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Objective:
Seeking for a position for a high class establishment where my experience and skills will be utilized.
Skills and Qualifications
· More than 10 years experience. 
· Exceptional ability to lead and train staff. 
· In-depth ability to prepare and cook a variety of menus. 
· Excellent leadership and management skills. 
· Exceptional organizing and coordinating skills. 
· Strong knowledge of food preparation and presentation methods, techniques, and quality standards. 
· Immense ability to prepare routine administrative paperwork. 
· Sound knowledge of sanitary methods used in food preparation, quality control and related activities. 
· Great knowledge of inventory and ordering methods. 
· Exceptional ability to prepare palatable meals according to specified menu and schedule with a minimum of waste. 
· Strong ability to use standard food preparation utensils such as knives, spoons, tongs and whips. 
· Outstanding guest/employee relations and communication skills. 
· Strong ability to promote superior quality customer service, cleanliness and safety. 
· Able to work under pressure also. 
Specializations:
· Food Preparation 
· Cold Area – Salad and Pantry 
· Hot Area – Grill, Fry and Flat top 
· Health and Food Safety Certified by the US Army Central Command (Qatar) 
Professional Experience
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Scotsman’s Well
July 2013 – March 2015
Alberta Calgary Canada
Sous Chef
· Supervise entire kitchen operations under the direction of manager. 
· For each menu item kitchen protocols were set up. 
· Grilling Steaks and Seafood’s. 
· Maintain constant quality control according to related standards recipes. 
· Assist in all catering aspects including menu planning, customer relations invoicing. 
· Regularly checked all food items to ensure adequacy and quality at all times. 
· Maintained a clean and safe work environment. 
· Followed a cleaning schedule for designated equipment and storage areas. 
· Worked together in a team oriented environment to produce foods in a timely and orderly fashion. 
· Performed various other duties as assigned. 
Chili’s Bar and Grill
November 2009 – May 31, 2013
International Food Concepts
Doha, Qatar
Company Information: IFC was incorporated in year 2000 as a limited liability Company under Qatar Law. The Company was set up mainly to bring high end casual dining concept into State of Qatar. Since its inception, the company has carved out a niche for itself in the Qatari F & B industry. Chili’s Restaurant is being run by the International Food Concepts in Doha, Qatar. World renowned casual dining concept owned by Brinker International. Currently there are over 1000 Chili’s Restaurants around the world.
Restaurant Manager
· Supervise the restaurant with maximum Staff. 
· Check and ensure that all opening/Closing duties are completed to standard. 
· Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices. 
· Ordering, Receiving and Estimating expected food consumption; then requisition or purchase supplies, or procure food from storage. 
· Coordinate and supervise work of food servers and kitchen staff. 
· Consult with Operation Manager to plan menus, taking into consideration factors such as costs and special event needs. 
· Ensure Hygiene & Safety all over the venue including kitchen, bathroom, and dining room. 
· Maintain and enforce all SOP and service standards. 
· Responding to customer complaints. 
· Preparing reports at the end of the shift/week, including staff control, food control and sales. 
· Responsible to prepare Attendance and Overtime sheet for the Accounts for Payroll purposes. 
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Chili’s Bar and Grill
May 2005 – Oct 2009
International Food Concepts
Doha, Qatar
Kitchen Cook Trainer
Job Description:  Griller, Pantry, Fryer, Quality Controller, Food Preparation
Duties and Responsibilities:
· Prepared orders according to SOP and the customer's preference using established recipes, portions, and methods established by the company. 
· Assembly of Appetizers such as Salads and Nachos. 
· Grilling Steaks and Seafood’s. 
· Regularly checked all food items to ensure adequacy and quality at all times. 
· Preparing Menu Stocks. 
· Maintained a clean and safe work environment. 
· Followed a cleaning schedule for designated equipment and storage areas. 
· Worked together in a team oriented environment to produce foods in a timely and orderly fashion. 
CERTIFICATIONS
Employment Certificate
Trainer Certificate
Employee of the Month
Food Safety Certificate Canada
Certificate of Recognition
Certificate of Appreciation
Excellence Award Certificate
Educational Background
	High School:
	Rizal Experimental Station and Pilot School of

	
	Cottage Industries
	

	
	Pasig, Philippines
	1996-2000

	Elementary  :
	The Pleasant Mount School
	

	
	Antipolo, Philippines
	1989-1994

	Preparatory:
	Morning Dew Montessori
	

	
	Cainta Rizal, Philippines
	1987-1988
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