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Objectives: An aspiring team worker, hard working and dedicated professional who wants to meet the challenges posed in the industry and to contribute towards the growth of the organization along with self-motivation.
EXPERIENCES
Pastry Chef







Gharissa
Feb.8,2015-Feb. 28,2016





Al Wakra Doha Qatar
Duties and Responsibilities:

· In-charge for the operation.

· Make sure that the product being release is in accordance of the company standard.

· Creating new cakes and new ideas to upgrade the products.

· Creating new flavors of gelatos/ice creams.

· In-charge for the cake order’s according to the costumer’s specific design.

· In-charge for the birthday’s, 3D’s and wedding cake designs.

· Handling directly the costumer’s order.

·  Making new ideas for the gelato/ice cream cake.

· Handling some training for the new staffs.

· In-charge for ordering the products from the supplier and end of the month inventory.

Pastry Chef







Frutto Gelato

December 2013-February 2015



        
 Tala Plaza Segaya
Duties and Responsibilities:

· In-charge for the operation.

· Make sure that the products being release is in accordance of the company’s standard.

· Creating new products.

· In-charge or the costumer’s order according to their specific designs.

· Make sure that all the order’s is ready for deliveries on time.
· In-charge for the standards of all the products being made.

· Creating cakes and ideas for the new cakes.

· In-charge for the wedding cakes design, birthday cakes and special cakes according to the costumer’s specification.
· Doing some gelatos/ice cream’s according to their different flavors.

· Creating new flavors of gelatos.
· In-charge for making gelato cakes and designs.
· In-charge for end of the month inventories.
Pastry Maker/ Cake Decorator


             Le Bateau

November 2012-December 2013


Al Mana Gourmet Food Company



             
  



Tubli, Bahrain


Duties and responsibilities:
· Handling  the designs and decoration  according the costumers specific design.
· Make sure that the product being release is in accordance of the costumers satisfactory.
· In-charge for baking cakes, preparing icing and maintaining the cleanliness of the area.
· Typically work with costumers or clients to create a specific design or theme for the cake, and we also oversee the delivery of orders to clients. 

·  Responsible for the specific color and design being ordered by the costumer.

· In-charge for product monitoring and requisition.
· Making some cookies and designs.

Display Artist/Pastry Assistant
      
    
   Green Oasis Establishment
February 2004-Nov.2012                                                    Café Batteel, Doha Qatar

Duties and responsibilities:
· Responsible for the standard of showroom display.

· Checking and monitoring the stocks.
· In-charge for showroom’s chocolate display.

· Responsible for chocolate decorations according to the costumer’s specific orders.
· Make sure that the product being display is in accordance of the company standard.

· Conduct some training to the new staffs.

· Handling some costumer complaints.

· In-charge for product requisition and end of the month inventory.
· In-charge for order’s reservation through telephone and walk-in customers.

· Responsible for the product presentation according to the orders of the customer.

· In-charge for the product quotation.
· In-charge for taking the advance orders.

· Do canvassing to upgrade the products.

· Create new ideas for showroom design and ensures that such design is in conformity with sponsor’s product satisfaction.

· Upgrading the products according to the special occasions.

· Making the chocolates designs with the flower bouquet according to the request of the costumer.

· In-charge for the wedding cake and cake stand decorations.
Visual Artist




            Gaisano Group of Companies
         July 2003-January 2004

                             Cebu City Philippines
Duties and responsibilities:
· Create new ideas for showroom design and ensures that such design is in conformity with sponsor’s product satisfaction.

· Controls the product being displayed.

· Create and update some gift wrapped design.

· Do some flower arrangement according to the guest orders.

· In-charge of showroom display especially for the special occasions.

· In-charge for the product requisition.
          Sales Excecutive/Cashier

          
        BMC Establishment
January 2001-March 2003


        Bantayan Cebu Philipines

Duties and responsibilities:
· Expanded territorial sales.

· Conducted training for the new staffs.
· Assigned in the product requisition and end of the month inventory.

· In-charge of the safe-keeping of the other outlet’s cash sales.

· Handling and distributing the cash floats.

· Monitoring the products being sold and up-selling.

· Do canvassing to update the products.
TRAININGS AND SEMINARS 
*HACCP Awareness Training*


*Certificate of Attainment*
Green Oasis Establishment



Level-1 HACCP Training
Doha Qatar





Green Oasis Establishment
April 8, 2009





Doha Qatar
Certificate #: GOE-HACCP-720-09


April 15, 2010







Certificate No. HACCP/272 GOE-2012

*Certificate of Attainment
*


*Certificate of Completion*
Basic Food Hygiene Training


Computer Training Course
SGS Doha Qatar




POLO Doha Qatar
July 30, 2007





August 13,2006-December 10,2006
Certificate #: QFH-211-049
Educational Background

College: Bachelor of Science in Hotel and Restaurant   Management
 
      
     University of the Visayas

       
     Cebu City Philippines

High School: Madridejos National High School


              Madridejos Cebu

      
Philippines

Elementary: San Jose Elementary School


             Patao Bantayan Cebu

             Philippines 

