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Position Desired:

Cake Decorator & Pastry Maker
Education Background:

College
:
Abra School of Arts and Trades

Course
:
Technical Course (under graduate)
Location
:
Bangued, Abra Philippines



1994-1996

Secondary
:
Little Flower High School

Location
:
Penarrubia, Abra Philippines



1993-1994

Primary
:
Lusuac Elementary School  

Location
:
Penarrubia, Abra Philippines



1990-1991

Personal Data:

  Age
:
37
  Birth Date
:
19 December 1977            

Birth Place
:
Penarrubia, Abra Philippines

  Height
:
5’5”

  Weight
:
165 Lbs

  Religion
:
Roman Catholic

  Civil Status
:
Married

  Gender
:
Male 

  Nationality
:
Filipino 

Skills Summary:

Creative, Eye for detail, Flexible to changing priorities, Excellent organizational skills, Noteworthy interpersonal skills, Establish and maintain well-organized work area, Comply with all food safety and sanitation standards, Maintain high quality standards and product integrity, Use production list to meet product needs throughout the day, Versatile, enthusiastic, hardworking individual; driven to meet or exceed expectations, Assist customers with bakery products or purchases using suggestive selling techniques, Work well as a team member with people of all professional levels and of various cultures


Objectives:

· Seeking a challenging position as a Cake Decorator in a reputable company where I can utilize my knowledge and skills.

· A creative Cake Decorator actively seeking for a prestigious Bake Shop where skills can be positively contributed to assist the company in achieving sales and quality goals. 
Job responsibilities:
       .  Cake Decorations: layer cakes/3D cakes/flat cakes or any occasions.
    . Decorations using deco fondant, marzipan, butter cream & royal icing
    .Bake cookies and cupcakes and make decorations as well. 

    .cover and prepare cakes for further design and finishing     

         . Produces and prepare pastries and decorating the same.
Work Experience:
Torkwaz Gift & Sweets Trading
Head Pastry Maker & Cake Decorator (Pastries Section)

August 28, 2013 to present
United Arab Emirates
· Form Shape and shape various shapes and decorative figures onto cakes, e.g. lines, letters, figures or flowers, by using hands or tools such as icing bags or cutters.

· Exceptionally innovative and creative mind to conceive unique patterns

· An eye for detail

· Perfect precision, otherwise the whole cake creation runs the risk of collapse

· Apply good time management strategies, since baking and modeling of cakes takes time

· Good communication, organization and management skills

· Geometrical precision to bring a balance in the cake patterns

Masskar Hypermarket
Head Pastry Maker & Cake Decorator (Pastries Section)
August 2, 2011 - August 20 ,2013
State of Qatar
· Cake decorators will mix the icing or other decorating mixtures, e.g. butter, royal and plastic icings, pastes, creams and frostings

· Spread icing or other mixtures with brushes or spatulas

· Tint the mixture using food dyes to achieve the desired colour

· Place decorative mixture into an icing bag fitted with a nozzle of a specified size and shape

· Shape cakes to create various forms which are then decorated

     Opera Pastries

Cake Decorator & Cake Maker (Pastries Section)

October 29, 2000 – May 22, 2011

Kingdom of Saudi Arabia

 

· Receive special orders from customers for cakes, pies, tortes, decorated cookies, etc. Decorate cakes and pastries; duplicate customer-supplied drawings.

· Prepare a wide variety and assortment of fresh and appealing cake items. Assist bakery manager when ordering ingredients and decorator supplies. Rotate product to ensure optimum freshness.

· Produced quality, appealing cakes to customer orders with consistent, on-time delivery. 
· Constructed beautiful cakes for special orders. Skilled in creating royal icing flowers. Reputation spread by word / taste-of-mouth, resulting in significant increase in volume of orders.
Merced Bakehouse & Rest.

Cake Decorator (Cakes Section)

March 25, 1998 - October 15, 2000

Quezon City Philippines 
· Full time employment as a trainee cake decorator.

· Became competent in each stage of the production and finishing process.

· Also required to deal with enquiries over the phone and communicate with both shop staff and customers to ensure the customer’s needs were met. Responsible for organized and effective running of store when higher staff member was absent.

· I am responsible for decorating customers order cakes making sure they are completed for correct times and dates and to a high standard.

· This job also includes stock rotation and making sure there is plenty of stock prepared for display. 
· This job also includes a lot of cleaning; making sure work surfaces and all equipment is cleaned thoroughly.

· I have completed a food hygiene course allowing me to gain knowledge on food contamination and the safety of using different ingredients.

Job Description:
1) I master the teamwork system but also excel in the individual task assign.     
I love challenge in performing my duty knowing it is the time for me to push my knowledge. 
Decorates cakes and pastries with designs using icing bag or handmade paper cone trims uneven surfaces of cake or cuts and shapes cake to required size, sing knife.
Seminar Attended:

          1) Executive Technical Consultants

               Trade test and training center Inc.

               Manila, Philippines

           2) Chef Christian Guillut

 International Culinary Adviser

 Interconental Hotel

 Riyadh Kingdom of Saudi Arabia

