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PATRICIO
PATRICIO.350187@2freemail.com  
PERSONAL SUMMARY
Always flexible, and looking forward in my field, work and progress
WORK EXPERIENCE
May 2010 – present          Pizzeria Uno Chicago grill restaurant,    The Dubai mall, Dubai UAE.
Kitchen supervisor
Chef de Partie
Cook

Duties and Responsibilities
. Wrote prep list for the prep cooks and assisted with completion at times

. Ordered and received food supplies twice a week for restaurant operations. Checked all            temperatures of perishable items and use the FIFO system to rotate all items

. Ensuring the team to have high standards of food hygiene and follow the rules of health and safety
. Managed line check and food quality Monitoring portion and waste control to maintain profit margins
. Doing weekly and monthly inventory
. Cook and prepare all foods, including fry and broiling
. Cook and prepare Soups, salads, pasta, and appetizers

. Prepare and cook foods in accordance to recipes
. Maintain kitchen in clean and sanitary conditions
August 2009 – April 2010                 Aristocrat Restaurant,           Malate   Manila, Philippines
Cook 
Duties and responsibilities:
. Cook and prepare all foods in Chinese station
. Prepare and cook Chinese and Asian fusion dishes
. Prepare and cook food in keeping with their recipe

. Kept kitchen and restaurant in clean, sanitary and safe condition
April 2008 – September 2008               Serye Restaurant & Café,         Quezon City Philippines    
Cook
Duties and responsibilities:
. Cook and prepare all foods in Chinese station

. Prepare and cook Chinese dishes

. Prepare and served food in appropriate portions

. Checked and monitored the freshness of all foods

May 2003 – November 2003                 Tagalog on Site,                           Quezon City, Philippines    
Cook
Duties and responsibilities

. Cook and prepare all foods, including Breakfast, lunch and dinner

. Prepare and cook Asian and American dishes

. Weighed and measured all ingredients effectively

. Monitor food quality

May 1997 – April 2002                            Kiao Sea Lodge,             Puerto Princesa City Philippines
Cook
Duties and responsibilities
. Cook and prepare all food on the menu, including Asian fusion dishes

. Prepare and cook Asian and Filipino dishes
. Check food expiry dates and discarded any outdated food
. Maintain kitchen and sanitary conditions
Areas Expertise
. Developing Menus

. Kitchen Management

. Food purchasing

. Food Cost

. Stock Control
. Hospitality

. Monitoring food quality

Additional Capabilities

. Physical fit with a lot of stamina and able to spend long hours standing up

. Able to work on rotating shifts

. Strong teamwork skills
. Time management
Training and certificates
. March 2016 – Medic first aid training program
. March 2012 – Basic food hygiene training course

. November to March 2012 – F&B service and production department, Asturias hotel, Palawan
. April 2006 – Personality development and social graces seminar

. March 2005 – Chef’s festival & HRM skills Olympic, Palawan state university
. August 1999 – Trainers training on hotel skills, legend hotel, Palawan
EDUCATIONAL   ATTAINTMENT 
BACHELOR OF SCIENCE IN HOTEL AND RESTAURANT MANAGEMENT

April 2007                               Palawan State University                  Puerto Princesa city Palawan, Philippines
REFERENCES:
References are available on request.

