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Email : cernalpancho36@gmail.com
Mobile No. : 09163268952
Address : 1957a Bagong Silang Street, Brgy. Baclaran Parañaque City, 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 / MERCHANDISER
Paramount Human resource Multi Purpose Cooperative / Quezon City, Philippines
April 26 2022 - Present	
· 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 / MEAT CUTTER
Five Sister Meat Shop / Pasig City, Philippines
July 10, 2020 - January 2022
· 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.
WAITER
Ruwad Company / Riyadh Kingdom Saudi Arabia
May 20, 2017 - May 30, 2019  

· Provide excellent customer services.
· Always strive towards best customer satisfaction.
· Greet customers and present menus.
· Make suggestions based on their preferences.
· Take and serve food/drinks orders.
· Up-sell when appropriate.
· Arrange table settings.
EDUCATION
[bookmark: _GoBack]CROSSING BAYABAS NATIONAL HIGH SCHOOL 
School Year : 2003 - 2004
KISULAD ELEMENTARY SCOOL
TRAININGS & SEMINAR
SLAUGHTERING OPERATION SWINE NC II
T.E.S.D.A. Training Center
FOOD SAFETY AND GOOD MANUFACTURING PRACTICES FOR MEAT ESTABLISHMENT
Sm Hypermarket Village Square
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			:	October 24, 1985
Age				:	37
Status				:	Single
Gender			:	Male
Citizenship			:	Filipino
Weight			:	76kgs
Height			:	5’8”
Language			:	Filipino & English
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