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	Bernadette 
Email Address: bernadette.376153@2freemail.com 
Mobile: Whatsapp +971504753686 / +919979971283
	


	EDUCATION


Lyceum of the Philippines University 


June 2011 – October 2015
Bachelor of Science in Cruise Line Operations in Culinary Arts
	WORK EXPERIENCE


Red Ribbon Company





October 2016 – January 2018
Al Ardiya, Kuwait
Pastry Department – Cake Decorator/Commis II Chef
Job Description
· Executes elaborate, attractive pastry designs.
· Demonstrates artistic ability.
· Creates baked goods for specific diets 

· Basic math skills for working with weights and measures.
· Highly organizational skills.
A Famosa Resort and Hotel




June – December 2014
Melaka, Malaysia
Pastry Department – Commis Chef I (night shift team leader)
Job Description
· Create and prepare desserts in accordance with the existent menus
· Maintain complete knowledge of correct maintenance and use of equipment; use equipment and tools only as intended, properly and safely
· Prepare all menu items following recipes and yield guides, according to departmental standards.
· Create and bake breads to accompany different meals in restaurants.
Cravings Food Services, Inc



April 2013 – April 2014
(Catering Kitchen Services)




Quezon City, Philippines
Pastry Section ,Hot Section, Cold Section,  – Line Cook
Job Description: 
· Miseen place ingredients for cooking, including portioning, chopping, and storing food.
· Wash and peel fresh fruits and vegetables. Weigh, measure, and mix ingredients. 
· Prepare and cook food according to recipes, quality and preparation standards.
· food preparation checklist. Prepare cold foods. 

· Establishing and maintaining high sanitation standards in the work station. 
· Assist the Chef in the production of the mise-en-place for the elaboration of the all menus according to the standard recipes.
	CERTIFICATES


NCII Bread and Pastry Production, Philippines



May 2015
NCII Cookery, Philippines






May 2015
	SKILLS


· A fast leaner and excellent in problem solving skills.
· Have the aptitude to work in challenging environment.
· High expertise in making cakes.
· Knowledgeable in basic knife skills, western cuisine, advance patisserie and fruit and vegetable carving.
