Franco Luis Pacleba
+639690638075 | mhluis1016@gmail.com | Pidigan, Abra Philippines

PROFESSIONAL SUMMARY
Skilled and detail-oriented Butcher with extensive experience in slaughtering, deboning, and meat processing. Adept at handling all aspects of meat preparation, from humane slaughter to precise cutting and deboning, ensuring the highest standards of quality and hygiene. Known for efficiently managing time and maintaining a clean, organized workspace. Strong knowledge of various meat cuts and a commitment to delivering exceptional products. Dedicated to ensuring customer satisfaction through expert craftsmanship and adherence to safety regulations. Seeking to contribute my expertise to a dynamic team in a butcher or meat processing role.

SKILLS AND ABILITIES
•	Cutting and Processing		•	Slaughtering Techniques	•	Deboning Expertise
•	Knife Handling				•	Quality Control 		•	Knowledge of Meat Cuts
•	Safety and Sanitation		•	Inventory Management	•	Portioning and Packaging

WORK EXPERIENCE
Lourdes Rojas Meat Shop | Philippines 										2016 - Present
Position: Butcher / Slaughterer
•	Performed humane slaughtering of livestock in accordance with safety and hygiene regulations.
•	Conducted initial meat processing, including skinning and evisceration of animals.
•	Cut and trimmed meat into specific cuts according to customer specifications and market 	standards.
•	Operated meat processing equipment such as saws and grinders to prepare meat products.

XLFOODS Lakeside Packers | Brooks, AB 									2009 - 2013
Position: Deboner
•	Removed bones from meat cuts using precision techniques and specialized tools.
•	Trimmed excess fat and connective tissue from meat to ensure a clean product.
•	Ensured proper portioning and presentation of deboned meat for retail or wholesale.
•	Operated deboning and meat processing machinery safely and efficiently.

Bangued Slaughterhouse | Philippines 										2004 - 2009
Position: Butcher / Slaughterer
•	Inspected meat for quality, ensuring it met safety and health standards.
•	Managed inventory of meat products and supplies, placing orders as needed.
•	Maintained detailed records of meat processing and inventory.

EDUCATION
[bookmark: _GoBack]St. Mary High School | Philippines 											1996 - 2000
Secondary

