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J O H N  
Objective: “To have a long term job that will broaden my knowledge about the hospitality industry”
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WORK EXPERIENCE
PROJECT PIE
APRIL 1, 2014 TO APRIL 20,2016
Promoted as Team Leader:
Stocks Manager
· Ensures Freshness and availability of all stocks in the store 
· In charge of projecting the quantity of stocks needed to be delivered in the store for the whole month 
· Monitors Food Consumption 
· Controls the Food Cost and Paper cost in the ideal percentage 
· Adjusts the quantity of ordered items if necessary 
Scheduling Manager
· Manages the schedule of the whole staff 
· Manages staff payrolls and their timekeeping 
· Deals with the employee’s tardiness and absences with the right action in accordance to the company’s Code of Conduct 
Building, Equipment and Furniture Maintenance Manager
· Ensures that all machineries and equipment are in good working condition 
· Makes sure that the establishment is well maintained, clean and appealing to every guests 
DECEMBER 09, 2013 – MARCH 31, 2014
Restaurant Partner – Pizza Line Cook
· Mis en place of all pizza toppings in the line 
· Ensures that all the foods are in top quality 
· Cooks an average of 200 pizzas in a daily basis 
· Provides excellent guest relations 
· Handled the Cash register as rotating cashier 
	EDUCATIONAL BACKGROUND
	

	Educational Level
	School Attended
	School Year

	Tertiary
	Chef Logro’s Institute for Culinary Kitchen Services
	January-July, 2013

	
	(Diploma Course on Commercial Cooking)
	

	Tertiary
	Philippine Women’s University
	2007-2009

	
	(Bachelor of Science in
	2010-2011

	
	Hotel and Restaurant Management)
	

	Secondary
	Saint Michael’s College of Laguna
	2003-2007

	Primary
	Saint Michael’s College of Laguna
	1997-2003


SKILLS, KNOWLEDGE AND EXPERIENCE ACQUIRED THROUGH EDUCATION
· Certificate in NC-II Commercial Cooking 
· Completed our course in Japanese Cuisine, preparation of 5 mother sauces, basic food carving and basic baking and pastry 
· Increased in Knowledge in regards to Kitchen operation that allowed me to be quick on my feet 
	WORKSHOPS AND SEMINARS COMPLETED
	

	Name of
	Place of workshop/seminar
	Date of completion

	workshop/seminar
	
	

	Basic Sugarpaste Technique
	Chef Logro’s Institute of
	April 25, 2013

	
	Culinary Kitchen Services
	

	Food and Beverage Seminar
	
	

	and Banquet Service Training
	Diamond Hotel
	April 26, 2013

	And Diamond Hotel Ocular
	
	


OTHER PERSONAL SKILLS AND ATTRIBUTES
· Good interpersonal relationship skills 
· Knowledgeable in Microsoft Office and Microsoft Excel 
· Fluent in English, both oral and written 
· Good Stamina and can work while standing for the rest of the shift 
· Easily adapts to the environment 
· Teachable and willing to be trained 
· Result driven 
PERSONAL PROFILE
Birth date: July 2, 1990
Age: 25
Civil Status: Married
Religion: Born Again Christian
Height: 175.26 cm
Weight: 84.7 kg
Visa Status: 1 month tourist visa, valid until May 31, 2016
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