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Arnel 
Job Objective: To work as Stewarding Manager and contribute towards the success and growth of the organization.  Use my knowledge and skills that will help to develop and achieved company goals and objective.

Highlights of Qualifications:
· Outstanding knowledge of equipment and cleaning services of back of the house areas.
· Immense knowledge of clean and hygiene activities in Food and Beverage
· Ability to operate and maintain cleanliness all kitchen equipments

· Ability to coordinate with guests and co workers
· Proper handling and periodic maintenance of kitchen and service equipment
· Ability to set up various Banquet events
· Ability to communicate with all customers and co workers to resolve issues

· Ability to maintain compliance to cleaning policies and procedures
Professional Experience:

Chief Steward

Abu Dhabi

July 6 2014 to Present

· Monitor all work areas for compliance with Health regulations and follow through on any violation.

·  Maintain close communication with F&B Managers, working to supply their equipment needs.

· Establish par levels and storage requirements for supplies and equipment, completing requisitions to replenish shortages or additional items needed for the anticipated business.

· Make routine inspections of all equipment and kitchen areas to ensure that cleanliness and sanitary procedures are maintained and to ensure that all equipment is in proper working condition.

·  Manage responsibilities to include: creating a work environment that promotes teamwork, performance feedback, recognition, mutual respect and employee satisfaction; quality hiring, training and succession planning processes that encompass the company’s diversity commitment and compliance with company policies.

· Perform pre-shift meetings with staff, ensuring that service is technically proficient.

·  Monitor supply requisitions to ensure costs are kept to a minimum without losing quality and usage of materials.

· Review Kitchen and Patient tray line service needs from Stewarding throughout the shift and ensure that all requirements are met according to specifications.

·  Maintain inventory and record keeping for all dinnerware, flatware, glassware, and linen.

· Practice and observe safety rules and regulations and encourages others to do the same.

· Notify any outside suppliers immediately of equipment breakdown

· Respond to emergency situations accordingly.

·  Maintain complete knowledge of and comply with all departmental policies/service procedures/standards.

·  Maintain complete knowledge of correct maintenance and use of equipment.

· Monitor and maintain cleanliness, sanitation and organization of assigned work areas.

Chief Steward & Hygiene Manager
Dusit Thani Hotel Dubai

October 8, 2008 – June 30, 2014

· Participated in all day to day inspections in various F&B outlets and kitchen.

· Provided assistance to maintain the cleaning and hygiene of kitchen, storage and back of the house areas.

· Ensure that working areas and equipments are hygienically clean and in order and that   supplies are on hand with proper control, to ensure efficient service..

· Maintained cleanliness and hygiene of all working area in the kitchen.

· Monitor the consumptions of chemicals in all machines and washing areas.

· Maintained record of inventory on control system and appropriate costs. 
· Conduct a monthly meeting among HACCP team members to evaluate and rectify all deviation on the HACCP system.

· Motivates and provide training to employee become most effective on their job.

· Ensure that low breakages and proper maintenance of all equipments was carried out regularly.

· Prepare evaluation of work performance of Stewarding personnel
· Make refresher training in all food handlers regarding Food safety.
· Maintain all update records for food safety audit.
Chief Steward
Millennium Hotel Abu Dhabi

December 5, 2005 – October 5, 2008
· Keep record of all operating equipments such as chinaware, glassware, hollowware and flatware (cutleries) silverware & stainless steel, and all other equipments for kitchens and making sure that adequate supplies are always maintained.

· Monitor records of all breakages and keep records to minimize or control.

· Ensure that cleanliness and orderliness are being done and followed in all areas where sanitation & hygiene are concerned.

· Ensure that all personnel on the department have knowledge in all cleaning chemicals and equipments for safe usage.

· Prepare periodic inventories of all operating equipments to determine the par stocking of each items.

· Give training to the staff on proper cleaning of all equipments in the kitchen in coordination of engineering department.

· Take immediate action to corrective measure for mishandling & not proper usage of equipments and chemicals.
· Responsible for proper disposal of hotel garbage thru competent garbage collector.
Chief Steward

Sealine Beach Hotel and Resort
Doha, Qatar

April 13, 2003 – April 15, 2005

· Prepare a monthly inventory of operating equipments.

· Prepare all breakages reports and analyze to minimize it.

· Give briefing on the new staff in the department and make training for operating of machineries.

· Attend to any other duties that management may request.

· Train staff for using chemicals and safety measures.

· Ensure that all areas (kitchen, storages and equipment) are on the standard of cleanliness and sanitation.
Food Service Supervisor

Orion Food System International

Dubai, United Arab Emirates

August 5, 1999 to April 9, 2003
· Responsible for the achievement of budgeted targets through sales and profits, inventories and  shrinkage control.

· Lead by example to the staff to achieve the outstanding guest service at all times.

· Supervise staff to ensure the highest quality of foods and service are maintained

· Provide a job guidelines and training of the staff to ensure company standard are practice.

Assistant Chief Steward

Crown Princess InterContinental Hotel

Kuala Lumpur, Malaysia

July 11, 1996 – May 21, 1998

· Totally responsible for all the operating equipments in the hotels.

· Ensure the highest standard of cleanliness and sanitation.

· Conduct yearly inventory of all operating equipment in all F&B area.

Promoted   -  Steward Supervisor

· Supervise all staff in the department for keeping all the kitchen and F & B outlet clean    and sanitize at all time.

· Conduct training on proper handling of equipments and chemicals.

· Make an inventory report of chemicals.

                Banquet Senior Waiter 

· Prepare all the set up for various events in banquet and meeting rooms

· Make a inventory of all linen and equipment for the events.

· Attend to all training that required of the department

 Education:
       1983    -    1987           Polytechnic University of the Philippines

  Bachelor in Hotel and Restaurant Management
Certification:

     November 2015   -   ISO 22000:2005 Implementation Training

     October 2014       -   Advance Food Hygiene Training 
     October 2014      -    Essential Food Safety 

     December 2011   -   HACCP Awareness

     May 2011              -   Person In Charge (With Merit)

     June 2006             -   Advance Health and Safety training

     February 2006      -  Intermediate Food Safety Training

SKILLS:      

· Computer Literate -   MS Word, Excel, Power point

· Good organizational skills

· Result Oriented
· Accept responsibility and enforce management vision

· Attention to details and team player
· Hands on management 
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