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Chef
Tortinos Cafe
Dubai, United Arab Emirates
July 2013 up to present

· Determine how food should be presented, and create decorative food displays.

· Determine production schedules and staff requirements necessary to ensure timely delivery of services.
· Instruct cooks and other workers in the preparation, cooking, garnishing, and presentation of food.

· Monitor sanitation practices to ensure that employees follow standards and regulations.

· Prepare and cook foods of all types, either on a regular basis or for special guests or functions.

· Check the quality of raw and cooked food products to ensure that standards are met

· Check the quantity and quality of received products.
·  Demonstrate new cooking techniques and equipment to staff.

Chef

Sumo Sushi & Bento

Dubai, United Arab Emirates

November 2007- May 2013 

· Prepares a variety of meats, seafood, poultry, vegetables and other food items using Mediterranean recipes for cooking in broilers, ovens, grills, fryers and a variety of other kitchen equipment.

· Assumes 100% responsibility for quality of products served.

·  Knows and complies consistently with our standard portion sizes, cooking methods, quality standards and kitchen rules, policies and procedures.

·  Stocks and maintains sufficient levels of food products at line stations to assure a smooth service period. 

·  Portions food products prior to cooking according to standard portion sizes and recipe specifications.

·  Maintains a clean and sanitary work station area including tables, shelves, grills, broilers, fryers, pasta cookers, sauté burners, convection oven, flat top range and refrigeration equipment..

·  Follows proper plate presentation and garnish set up for all dishes.

·  Handles stores and rotates all products properly.

·  Completes required tasks within assigned time frames.

·  Tracks and reports any food waste.

·  Assists in food prep assignments during off-peak periods as needed.

·  Opens and/or closes the kitchen properly and follows the closing checklist for kitchen stations. Assists others in closing the kitchen.

·  Cooks only items generated from the restaurant point-of-sale system

Sales Associate
Bench 
SM Baguio City, Philippines

July, 2006– February, 2007
· Greeting customers who enter the shop. 

· Be involved in stock control and management. 

· Assisting shoppers to find the goods and products they are looking for. 

· Being responsible for processing cash and card payments. 

· Stocking shelves with merchandise. 

· Answering queries from customers. 

· Reporting discrepancies and problems to the supervisor. 

· Giving advice and guidance on product selection to customers. 

· Balancing cash registers with receipts. 

· Dealing with customer refunds. 

· Keeping the store tidy and clean, this includes hovering and mopping. 

· Responsible dealing with customer complaints. 

· Working within established guidelines, particularly with brands. 

· Attaching price tags to merchandise on the shop floor. 

· Responsible for security within the store and being on the lookout for shoplifters and fraudulent credit cards etc. 

· Receiving and storing the delivery of large amounts of stock 

· Keeping up to date with special promotions and putting up displays

SKILLS:

       Computer Literate (windows application)

        Cooking
SEMINAR/TRAINING ATTENDED
Food Safety 
Dubai, United Arab Emirates

First Aid Training
Dubai, United Arab Emirates
EDUCATIONAL ATTAINTMENT:

B.S. Hotel Restaurant Management

Undergraduate

March, 2002
PERSONAL DATA:


Birth Date:

January 3, 1985

Civil Status:

Single


Religion:

               Catholic


Citizenship:

Filipino


I hereby certify that all information above is true & correct.
