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Career Objective: 



To secure a position in the organization that offers challenge and opportunity for my career development and at the same time serve the organization to the best of my knowledge and capabilities. And gain new skills while utilizing my current area of expertise of procurement and customer satisfaction serves with in a positive team environment.

Work History


Master Plumber Services, Al Serkal Group


Al Garhoud, Dubai, U.A.E.


Coordinator/ Team Leader/ Driver

August 8, 2010 – August 5, 2015


· Supervised team members to work procedures and provide safety awareness 
· Coordinate project-based work to the client for confirmation
· Assist in resolving unusual problems and handling situations characterized by sensitivity.

· Provide clerical support to assist designated division staff in the completion of their duties and responsibilities.

· Refer client complaints and questions to appropriate department or division staff member for resolution

· Ensures that all necessary procedure and equipment for safety and machineries to be used at work are in effect.
· Ensures all ducts of kitchen exhaust system, filtration system, AC unit and its diffusers and laundry ventilation system are well cleaned.

· Ensures that the standard procedure of cleaning and disinfecting of all kinds of water tanks are correct.
· Ensures that all staff must be in proper PPE (Personal Protective Equipment) before undergoing to tasks.

· Well trained and specialized in rope access for solution at height.
Master Plumber Services, Al Serkal Group


Al Garhoud, Dubai, U.A.E.


Plumber

· Install and replace pipeline according to the plan and structures as needed to of the clients. Checks all over the works have done which include water leakages, flow of water and ensures all fittings are installed properly as per required of the plan.
· Checks the surrounding of working vicinity, materials needed and what are the safety procedures to be taken before starting the job.
· Checks water flow to ensure that there is no air flowing through the pipelines going to the motor pumps and flowing normally to supply in specific areas.
Liberty Commercial Centre

Legazpi City, Philippines


April 2009 to July 2010


Salesman


· Assist customer needs and request
· Handling customer complaints and solved an appropriate solution.
· Selling and demonstrate specific product to customer politely as it’s understand well the quality and classification of a certain product.
· Received new arrivals of product and ensure the item were not damage or broken.
· Ensuring that all SKU of the product is updated to avoid confusing from the shoppers and customer complaints.
· Prepares daily and monthly inventory of all stocks and ensures the tally is accurate to the received products, sell products and outgoing products.
Jollibee Food Corporation


Legazpi City, Philippines


April 2008 to February 2009


Back up kitchen Crew/ Fry man


· Prepare and sanitized the machineries, kitchen utensils and ready the raw materials to be used in the production.
· Ensures that the first in first out (FIFO) of raw materials in is effect all the time.
· Monitors heat temperature according to standard temperature required to each product to be cooked.
· Ensures the product temperature of raw materials and finish product meets its standard accurately and must be implemented all the time until the end of operation.
· Coordinate with the superiors and team members for product control on how much quantity of raw materials to be cooked.
· Monitors the time laps of selling products from hot shelves to be served.
· Checks inventory of received and outgoing raw materials and ensure the tally is accurate.
· Checks and monitor of stocks deficiency and make replenishment report for order.
· Maintain cleanliness to area of responsibility at all times.
Dy’s Bakeshop

Guinobatan, Albay Philippines


May 2005 to September 2007

Baker


· Responsible in baking varieties of breads and muffins. Ensures all ingredient is measured, exact and accurate.
· Ensures that the working vicinity is neat and clean to prevent from possible contaminant to food, raw materials and machineries being used in baking.
· Ensures the oven temperature is reached its standard required for each product to be cooked in order to avoid an overcook and losing its quality.
· Came up with the solutions of failed dough product to bring back to its original form.
· Control and monitor stocks of raw materials used in the production and make replenishment to orders.
Training Attended:


Chemical Handling Training


International Centre for Culinary Arts

DuoTech Limited DuoMax


Food Safety Training (level 1)

Al Ain, UAE




Dubai, UAE

July 24, 2013




October 21, 2014
Health and Safety Awareness Program

International HSE Training Programme

Al Serkal Group Main Office


Confined Space Training

Al Garhoud, Dubai UAE


Jebel Ali, Dubai UAE

May 28, 2014




January 22, 2015

RMK the Experts



Corporate Wellness


Water Tanks Cleaning and Disinfection 

First Aid and Safety Training


Sheikh Zayed Road, Dubai UAE

Business Bay Dubai, UAE


December 21, 2013



February 21, 2015
Skills Competency:



· Good delegation of work to team member
· Good in English proficiency both written and oral
· Can work under pressure and long time
· Good in computer literacy (MS Word. Excel and other software application) 

· Knows all location of seven emirates in UAE
Educational background




 Year Graduated




Secondary: 

Marcial O. Rañola Memorial School  

2001-2005

Tertiary: 

Oas Community College

Course: 

Two years Hotel and Restaurant Services
2007-2009



	
	
	

	
	
	

	
	
	

	
	
	


