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JOSEPH
Joseph.18684@2freemail.com 

Mobile: Whatsapp +971504753686 / +919979971283
PERSONAL INFORMATION

Born on December 8, 1970 at Sibalom Antique, Philippines. Has obtained adequate experience working abroad and busy environment. Passion for culinary excellence, knowledge of food trends, proven experience in quality operation. 
AGE           


42 Years Old 

HEIGHT      


5’ 4”

WEIGHT      


150 lbs

CIVIL STATUS


MARRIED
NATIONALITY                          
FILIPINO  

WORK EXPERIENCE

	ISLAND RESTAURANT GROUP LIMITED 
3rd Floor #5 Burnaby Hill Hamilton HM 11
Bermuda Island
www.irg.bm
CHEF DE PARTIE ( June 27, 2007-present)
· Responsible for preparing, cooking and presenting a range of dishes.

· Developing standardized recipes.
· Producing innovative menu.
· Confer with the Executive Chef and other kitchen staff on daily activities.
· Responsible for kitchen cleanliness.
· Assisting kitchen staff.
· Ensuring productivity.

· Oversee all food operations and ensure that kitchens run smoothly and efficiently.

· Responsible for monitoring portion and wastage control.

· Liaise with the management to ensure smooth service and customer satisfaction. 

FIESTA WORLD CAFÉ
International Continental Restaurant

Unifab 11c Dubai, UAE

SUSHI CHEF (July 5, 2005- May 30, 2007)
· Specialize in Japanese, Chinese, Mediterranean and Italian food.
· Handle salad bar and pastry.

· Assign in different station (stir fry, pizza, grill, pasta, salad and sandwich).
Sanbashi Authentic Japanese Restaurant 
Manila Philippines 
SUSHI COOK (July 2003-July 2004)

· Specialize in Japanese cuisine (maki, sashimi, shushi, nimono, tepanyaki and tempura.

· To assist and prepare everyday menu.

· Manage budgets, food margins, and re ordering and ordering supplies needed.

· Checking all stocks and ordering supplies.

Akiga Japanese Restaurant

Manila Philippines

Senior Cook ( January 2003-June 2003)

· Preparing and cooking menus daily.

· Checking and monitoring the quality of all items.
· Checking all stocks and ordering supplies.

· Supervising Kitchen Staffs
Kappo Yokatie Japanese Restaurant 

Manila Philippines

Head Cook ( April 2002- December 2002)

· Planning menus.

· Cost Budgeting.

· In-charge of stocks.

Kappo Yokatie Japanese Restaurant 

Manila Philippines

Cook (May 2001- April 2002)

· Cooking daily menus.

· Assisting Chef for improvising recipes.

· Assist in Budgeting Supplies and Cost.

Kappo Yokatie Japanese Restaurant 

Manila Philippines

Assistant Cook ( April 1999- May 2001)

· Preparing menus.

· Kitchen Maintenance.

· Make a pre-meal check of all facilities, mise-en-place and setting.

Magukuro Tie Japanese Restaurant 

Manila Philippines 

Kitchen Staff ( Dec 1997- March 1999)

· Maintaining the cleanliness and orderliness of the kitchen.

· Assisting the Chef Cook in preparation of daily menus.

	
	


TRAING, SEMINARS AND EDUCATIONAL BACKGROUND
	Seminars and Trainings

· Shipboard Culinary Course (Maritime Training Institute of the Philippines)

· Basic Safety Course ( Nautical Training Institute of the Philippines)
Tertiary Education:         Samson Institute of Technology of the Philippines 

                                          Degree: General Radio Communication Operator (SY 1992-1994)

Secondary Education:   Pis-anan National High School (SY 1983-1987)

Elementary Education:  Pis-anan Elementary School ( SY 1977-1983)




SUMMARY OF QUALIFICATION


Passion for culinary excellence, ability to work in busy kitchen environment and level headed under pressure. Creative, reliable and motivated. Well versed in kitchen financials, cost control, training and ability to create new menus.
JOSEPH 


