
S K I L L S

• Supply Restocking • Frying • Fine
Dining • Sanitation • Food Handling .
Grilling

R E F E R E N C E

Elizabeth Borromeo - Blu Hotel
Supervisor
099653506568

Jonas Bitudio - Princess Cruises
CDP
09552989012

Charles Ilustre - ChartWorld/
Charterwell
Chief Cook
09982897313

Lauro Guiriba - Blu Hotel
Executive Chef
09690365757

I NT E R E S TS

Playing Musical Instruments in the
band.

Singing

ALDRIN B. DATING
Rizal St. Brgy. Pinya, Labo, Camarines Norte

09617303996, 09946658199  | bimboy.gitarista@gmail.com

O B J E CT I V E

Dependable Cook with expertise preparing foods in fast-paced
settings. Team-minded professional knowledgeable in food safety,
attractive presentation and stock management. Efficient multitasker
with talents in recipe management and development.

E X P E R I E N C E

Blu Hotel, Bonto Blvd. Tabaco City, Albay
12/13/23 - Present
Chef de Partie
• Preparing a particular kitchen station by bringing all food containers
to that point in the line
• Cooking a specific portion of each plated meal
• Assisting with marinating, cutting and precooking foods
• Cleaning the kitchen before the restaurant closes
• Cleaning and sanitizing their area with warm water and soap
• Wrapping unused items and storing them in proper areas at the end
of a shift
• Plating food creatively and maximizing customer enjoyment 

ChartWorld/ Charterwell Maritime
12/2016 - 05/2023
2nd Cook/ Messman
Menu Development: Collaborate with the management team to create
an enticing menu featuring
 ranges of Mediterranean, European & Asian dishes.;
 Continuously update and refine the menu to reflect seasonal
availability and current culinary trends
• Changed and sanitized cutting boards, benches, and surfaces
 between tasks to avoid cross-contamination.
• Maintained clean and organized work areas at all times to bring
 safety and quality to food preparation process.
• Prepared multiple orders simultaneously during peak periods with
 high accuracy rate, maximizing customer satisfaction, and repeat
 business.
• Prepared food items in compliance with recipes and portioning
 control guidelines.
• Set up and prepared cooking supplies and workstations during
 opening and closing to maximize productivity.



Princess Cruises, Kalaw Manila
12/2011 - 06/2016
2nd Commis Chef
Assisted other chefs with ingredients preparation in support of
 recipes designed by head chef.
• Prepped daily menu items to quickly deliver upon request.
• Trained kitchen staff to perform various preparation tasks under
 pressure.
• Planned and directed high-volume food preparation in fast-paced
 environment.
• Placed orders to restock items before supplies ran out.
• Rotated through all prep stations to learn different techniques.

E D U C AT I O N

Magsaysay Institute for Hospitality & Culinary, Manila
2011
Hospitality & Culinary Arts

A D D IT I O N A L  I N F O R M AT I O N
Technical Education Skills Development Authority
National Certificate III
Ships Catering (Ships' Cook)


