hygienic to reduce the risk of cross-

contamination. 

April 2013-December 2018 

Utility Driver Felisicimo Abella, Malaybalay City, 

Bukidnon, Philippines 

• Planned and followed efficient, safe driving routes. 

• Maintained vehicle general hygiene, consistently meeting 

health and safety standards. 

• Reported any accident, breakdown, or emergency in line 

with divisional policy. 

 

EDUCATION 

June 2002-March 2006 

High School Graduate 

Bukidnon National High School, Malaybalay Philippines 

 

June 1996-March 2002  

Primary Graduate 

Malaybalay City Central School, Malaybalay, Philippines 

 

NESTOR RATO SUMAGIA JR 

 

 

       

CONTACT 

Malaybalay City, Bukidnon 8700 

  09109267589  

  nestorsumagia@gmail.com    

        

 SKILLS 

• Cutting and trimming meat 

• Operating meat processing equipment 

• Deboning and portioning meat 

• Knife handling and sharpening 

• Maintaining proper food safety and hygiene 

standards  

• Attention to details 

• Teamwork and collaboration 

       

 

 

LANGUAGES 

English 

Beginners 

 

CERTIFICATION 

• Malaybalay City Slaughter House 

• Slaughtering Swine NCII 

mailto:nestorsumagia@gmail.com

