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WORK EXPERIENCE
Chef De Partie , 





         March 2014 –April 2015
Downtown, Dubai (Pioneer Team)
To Assist Sr. Chef De Partie in duty                                                    

Trained and assist staff.

Bake cakes and assemble.

Forecast ordering.

Make and assist in Sundae Area.

Assist in Savory Area.

To be in charge if the Sr. Chef de Partie is not in duty.

Chef De Partie,Vision Hotel and Apartments                        June 2013 – March 2014                        
Muroor Branch Abu Dhabi (Pioneer Team)
To Assist the Head Chef in duty.

Make Breakfast Buffet everyday.

In Charge in Ala Carte and Room Service. 

Assist Head Chef in Ordering and Inventory.

To be incharge in all Commi when Head Chef is not around.

To be in charge in making sauces and soup.

Ensure all dishes prepared to the correct recipe and quantity.

Chef De Partie, MBCo Doha, Qatar 




Feb-2012- April 2013
Al Emadi (New Building) Doha Qatar (Pioneer Team)
To Be In Charge in this outlet.

Ensure all stocks are kept under optimum conditions.

Ensure all mise en place is always fresh and prepared.

Ensure all dishes prepared to the correct recipe and quantity.

Ensure that all junior cooks and trainee receive right training and optimum guidance.

To deputize in the Chef’s absence and take charge of the kitchen when directed to do so.

To attend training courses and seminars as when required.

To strive study management subjects in preparation for future advancement
Chef De Partie, MBCo Doha, Qatar 




April-2011-Feb-2012

1st floor The Gate Mall, West Bay, Doha Qatar (Pioneer Team)
Ensure all stocks are kept under optimum conditions.

Ensure all mise en place is always fresh and prepared.

Ensure all dishes prepared to the correct recipe and quantity.

Ensure that all junior cooks and trainee receive right training and optimum guidance.

To deputize in the Chef’s absence and take charge of the kitchen when directed to do so.

T o attend training courses and seminars as when required.

To strive study management subjects in preparation for future advancement.

Chef,  Café Fiesta Abu Dhabi 





May 2010-March 2011

Ground Floor, Mina Centre, Mina Road. Abu Dhabi

In charge of Menu Planning

Cooking Breakfast, Main Course, Group Meals, Appetizer Soup and Desserts

Cooking For Birthdays

Creating Pastries and In charge in Coffee Recipes

Head Cook, Café Fiesta Dubai 




January 2010- May 2010

Al Quoz, Dubai Bowling Center Dubai City

In charged of Menu Planning and Monthly Inventory

Monitor and Order Stocks

Cooking Breakfast, Main Course, Group Meals, Appetizer Soup and Desserts

Cooking for Birthday Bookings and Corporate Bookings 
In charged of making Schedules

Hot Kitchen Cook, Cook El Cielito Hotel



April 2008-Sept 2009

804 Arnaiz Ave., Makati City

Cooking Breakfast, Ala Carte Orders and Function menus

Making Pantry orders.

Preparing stocks for the whole operations

Logging and monitoring everyday paperworks

On the Job Trainee, Italiannis Restaurant 


July – September 2008

Megamall Branch, Mandaluyong Metro Manila

Assisted in the Pantry and Pizza area

Assigned as Buffet Runner and Assisted Cooking Demo for student seminar

Made Sauces for Pasta and Salads.

Made Pizzas and Salads.

Helped in mise and place for sauté and fry area

Helped in replenishing the buffet area

Helped in making pizza dough

On the Job Trainee, Waterfront Hotel  and Casino 

April- May 2008

Salinas Drive, Lahug Cebu City, Phillippines

Assisted and trained in eight (8) types of Kitchen 

Trained in Cold Kitchen doing sandwiches, salads, appetizers and Japanese maki and desserts.

Trained in Hot Kitchen helping in garnishing and cooking some pastas and dimsum.

Helping in making chocolate garnish for the pastry and also baking cookies and cakes.

Assisted in banquet function and plating.
Senior Barista, Rustans Coffee (Starbucks Coffee) 
January 2002-September 2003

3rd floor Urban Bldg. Buendia, Makati City 

Making hot, ice blended and iced coffees and teas.

Maintaining coffee machines

Selling ground coffees and coffee merchandise and also pastries, salads, cakes and pastas

EDUCATIONAL BACKGROUND
Certificate of Culinary Arts, Bases Des Artes Culinaires 


2007-2008
M.O.S.T. Institute, Boni Serrano, Cubao Quezon City

    


Bachelor of Science Major in Psychology




1997-2001                            
St. Paul College Quezon City, Aurora Blvd., Quezon City 
Secondary School, The Gentle Shepherd School  




1993-1997                                                                                                        
Primary School, The Gentle Shepherd Learning Center 



1987-1993                       
