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January 25, 2024

RYAN PEREZ 

Angono Rizal, 1930 

+639167862836 

yhanyan2345@gmail.com 

To whom it may concern:

Please accept this letter as an expression of my interest in the Butcher position. I am a highly 

motivated and progress-focused Butcher with a long-standing background in this industry. With a 

track record of initiative and dependability, I have devised strategic initiatives which I believe will 

prove valuable to your company. 

Throughout the course of my career, I have perfected my meat preparation and machinery 

maintenance abilities. I am a capable and consistent problem-solver skilled at prioritizing 

and managing projects with proficiency. 

In my previous role, I contributed time-management, customer service, and regulation following 

toward team efforts and business improvements. I am progressive minded and in tune with new 

developments in my field. I have proven to be effective and collaborative with strong motivation 

talents. 

Please take a moment to review my attached resume and credentials. I would greatly appreciate the 

opportunity to speak with you regarding my candidacy. 

Thank you for your consideration. 

Sincerely, 

Ryan Merced PEREZ 

Ryan Merced PEREZ
Butcher 

Address  1162 1st Street Carebi Subdivision Brgy. 

Sto Niño Angono, Rizal, Philippines 1930 

Phone  +63 916 786 2836 

E-mail  yhanyan2345@gmail.com
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Experienced Butcher adept at completing projects with confidence and skill. History of performing well 

under pressure and accomplishing successive assignments with high accuracy. Experienced in fast- 

paced environments and adapts well to changing situations. Organized and dependable candidate 

successful at managing multiple priorities with a positive attitude. Willingness to take on added 

responsibilities to meet team goals. 

Skills 

Meat inspection 

Meat weighing and labeling 

Meat preparation and cutting 

Deboning meat 

Waste reduction 

Curing and tenderizing 

Meat delivery inspection 

Good verbal and written communication 

Work History 

2019-11 - Current Butcher 
Resty And Carla Meat Shop, Philippines 

• Adhere to safety and cleanliness standards and maintained equipment.

• Performed meat inspections and checked temperature environment to

maximize food safety.

• Cut, trimmed and ground meats such as beef, pork, and poultry to

prepare for packaging and sale.

• Monitored market activity for competitive meat and produce pricing.

• Managed waste and disposal to comply with environmental regulations

and minimize waste.

• De-boned and ground meat to prepare cuts and portions for sale.

• Cut meats to customer specifications and answered questions about

specialty products.

mailto:yhanyan2345@gmail.com


2017-07 - 2019-09 Machine Operator 
Transtouch Technology Corporation, Taiwan 

• Operated machining equipment safely with team of operators.

• Complied with company and OSHA safety rules and regulations.

• Set up and ran machinery to produce exceptional products for industrial

needs.

• Monitored machines during operation to detect sounds of malfunction or

excessive vibration and adjusted machines to eliminate problems.

• Loaded raw materials into machines and unloaded finished products to

keep manufacturing process running smoothly.

• Used precision measuring tools, micrometers and calipers to meet

required product specifications.

2013-12 - 2016-09 Vacuum Bay Attendant 
Qatar Fuel (WOQOD), Doha Qatar 

• Used compressed air and detailing brushes to remove accumulated dust

from buttons and crevices on dash and interior.

• Filled detergent and wax tanks, lubricated equipment and replaced

spray jets and hoses to maintain equipment.

• Inspected and tested vehicle systems to verify safety, including brakes

and tires.

• Kept customer areas clean and tidy to maintain professional, hygienic

standards.

• Achieved customer satisfaction by providing high-quality professional

service.

• Applied waxes and protective treatments to vehicles for high-quality

finishes.

Education 

2021 Food And Beverage Service 
Technical Education And Skills Development Authority - Philippines 

2023 Slaughtering Operations 
Technical Education And Skills Development Authority - Philippines 

2008-2010 Bachelor of Technology in Hotel And Restaurant 
Management 

University of Rizal System - Rizal, Philippines 

Some college 

Additional Information 

Passport No.: P7878811B 











Video Link:    https://youtu.be/wzvocSy8ETM?feature=shared

Video Link:    https://youtu.be/wzvocSy8ETM?feature=shared
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