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Sunshine 
Email Address: sunshine.370396@2freemail.com 

Date of Birth:            December 25, 1979
Nationality:               Filipino

Civil Status:               Married






To use all the knowledge, training and skills in achievingjob satisfaction. Effectively accomplish the job description required by the position by providing total commitment and unwavering reliability in implementing the goals, essential to the success of the company.

· Able to operate bakery equipment and maintain the required production. 

· Able to bake in large scale with the knowledge of modern bakery equipments. 

· Proficient in MS Word and MS Excel. 

· Above average typing speed (both numeric and alphabetic) 

· Good interpersonal skills, responsible, hard-working and versatile. 


	[July 2014]-[July 2016]
	[KAAFE Chocolatier]
	[DOHA], [Qatar]


Sweet Maker / Chocolatier
·  Responsible in tempering all types of chocolate using several skills to create all types of molded or hand shaped confections. 

·  Knowledge in raw materials, production processes, quality control, costing, and other techniques for maximizing the effective manufacture and distribution of goods.

·  Having extensive knowledge involving the history, flavor, texture and other properties of chocolate in order to properly create desserts, candies,   sculptures and decorative pieces. 

·  Basic knowledge of how to properly temper and mold all types of chocolates. 
·  Knowledge of how to decorate confections using all types of decorating materials (spray gun, transfer sheets, writing skills on confections…etc). 

· Can operate Tempering chocolate machine, Enrobing machine, Chocolate melter and Guitar cutter. 

· Can make molded chocolate and truffles with Arabic taste.
· Can do basic chocolate designs and create 2D and 3D toppers using modeling chocolate.

· Can arrange chocolate tray decoration based on the customer’s request.

· Entertain customers with regards to their inquiry and promote other products.
	[Oct. 2010]-[July 2014]
	[Iñaki’s Specialty Cakes & Pastries]
	            [Kawit], [Cavite]


Pastry Baker / Baker / Cake Decorator
· Prepare attractive breads, cakes and pastries. 
· Do mixing and baking of ingredients according to recipes to produce bakery products such as breads, pastries, cakes, and many others.
· Responsible for baking goods for use of sales as specialty baked product
· Perform measurementof flour and other ingredients in preparation of dough, batters, fillings and icings with the help of graduated containers and scale.
· Decorate cake using sugar icing, royal icing, sugar paste and gum paste.
· Create 2D and 3D cake and cup cake toppers using sugar paste and modeling chocolate.
	[Oct1999]-[Dec 2002]
	[E.Y. Concrete Products]
	[Bacoor], [Cavite]


Account and Documentation Officer
· Prepare check payment for suppliers.
· Prepare weekly summary report.
· Daily monitoring of Book of Accounts.
· Preparation of Daily Sales Report.
· In-charge in negotiating with the suppliers.

Imus Vocational Technical School – TESDA Recognized
School year: 2012

Courses:

*  Bread and Pastries

*  Commercial Baking

*  Cake Decorating

* Commercial Cooking

Certification:

1. Commercial Cooking 


Nov 8, 2012

2. Bread and Pastry Production 


Aug 23, 2012
System Technology Institute (STI)
Bachelor of Science in Computer Science
Undergraduate
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