 

Objective:


I am interested in obtaining a development in a challenging environment that focuses in the field of Pastry, Baking and Cake Making. 

Work Experience: 

My Cupcake

Sultanate of Oman

Position: Head Pastry Chef



September 12, 2011 – present

Responsibilities:

· Responsible for baking and decorating cupcakes, cakes and mini dessert.

· Responsible for designing customized cakes.

· Paper work such as inventory, production report and petty cash report.

· Monitoring supply in production.

Maison Sucre Bakery L.L.C

United Arab Emirates

Position: Head Pastry Chef



August 1, 2010 – September 12, 2011
Responsibilities:

· Responsible for baking and decorating cupcakes, cakes and mini dessert.

· Designing special cakes and cupcakes for all occasion.

· Maintaning the quality and presentation.

· Developing new cakes and monthly promotion.

Cake Decoration Center L.L.C

United Arab Emirates 

Position: Pastry Chef Instructor



  August 5, 2009 – July 20, 2010
Responsibilities:

· Responsible in teaching basic cake and pastry course.

· Costing food items for showroom.

· Shall be responsible in cake making and order of customized cake.

Paul Café’and Restaurant 1889

Kingdom of Bahrain

Position:  Pastry Chef / Commis


            October 5, 2008 – April 18, 2009

Responsibilities:

· Responsible in baking frozen dough and prepared cake items.

· Preparing breakfast, lunch and dinner dessert.

· Responsible in cake decoration upon request of the customer. 

Seef Mall, Kingdom of Bahrain

Position:  Assistant Pastry Chef                                    August 25, 2006 – September 30, 2008

Responsibilities:

· In – charge in bread and cake production for whole operation of the bakery.

· Responsible for the decoration of all the cakes and customized cake delivery. 

· Preparing delivery report of all orders from the customer.  

· Prepare other task assigned by pastry chef.

City Garden Hotel
Philippines
Position: Pastry Cook





May 8, 2006 – August 20, 2006

Responsibilities:

· In charge of food production for ala Carte, banquet function and regular buffet regarding breads, cakes and the likes.
· Checks all the availabilities of desserts, cakes, and other pastries.

· Properly prepares and checks all food quality to its standards especially in pastries.
Bread Talk Philippines

Philippines 

Position:  Production In-charge 


      November 8, 2004 – January 3, 2006

Responsibilities:

· Will oversee the production team members on basic kitchen operation mixing, baking, topping and preparation of ingredients.

· Responsible to give production forecast to the team based on his observation of the sales situation of different products. 

· To give regular training and pointers to the team in the areas of baking, mixing, topping etc. 

Bread Talk Singapore (TRAINING)
Singapore

Position:  Bakery Trainee                                                      May 6, 2004 – November 6, 2004       

Responsibilities:

· Responsible in preparation of all kinds of breads and cakes.

· Administer the operation of the store.

· Responsible in handling all basic, mixing, topping and decoration of desire breads and cakes.

Resource Science Arabia Limited

Kingdom of Saudi Arabia

Position:  Pastry Chef / Baker                                               March 13, 2003 – March 15, 2004        

Responsibilities:

· Responsible for the preparation of Ala Carte order.
· Responsible in the preparation of in house and outside catering.
· Preparing breakfast buffet such as croissant, bread rolls, baguette and other bakery product.
Rustan’s Bakers Kingdom

Philippines

Position:   Baker / Pastry Cook

                         April 16, 1997 – March 12, 2003
Responsibilities:

· Responsible for the preparation of all the breads, cakes and pastries needed in the store.

· In charge in production operation. 

· Responsible in out going and in coming of products.

TRAINING and SEMINARS ATTENDED
Select Training and Management Consultancy (U.A.E )          April 4 – 5, 2011

  ( The Perfect PA Skills )

Puratos Philippines Incorporation ( Philippines )



    June 1-2, 2000

  ( Basic Cake and Bread Course )

Sonlie International Incorporation ( Philippines )



    May 3-5, 2000

  ( Baking Demonstration )

Purefoods Flour Division ( Philippines )



         September 9, 1998

  ( Baking and Flour Testing )

Vanden Bergh Food ( Unilever Philiipines )




October 25, 1997

  ( Baking for Economax X’mas Items and Breads )

Switz Marketing Corporation ( Philippines )
   
 

        November 10, 1997

  ( Carrer Enhancement and Development Program for Baker )

EDUCATIONAL BACKGROUND

College:      Technological University Of the Philippines

Degree:       Bachelor of Science in Industrial Education 

                   ( Major in Computer Education )

                   1994 to 1996 (under Graduate ) 

Secondary:  Makapuyat High School ( Graduate )

                    Philippines

                    1990 to 1994

Primary:      Sta.Cruz East Central School ( Graduate )

                    Philippines

                   1985-1990

 PERSONAL DATA

Nationality:                Filipino

Date of Birth:            October 23, 1977

Place of Birth:           Philippines
Religion:                    Roman Catholic
Marital Status:           Single
First Name of Application CV No: 1668180
Whatsapp Mobile: +971504753686 
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