DURELL
OBJECTIVE  
To be an asset in contributing to the progress of the company and exercise my skills for career advancement.
WORK EXPERIENCE: 






Moving Supervisor






May 2014 - Present

Royal Prime Movers (Removal and Relocation), Dubai

Skills/Abilities:

· Knowledge of general maintenance principles, practices and techniques
· Possess a strong communication skills in written and verbal form,  as well as ability to work effectively as a team leader

· Able to work under pressure, to cost and time constraints

· Well organize and able to effectively multi-task

· A good problem solver, able to use intuition to resolve any issues and complaints from clients

Job Description
· Plan and develop work and staffing schedules, equipment usage and procedures for work unit, coordinate and monitor states of work requests
· Plan estimates of moving costs and man hours

· Conduct inventories of moving materials and equipments

· Assist and respond to clients special requests in moving furniture, appliances and equipments to area of relocation

· Specializes in move out and move in repair

· Supervise and assist in managing the repair, replacement of property, furniture and fixtures which includes mechanical, plumbing, electrical, carpentry and painting.

· Inspects property for inventory, maintenance or repair purposes

· Trains and supervise training of staff

· Ensure standards are maintained on work performance.
· Performs and supervises proper stowage of all furniture and other items which needs to be kept in warehouse and storage.
Dollente’s Woodworks





May 2011 to January 2014
Philippines

Skills/Abilities:

· Experienced in wood furnishing specializing in rustic designs
· Able to combine wood and iron materials
· Use various types of power tools

· Can perform arc welding

· Wood polishing/painting/varnishing by brush and spray gun method
Job Description:
· Prepares pre-cut logs for cutting to its required shape and size.  Polishes woods using power tools such as planer and sander, making sure the edges and surfaces of the material will be smooth as possible and free of flaw.  

· Cutting iron materials to its desired size follow as the wood is ready for painting/varnishing

· Performs joining of materials by arc welding in a safe manner using protective gears. 

· Polishing of metal is also done by the use of metal grinder before painting process

· Preparation and mixing of paints, varnish, thinner and other coloring agents are also performed

· In-charge of maintaining cleanliness of the workshop and other working areas including securing tools in its respective shelves

· Helps in designing different projects based on clients’ requirements

· Assist on shifting and deliveries of finished products whenever required

Intercontinental Hotels Group

Dubai Festival City

Dubai U. A. E.

Pre-Opening Team

October 1, 2009 – October 5, 2011

Demi Chef De Partie-Reflets
April 1, 2009 – October 1, 2009

Commis 1 – Reflets
September 15, 2007 – April 1, 2009

Steward

Accomplishment:

Promoted to Commis 1 and further promoted to Demi Chef de Partie in Reflets par Pierre Gagnaire.

Job Description:

· Demi Chef De Partie

· Station Chef. Deals with the preparation of mise and place for every period of services.

· Working side by side with Sous Chef and CDP for making meat, fish and vegetables stocks, and sauces. To ensure all food prepared and put out of station is of the highest level for quality and appearance.
· Relieves duties and responsibilities of the Chef de Partie and perform in the preparation and cleaning of seafood products and meats.

· Works with the whole kitchen team for maintaining the cleanliness and quality of service in the highest standard.

· Collaborate with other kitchen teams whenever there are big functions in the banquets specially or in other restaurant within the hotels which requires additional work force.

· Inspects the food chillers and freezers and dry goods seeing to it that all the products and goods are in good edible condition and follows the HACCP standards.

· COMMIS 1 and 2

· Works under the supervision of the Chef de Partie. The main function is for preparation, performing hygienic practices in the highest standards of handling food.

· Assigned in cold section preparing Amuse bouche, salad and all starter courses. 

· Prepares all the garnishes and vegetable which will be used for stocks.

· Trains to deal with more challenging roles as petty chef.

COMPETENCIES:
· Capable of delivering excellent work with minimum supervision.
· Excellent customer service, admirable in providing help and handling complaints, know when to appropriately escalate an inquiry, outstanding in creating reports
· Can perform lifting heavy objects for indoor and outdoor functions.
· Willing to be assigned in different working areas.
· Can work with different nationalities with enthusiasm while maintaining a good and harmonious working relationship with colleagues.
· Can apply the Cardio Pulmonary Resuscitation (CPR), First Aid, and Fire Fighting Techniques.
· Capable to drive four wheel vehicles and light trucks and motorcycles.
· Can perform oxy-acetyline welding.

EDUCATION:

Associate in Marine Transportation


1995 – 1998
Philippines

TRAININGS AND SEMINARS ATTENDED:
Basic Safety Trainings: Personal Survival Techniques, Fire Prevention Firefighting, Elementary First Aid, Personal Safety and Social Responsibility.
Hazard Analysis Critical Control Points / Basic Food Handling
InterContinental Hotels Group, Dubai
General Tanker Familiarization (60 hrs)
Consolidated Training Systems, Philippines
Shore Based Firefighting (ISO Standard 16 Hours)
Consolidated Training System, Phillippines
Basic Safety Course (ISO Standard 16 Hours)
Personal Survival Medical Emergencies, Personal Safety and Social Responsibilities
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