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Rainier
Rainier.363818@2freemail.com
CAREER OBJECTIVE:
To pursue a rewarding work experience in an environment filled with various opportunities for career and personal growth where I will be able to use my skills and at the same time learn new things. 
SKILLS

· Expertise in Cooking.
· Proficient in Microsoft Office Applications such as Word, Excel, Power point.

· Knowledgeable Troubleshooting.
· Knowledgeable in Carpentry & Maintenance work.
WORK EXPERIENCE:
Head Cook (April 2014 to December 2016)
· Managed & putted up my own casual diner along our compound, we served & delivered home cooked foods to all business units nearby.
· Performed small catering services during special occasions.
· Food Specialty in line with all types of Filipino dishes.
· Handled all financial reports & inventory items.

· Performed production & food safety.
Computer Technician (Part Time)
· On call basis upon availability. 
· Attending to any computer shop that needs repair.
· Maintaining and repairing technological equipment (e.g. routers) or peripheral devices.

· Setting up hardware & installing & configure software & drivers 
· Troubleshooting a variety of computer issues.
Prep Cook (August 2011 to March 16, 2013)
· Helps prepare ‘Mise en place’. This includes chopping vegetables, breaking down, cutting or grinding meat, weighing and mixing ingredients, washing and preparing vegetables, storing food.
· Following the prep list created by chefs to plan duties

· Maintain a clean and orderly kitchen by washing dishes, sanitizing surfaces, taking out trash.
· Comply with nutrition and sanitation guidelines.

· Perform other kitchen duties as assigned.

Jollibee Service Crew (May 2007 to May 2009)
· Greeting & attending to customer general inquiries & assists to customer’s needs.
· Performs work in the kitchen, dining room and dish area as scheduled.

· Performs proper hygiene when it comes to cleaning counter tops and work areas,
· Stock work areas with ketchup, sauces, and other condiments and utensils.

· Transfer supplies between storage area and the kitchen

· Ensure that all food wrapping procedures
	TRAININGS:


January 17, 2017 – January 16, 2022 
National Certificate 2 in Commercial Cooking






Technical Education Skills Development Authority (TESDA)





Metro Manila, Philippines

February 7 – March 25, 2011

On the Job Trainee






Bakeshop, Preparation, Pantry






Mario’s Restaurant






Baguio City, Philippines
	ACHIEVEMENTS:


May 25, 2011



3rd Honorable Mention





St. Therese of Child Jesus Institute of Art and Science





San Juan St. Pasay City, Philippines
	


EDUCATIONAL BACKGROUND:
Vocational



Culinary Arts – Commercial Cooking

June 2010 – May 2011


St. Therese of Child Jesus Institute of Art and Science



             

San Juan St. Pasay City, Philippines
Secondary



Philippine College of Criminology

June 2001- March 2005


Quiapo Manila, Philippines
Primary




Dr. A. Albert Elementary School

June 1995 – March 2001

Casañas St. Sampaloc Manila, Philippines
	
	



