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Objective:
To be able to work in an organization where I can utilize my educational qualifications, work-related experience, acquired capabilities, and with the opportunity for professional growth based on performance.

Date of Birth




: October 24, 1979


Place of Birth




: Batangas, Philippines


Age





: 29 years old

Height





: 5'3"

Weight




: 53 kilos


Religion




: Roman Catholic


Citizenship




: Filipino


Civil Status




: Married

Languages




: English and Tagalog


Nationality




: Filipino


Total Work Experience in country of origin
: 6 years


Total Work Experience in UAE

: 2 years



Date Taken


Place Taken


Remarks


        August 1-2, 2000

MLQU, Quiapo, Manila

               Passed



September 11, 2000 to December 11, 2003 and
August, 2008 to present


Working as a Chief Dietitian at Daniel O. Mercado Medical Center, located at # 1 Pres. Laurel Hi-way, Tanaun City, Batangas, Philippines with 200 bed capacities, complete with ICU, NICU, PICU, and other essential stations as well as Medical Ancillary Services for better health care deliveries.

CHIEF DIETITIAN
Duties and Responsibilities

· Directs the preparation of food within an established production system following standardized recipes, preparation, service methods, and food handling techniques to ensure quality standards;
· Oversees the overall operations of Prohealth Wellness Center, Nutrition Support Team, & Therapeutic areas of Dietary Department;
· Assists and monitors the Therapeutic Dietitian in planning, developing, implementing, and evaluating the preparation, cooking, and apportioning of foods for patients and personnel within the set budget limitation;
· Plans the master schedule/ roster of all Dietary Department Staff;
· Participates in budget development and implementation of a system of cost control procedures;
· Leads the Dietitian team in ordering and monitoring the stock of the department;
· Responsible in the over-all monthly inventory of goods & non-good items of the dietary department;
· Coordinates with the affiliated universities & institutes on the practicum or on-the-job training of the nursing and caregiver students;
· Computes, updates, and prepares tube feeding formulas;
· Custodian of marketing and replenishment of petty cash fund of the department;
· Coordinates with other department within the premise so as to participate in any medical activities being conducted in & outside the hospital;
· Participates in professional meetings and conferences.
· Leads a team to achieve a certain goal and making it sure that the in and out-patients are getting a full Food and Nutrition service from day-to-day.
September 11, 2000 to December 11, 2003

Worked as a Dietitian at Daniel O. Mercado Medical Center, located at #1 Pres. Laurel Hi-way, Tanauan City, Batangas, Philippines, with 200 bed capacities, complete with ICU, NICU, PICU, and other essential stations as well as Medical Ancillary Services for better health care deliveries.

A. HEAD DIETITIAN (October 10, 2002 to December 11, 2003)
Duties and Responsibilities

· Directs the preparation of food within an established production system following standardized recipes, preparation, service methods, and food handling techniques to ensure quality standards;
· Assists and monitors the Clinical Dietitian in planning, developing, implementing, and evaluating the preparation, cooking, and apportioning of foods for patients and personnel within the set budget limitation;
· Plans the master schedule of all Dietary Department Staff;
· Participates in budget development and implementation of a system of cost control procedures;
· Custodian of marketing and petty cash fund of the department;
· Coordinates with other department within the premise so as to participate in any medical activities being conducted in & outside the hospital;
· Participates in professional meetings and conferences.
B. CLINICAL/ THERAPEUTIC DIETITIAN (October 8, 2000 to October 9, 2002)
Duties and Responsibilities

· Plans the nutritional care of patients and formulate improved techniques and procedure in the preparation and servicing of regular and modified diets to patients;
· Adapt and modify menus in accordance with the needs of patients for the maintenance or improvement of nutritional status, as well as evaluate food consumed, and provides counseling in principles of nutrition;
· Supervise the preparation of special diet food to ensure proper quantity, quality, and accuracy of ingredients;
· Verify accuracy of diets served to patients;
· Monitors the system for transmission of patient's diet order and changes;

· Communicates with the appropriate dietary history and nutritional care data through the record system;

· Consults the physicians concerning dietary prescription and implement these through meals that are adapted to the needs of individual patients;

· Participates in health team rounds and serve as a consultant of nutritional care;

· Assists in the establishment of an efficient food delivery system to the patients;

· Instructs patients and family on normal nutrition and routine diet modifications using effective teaching techniques;

· Maintains the high standards of sanitation and housekeeping in all areas and units involved in diet therapy;

· Computes and prepares tube feeding formulas.
June 13, 2006 to January 26, 2008
Worked as a Store/ Restaurant Manager at BreadTalk, a Singapore based company under the group of companies of Saleh Bin Lahej International Restaurants, located at Airport Road, Al Garhoud, Dubai, UAE.

STORE/ RESTAURANT Manager
Duties and Responsibilities

· Operates the store through superior customer service, sales management,  professional selling and effective staff management;
· Manages the store on a day-to-day basis to increase sales and improve results through creative and effective use of all resources, including effective leadership and merchandise assortment;
· Plans, organizes, leads, and controls the activities of the dining and kitchen area as well as the whole store;

· Schedules the duties of the staff and oversees the performance of the service personnel;

· Prepares the payroll or time summary of all the service crews within my store premise;

· Manages the production of the foodservice, provided with good quality services, inclusive with proper hygiene and sanitation;

· Maintains the cleanliness, orderliness, and service-oriented attitude to all the subordinates;

· Conducts monthly inventory of all consumable and non-consumable items within the store premise;

· Ensures proper training for all the newly hired staff, based on standard rules and regulations that the company has been provided;

· Leads and drives a sales team to achieve pre-determine sales target.
November 11, 2003 to June 2, 2006

Worked as a Store/ Restaurant Manager at The French Baker, a combination of casual dining restaurant and bakery, located at Stall # 11 Home Depot, Pioneer Centre Supermarket, Kapitolyo, Pasig City, Philippines.

STORE/ RESTAURANT MANAGER

Duties and Responsibilities

· Responsible in making the schedule/ roster of all the service crews; assures the comfort and satisfaction of the customers' complaints immediately;
· Ensures that furniture and fixtures and other essential baking machines and equipment are in good order and working condition at all time;
· Initiates immediate corrective measures and recommends in developing necessary innovations to improve the service and give meaningful contribution to the increase of sales;
· Organizes, plans, and control the activities of the dining area and at the same time control the baked production of the entire store;
· Responsible in maintaining the cleanliness, orderliness, and good customer service of all the subordinates;
· Manages the store on a day-to-day basis to increase sales and improve results through creative and effective use of all resources, including effective leadership and merchandise assortment.

· FOOD SERVICE TRAINING
Pilipinas Shell, Inc.

156 Valero St., Makati City


November 17-29, 1999
· HOSPITAL SERVICE TRAINING

University of Santo Tomas Hospital


December 1-30, 1999
· COMMUNITY SERVICE TRAINING
Brgy. San Miguel, Alaminos, Laguna
January 14- February 12, 2000


University of Santo Tomas, Espana, Manila, Philippines

BACHELOR OF SCIENCE IN NUTRITION AND DIETETICS


Tertiary Education, 1996-2000

De La Salle-Lipa, High School Department, Lipa, Batangas, Philippines


Secondary Education, 1992-1996


Tanauan North Central School, Tanauan City, Batangas, Philippines


Primary Education, 1986-1992

I hereby certify that the above information is true and correct to the best of my knowledge and belief.
Personal Data 





Licensure Examination for Nutrition and Dietetics 





Service Record





Professional Trainings Attended





Educational Attainment 








