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Email : jonardcapuyan87@gmail.com
Mobile No. : 09453842865
Address : Purok 4 Kibuaya Hagonoy Davao Del Sur, 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
PORK DEBONER / MEAT CUTTER
CCN Meatshop / Magsaysay St. Digos City, Philippines
[bookmark: _GoBack]February 5, 2019 – up to 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.
COOK
Section - B / Jeddah, Saudi Arabia
December 7, 2016 – December 6, 2018
· Ensure ingredients and final products are fresh.
· Follow recipes, including measuring, weighing and mixing ingredients.
· Bake, grill, steam and boil meats, vegetables, fish, poultry and other foods.
· Present, garnish and arrange final dishes.
· Occasionally serve food.
KITCHEN CREW
Greenwich / Digos City, Philippines
January  26, 2014 - June, 20, 2016  
· Ensuring the food preparation areas are clean and hygienic.
· Washing utensils and dishes and making sure they are stored appropriately.
· Sorting, storing and distributing ingredients.
· Washing, peeling, chopping, cutting and cooking foodstuffs and helping to prepare salads and desserts.
· Disposing of rubbish.

COOK
Let's Crab Eat D'ca Crabs&Seafood Station / Davao City, Philippines
March 7, 2013 – January 17, 2014
· Set up workstations with all needed ingredients and cooking equipment
· Prepare ingredients to use in cooking (chopping and peeling vegetables, cutting meat etc.)
· Cook food in various utensils or grillers
· Check food while cooking to stir or turn
· Ensure great presentation by dressing dishes before they are served
· Keep a sanitized and orderly environment in the kitchen
EDUCATION
TABON M. ESTRELLA NATIONAL HIGH SCHOOL 
School Year : 2005 - 2006
KIBUAYA ELEMENTARY SCHOOL 
School Year : 1999 - 2000
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			:	March 26, 1987
Age				:	36
Status				:	Single
Gender			:	Male
Citizenship			:	Filipino
Weight			:	71kgs
Height			:	5’6”
Language			:	Filipino & English
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