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Objective

To render efficient services to the company by carrying out the duties and responsibilities with ease and competence in line with the goal and objective.
Qualifications & Skills
Service oriented, team player, hard working and fast learner.

Can work with a minimum supervision and willing to learn.


Computer literate (MS Word, Excel & Power Point) and internet surfing.

Knowledge about bar tending.
Work Experiences

· Frazz Bar and Restaurant


Ground Floor, Metrowalk Commercial Complex,
Meralco Avenue, Ugong, Pasig City
Philippines
COMMI 1
November 2013 - Jan. 2015
· Prepare, cook and present food quickly and efficiently, meeting our standards 
· Assist in keeping the kitchen clean, hygienic and tidy, at all times 
· Maintain the stocks in First-In First-Out.
· Keep up to date with current promotions, club nights and new products.
· Work safely around kitchen equipment and report any maintenance issues to the manager.
· Complete all appropriate company documentation and key tasks, on every shift.
· Maintain personal knowledge by completing in-house training and workbooks.
· Always adhere to all company policies and procedures.
· Be involved and contribute at team meetings.
· Performs other duties that may be assigned from time to time.
· MEAT SHOP


Taytay, Rizal
Self-employed
November 2013  -  April 2015
· Preparing meat in accordance with laid down proceduresMaintain personal knowledge by completing in-house training and workbooks.
· Reducing meat wastage wherever possible.
· Ensuring the availability of quality meat for customers.
· Receiving deliveries of meat and checking their content and hygiene.
· Ensuring a clean, safe, and organized work environment.
· Cutting meat both for display for customers.
· Preparing poultry by cleaning, cutting and discarding inedible parts.
· Planning for seasonal changes and reacting accordingly.
· Taking money from customers and then giving them a receipt.
· Ensuring that all meat is handled and stored correctly.
· Complying with all health, sanitation, and legal regulations.
· Azadea Group of Companies




Kareem Trading LLC

Dubai, U.A.E.

Paul Restaurant

COMMI 1 cum Storekeeper 

June 13, 2006 up to Nov, 2012 
· Receive daily delivery of stocks in good condition and quality.

· Checks the comparison of Local Purchase Order (L.P.O.) and Invoice.

· Monitors the status of Local Purchase Order (L.P.O.) to the deliveries.

· Maintain the stocks in First-In First-Out.

· Monitors the slow moving items to avoid wastages.

· Ensure all materials needed in the Production are always available.

· Conducting monthly inventory and check products expiry dates.

· Maintain cleanliness of the store.

· Performs other duties that may be assigned from time to time.
Educational Attainment
· Philippine College of Criminology
Sta. Cruz Manila, Philippines

Bachelor of Science in Criminology

Undergraduate
1998 – 2001

· La Immaculada Concepcion School

Secondary Education – High School

March 26, 1994
Personal Data
Height 


: 5’7 ft.

Weight 


: 190 lbs.

Age 


: 39 years old

Date of Birth 

: February 13, 1976
Civil Status 

: Married

Religion 


: Catholic

Language 

: English & Tagalog

Reference
Available upon request.
I hereby certify that the above information is true and correct to the best of my knowledge.
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