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ZIRCON ORLY AZCUETA
Purok 1, Malegdeg, Senator Ninoy Aquino Sultan Kudarat
Contact number: +639971747851
Email Address: azcueta.zo.bsmare@gmail.com
Skype ID: https://join.skype.com/invite/tTESi1ossckP
Objective:														
Seeking an entry-level position as a butcher that will allow me to grow professionally and start my career while putting my skill to use. I will be able to make a significant contribution to the company's success while gaining knowledge and skills that would enhance my butchery experience in this field.
Personal Background: 												
Age		:	22 years old
Date of Birth	:	August 27, 2000
Gender		:	Male
Height		:	5’8
Weight		:	67 kg
Nationality	:	Filipino
Are you a left/right-handed: Right-handed 
Passport No.	:	P1997091C (Valid until October 11, 2032)

Contact person in case of emergency:  Helen Azcueta
		Contact no.           : +639465952500
Education: 														
Isulan National High School
Isulan, Sultan Kudarat		                      	            2018-2019		
DMMA College of Southern Philippines 
Davao city						2023
Training Certificate: 												
Swine Meat Cutting Training Course (February 13, 2023- March 27, 2023)
Experience:												

D.M MEAT SHOP 
Job Description
· Cut, trim, debone and grind pieces of meat.
· Sanitize equipment and production areas all the time to enforce health and safety measures.
· Receive, inspect and store meat upon delivery.
· Store meat in freezer at the temperature.
· Knowledge in using bone saw in cutting bones according to production needs. 
· Proper handling and processing of products to avoid contamination.
· Proper use of PPE such as gloves, aprons, hairnet and scabbard for knives safety.
Grand Men Seng Hotel
· Provide all requisitioned cuts of meat and fish for all facets of the food preparation operation
· Preparing all recipes such as Seafood, chicken, beef, and pork.
· Chopping and deboning of chicken.
· Slicing pork, beef and fish according to recipes .
· Peeling off shirmps
· Inflaming pork skin to remove excess hair.
· Maintain cleanliness and stock coolers and storage areas.
· Adhere to hotel standards for safe food handling and storage.
· Work with the hotel team to create the company experience for guests.
Skills and Capabilities:												
· Ability to use hand tools and work in cold environments.
· Ability to use knives and other cutting tools.
· Knowledge of food hygiene and safety. 
· Precision and physical strength.
· Ability to lift heavy equipment 
· Ability to stand for extended periods of time.  
· Knowledge of following instructions and learn new techniques.
· Strong time management skills in order to ensure all works is completed.
· Can work under minimum supervision.
· Excellent physical stamina and the ability to multitask.
· Easily adjusts to different work environments 
References:												

Name 			: MARIA ANA PAGUYAN	
Position		: Owner
Company Name		: D.M Meat Shop 
Company Address	: Toril, Davao City 
Contact No.		: (082)-222-3562
	
Name 			: POCHOLO DELA CRUZ 
Position 		: Manager 
Training Center		: Meliora Learning hub
Contact No.		: +63 9165725304

I hereby certify that the information mentioned above are true and correct to the best of my knowledge and belief.

                                                                                                                                          ZIRCON ORLY D. AZCUETA
										         Applicant
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