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Career Objective:
                       Seeing a long term career opportunity with a multinational company in the hospitality industry whereby my experience ,communication skills and interpersonal skills could be strengthened and further development.
Company Name
Melius Restaurant International Cuisene
 Ciarla Group Of Comapanies
Pre opening
Location:    Masdar City Abu Dhabi
Possition:    Chef De Partie
Role:            Chef
Specification: Food & Beverege
Industry: Restaurant & Catering Services
Date Of Work: Nov16, 2014 to Present
 Ramee Grand  Hotel and  Spa Bahrain
     First five star ramee in seef district bahrain
Pre Opening
Possition             Demi Chef De Partie
Date Of work     Sept 11, 2013 to Nov 30, 2014
Specialization    Food and beverage 
Role                    chef
Industry              Five star Hotel
Nutrional Food Corp.  Jedahh
AL Maarej Company
Pre Opening
Lumier Fine dinning   French Traditional and Modern Cuisene  Cuisene
Demi Chef de De partie
April 16, 2012 to june 10, 2013
Food and Beverage  and Catering Resturant
	1. 
	THE PEARL QATAR (UDC)Doha Qatar Pampano Restaurant  Openning Team Of Fine dinning Rest Mexican and asian fussion international cuisene
Pre Opening


	
	Position Title
Date of Work 
	:
	Demi Chef De Partie
 Nov 3, 2009 Until Feb 3, 2012

	
	Specialization
	:
	Food/Beverage/Restaurant Service

	
	Role
	:
	Chef

	
	Industry
	:
	Food & Beverage / Catering / Restaurant


	
	
	
	


Company Name                     HYATT HOTEL AND CASINO MANILA
                                                 Fire Place Fine dinning rest (western cuisine)
Position Title                          Commis
Job Specilization                    Food And beverage Hotel Restaurant
Role                                         Chef
Industry                                  Food and Beverage Hotel and Restaurant Services
Period of Employment          December 1, 2008 to September 04, 2009
Company Name                    THE ARISTOCRAT REST                    
Position Title                          Commis          
Job Specialization                  Food and Beverage  Restaurant Services
Role                                         Chef
Industry                                  Food & Beverage / Catering / Restaurant Period of
Period Of Employment      march 7, 2008 to august 7, 2008   
Company Name                    TERIYAKI BOY JAPANESE REST.                       
Position Title                         Commis       
Job Specialization                 Food/Beverage/Restaurant Service
Role                                        Chef
Industry                                 Food and Beverage/catering restaurant
Period of Employment         September 23, 2006 to march 22, 2007
Company Name                    DAD’S, KAMAYAN, SAISAKI  REST
Position Title                         Commis     
Specialization                        Food and Beverage Restaurant services
Role                                        Chef
Industry                                 Food and Beverage Catering restaurant
Period of Employment          May 01 ,2005 to Dec 13, 2005
CERRIFICATE AND TRAINING ATTENDED:
 Certificate Of Achievement
                       Care Program
                       Customers are really everything.
HACCP:
             Level 2 award in food safety
              Pre Opening Team Ramee Hotel Bahrain 2013
              Award Of best employee of the month 2014 of march
Pampano Time Out Doha Award
Top 10  2010  Outlet Opening Award
Best Restaurant of the year 2011 in Doha Qatar
Best Seafood Restaurant of the year 2011 in Doha Qatar
                                    SPECIAL SKILLS:
· Cook
· computer literate
· Warehousing
· Driving
· Basic Auto Electrical System
                                 EDUCATIONAL BACKGROUND
 COLLEGE                     University Of Manila Phils.
                                         Bachelor Of Science in Computer Science
                                         3rd Yr Coll. Level
                                                2000 to 2003
SECONDARY                 Pasay, City ,West, Highschool
                                                 April 2000
ELEMENTARY             Padre,Zamora, Elementary ,Shool
                                                 April 1996
Name of Father                     Melvin M. Palomaria
Occupation                            Supervisor of Electrical and Power Generator/under local                               
                                                government  
Name of Mother                   Marcela Palomaria
Occupation                            Bgy, Treasurer of our barangay/under local government
Citizen                                   Filipino 
Civil Status                            Single
Weight                                    120 lbs
Height                                     5’5 and 1/2
Age                                         32
Date of birth                          March 20, 1982
Place of Birth                         Sto. Thomas, Isabela
Duties and Responsibilities:
As Demi chef de partie  I was responsible in the assigned kitchen to meet the expected standard, responsible to help with chef in implementing all day to day relevant and assigned tasks and responsibility adequate to hygiene.
 General Responsiblites:
*To promote efficiency , confidence ,courtesy and extremely high social skills.
*To generally promote and ensure good inter-department relations.
*To display a pleasant manner and positive attitude at all times and to promote a good company image to guests and colleagues.
*To demonstrate pride in the workplace and personal appearance at all times when representing the hotel to identifying a high level of commitment.
*To adhere to company rules and regulations at all times.
Occasional Responsibilities:
*To report any equipment failures/problems to the maintenance dept.
*To pass any maintenance request to the maintenance department.
*To participate in any training /development schemes as recommended by senior management.
*To assist the duty manager in any task outlined/ detailed by him /her.
*To comply with any reasonable request made by management to the best of your ability.
Specific Duties & Responsibilities:
*Takes care  of daily food and preparation and duties assigned to him through the superiors to meet the standard and the quality set by the hotel.
*Prepares the daily mis en place and food production in different sections of the main kitchen or satellites.
*Coordinate daily task with the Sous chef or executive chef.
*Follows the instructions and the recommendations from the immediate superiors to complete the daily task.
*Ensures the highest standards and consistent quality in the daily preparation and keeps up  to date with the new products , recipes and preparation techniques.
*Instruct leads subordinate through their daily requirements in food preparation and actively takes part in set up and supervising of buffest and special functions.
*Coordinates and participates with other sections of requirements cleanliness, wastage and cost control.
*Personally responsible for hygiene , safety and correct use of equipment and utensils.
*Check periodically expiry dates and proper storage of food  items  in the section.
*Consult daily sous chef and executive chef on the daily requirements, function and last minute of event.
*Checks daily time  sheet is correctly filled  at the section , prepare  a weekly  roster and keeps overtime to a minimum.
*Guides and trains the subordinates on a daily basis to ensure high motivation amd economical working environment.
*To be an example for personal hygiene and cleanliness on and off duty. 
