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OBJECTIVE

· To secure a position and be trained in a well established company that will enable me to maximize to the extent of my capacity all the Culinary, Patisserie, and Hospitality Management skills which I have learned and these be utilized for better performance to contribute with the company’s goals and objectives, and will lead to a lasting relationship in the field of Food and Hospitality Industry.
WORK EXPERIENCE


Chef/Waitress/Back Office Control
NYLA Method Fitness Club, LLC
August 2014 - Present

Pastry Chef

Vikings Luxury Buffet

Philippines

September 2013 – July 2014
Cold Kitchen Chef/Kitchen Management 

Seda Hotel

Philippines
April 2013 – May 2014

EDUCATION

COLLEGE:


TAFE-NSW South Western Sydney Institute

Course:

Hospitality SIT50307
Institute of International Culinary and Hospitality Management 

2011 – 2013

Award:


Exemplary Award
ATENEO de DAVAO UNIVERSITY
Course:

Bachelor of Arts in International Studies major in Asian Studies



2008-2011

SECONDARY:

NOTRE DAME - SIENA SCHOOL OF MARBEL




2004 – 2008
TRAININGS AND SEMINARS/ COMPETITIONS

       DATE



SEMINAR/EVENT/TRAINING

        JULY 2011



Dine Philippines Young Restaurateurs Summit

        FEB. 2012



Cheese – Making Seminar

        JULY 2012



Cooking Demonstration on International Cuisine

        AUG. 2012



Philippine Culinary Cup

        SEPT. 2012


Dine Philippines (The Art of Restauranting)


        FEB. – MARCH 2013

Chefs on Parade Ultimate Asian Showdown

        MARCH 2013


Seminar – Workshop on Fruit & Vegetable Carving, 






      Garnishing & Centerpiece






COMPETITIONS/INVOLVEMENTS

        JULY 2011



Market – Basket Uniliver Competition (Silver Medalist)

        AUG. 2012



World Food Expo (WOFEX) Fantasy Dessert (P6) 

        DEC. 2012



3rd Global Skills Competition Asian Cake Decoration

(Gold Medalist)

        FEB. 2013
- MARCH 2013

Restaurant Service Operation/ Executive Chef cum Manager

        FEB. – MARCH 2013

CHEFS ON PARADE – S5 Creative Cake Decorating

        AUG. 2013



Philippine Culinary Cup – Cake Decorating

ACHIEVEMENTS/ SKILLS/ INTERESTS

· Capable of controlling and encoding back office reports of the point of sale’s system.
· Trained and prepares raw, vegan & paleo food (appetizer down to dessert).
· Well trained as a barista and be able to produce good coffee.

· Maintain quality control and ensure that its products and services are fulfilling customer needs
· Run daily operations orderly and efficiently 
· Responsible and efficient in working with less supervision
· Can handle and prepare delicious quality healthy food to large orders in stipulated time
· Efficient in cost control while preparing delicious quality healthy and thereby gives profit to the organization as well as a satisfaction to customers
· Complies with internal policies, standards and regulations

· Capable of  knowledge transfer training to new hired employees

· Handles people with high temper satisfactorily and remain calm in stressful situation

· Portray grace under pressure situations and demonstrates the ability to work as part of a crew

· Easily adopt to new environments and likes to be well organized
· Thinks practically and professionally

· Computer Literate in programs such as:

· Microsoft Office (Word, Excel, PowerPoint)

PERSONAL DATA



Citizenship:



Filipino

Civil Status:



Single


Date of Birth:
 


May 19, 1991


Language/Dialect Spoken:

English, Tagalog, Visayan, and Hiligaynon


Religion:



Roman Catholic

