
Mark Ceasar F. Andres
7400 füredi utca 53, kaposvar, Hungary

Contact no. (+36)303543704

OBJECTIVE

To enhance my professional skills, capabilities and knowledge in an organization which
recognizes the value of hard work and trusts me with responsibilities and challenges

EXPERIENCE

⮚ Kometa99 zrt.
67-69 pècsi u. 7400
Currently employed

8 hours per day
5 days per week

Debonner, cut/trim excess fats
Operator of skinner machine
Fast pace, cold environment ready

⮚ MONTEREY MEATSHOP PLUS 8-11-2022- 8-15-2023
Block 1 lot 3 phase 2,Greenwoods ave. Greenwoods executive village, Pasig,
Metro Manila

Owner: Edison jansen Cu - 0917 886 4706

8 Hours per day
6 days per week

Deboning of Pork, Beef and chicken in defferent parts.
Cut or prepare meats to specification or by customer’s order.
Cut, Bone, and display cut meats.
Sharpen and adjust cutting equipment.

⮚ Michael Meatshop 4-15-2020 – 6-23-2022
Unit 1 agustin building #21 kasayahan st, Batasan hills Quezon City 1126
0927 880 6363
8 Hours per day
6 days per week



Breaking down carcass in to primal cuts.
Deboning pork like ham leg and pork shoulder.
Cut meats into different parts like country style, pork chop, pork steak
Adobo cut and menudo cuts.

EDUCATION

Piddig South Central Elementary School 1994-1999

Don Salustiano Aquino Memorial National High School 2000-2003

TRANINGS

INFINITY VOCATIONAL TRAINING SCHOOL INC.

JULY 15-29. 2022

- Cut and trim meat
- Deboning primal cuts pork and beef
- Breaking pork and beef carcass
- Displaying the meat cuts

LANGUAGE

● Filipino

● English

JOB DUTY

● “Cut meat carcass

“Display cut meat

“Breaking pork and beef carcass

“Deboning primal cuts pork and beef

PERSONAL DETAILS

- Date of Birth: 03/17/1986

- Marital Status: Married

- Nationality: Filipino

- Birth Place: Balogo, Calatrava, Romblon

- Age: 36


