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Career Objective

To be a part of a respectable company that provides quality service and good customer relationships in the industry.

Personal DATA

DATE OF BIRTH

July 29, 1992
NATIONALITY

Filipino
MARITAL STATUS

Single
Religion


Roman Catholic
LANGUAGES
            Filipino
English 
EDUCATION

Course

:  SKD Academy School of Culinary Arts 
Year Graduated
:  2013
 

Course
  
:  BS Hotel & Restaurant Management (2 years)

Year

:  2010 - 2011
Address

 : University of the East Manila, Philippines
employment history 
Conti’s Bakeshop and Restaurant
Manila, Philippines

(May 2014 – January 2015)

Job Responsibilities:

· Establishes and maintains effective employee relations.

· Informs on a daily basis the Chef De Partie on all relevant information operational   and personal matters.
· Sees to it that all food items for the restaurant are prepared on time and meet quality and quantity standards

· Prepares on daily basis food requisitions as assigned.
· Maintaining of cleanliness in all assigned areas, including refrigerators and freezers

· Performs duties common to position and other duties as maybe assigned

· Controls cost by minimizing spoilage, waste, proper storage and exercising strict portion control.

· Ensure that cost control policies and procedures are followed.
· Attends training sessions.
· Reports any equipment on the section which needs repair or maintenance. 
· Ensures freshness and suitability of products used by the section and that they are stored properly.
· Ensures smooth running of the section during Demi Chef De parties absences. Protects organization’s value by keeping information confidential.
Port Dickson, 

Malaysia
(October 13, 2012 – April 8, 2013)

Job & Responsibilities: 

· Determine production schedules and staff requirements necessary to ensure timely delivery of services.
·  Inspect supplies, equipment, and work areas to ensure conformance to established standards.

·  Monitor sanitation practices to ensure that we follow standards and regulations.
· Arrange for equipment purchases and repairs.

· Meet with customers to discuss menus for special occasions such as weddings, parties, and banquets. 

· Record production and operational data on specified forms.                                                                                                                                 
Personal Competencies

 Ability to work across organizational lines.

 Resourceful, comfortable dealing with pressure, responsibility, shifting demands, 
     priorities and opposing influences.

 Strong conceptual thinking combined with practicality, analytical skills and details 
     orientation.

 Team buildings skills, Decision-making skills, Training development service.
 Organizing and planning, Networking 

 Seeking innovative solutions to solve problems and realize goals
Training and seminars
Date


 
       Course Title

October 2012 - April 2013     “Executive Certificate in International Kitchen Skills    and Hospitality Operations in Professional Training Academy Malaysia.
August 2010
“Basic Hotel Operations Seminar in Subic International Hotel Corporation”

December 2009
“Hotel Familiarization Housekeeping Seminar in Century Park Hotel Phil.” 
Areas of Expertise: 

· Computer literate Proficient in MS Office (Word, Power Point, Excel) 


Internet and e-mail use.

· Possesses organizational skills, supervisory skills, Verbal and written    



Communication skills, report preparation skills.

· Ability to interact with people in a tactful and professional manner.
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