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RYAN SUA PALMERO

Barangay Gabi, Cordova, Cebu
Philippines

Contact No. 09224229305 / 254-5132
Email address:  ryan_palmero@yahoo.com.ph
OBJECTIVE:   Aiming for a position utilizing my earned knowledge and skills in handling and preparation of menus in accordance to standard operating procedures focusing more on customer’s satisfaction thus to become a repeated and loyal patron of the outlet.

SUMMARY:


Qualified for the position of  Chef de Partie

Qualified for the position of  1st,  2nd and 3rd Commis (Hot & Cold)


Qualified for the position of  Assistant Cook / Master Cutter
EDUCATIONAL BACKGROUND


Primary:

Camp Lapulapu Elementary School





Barangay Apas, Cebu City





Graduated March 1991


Secondary:

Camp Lapulapu National High School





Barangay Apas, Cebu City





Graduated March 1997


College:

University of Cebu (2 years)




Associate in Hotel & Restaurant Management


Culinary Course:
CITY  & GUILDS (London) Institute




Food Preparation and Cooking (Culinary Arts)





Pass & Awarded March 200

Certificate   No. 0003847508/706520/NQH2823/1/22/06/78/78

Food Preparation and Cooking (Culinary Arts Principles 1)





Pass & Awarded April, 2000


Certificate No: 0004/8477508 / 706502/ NHQ 28231/22/36/78

Food Preparation and Cooking (Culinary Arts                 Practice)

Pass & Awarded August 2000

Certificate No:0006/847508/ 706502/NQH2823/1/22/06/78
Basic Food & Beverage Service Skills Training





Conducted by Cebu Plaza Hotel  with coordination of





Liga Ng Mga Barangay Kagawad ng Pilipinas


Vocational Course:
Certificate of Completion 

ENGINE REPAIR SPECIALIST




Technical Education and Skills Development Authority





TESDA Regional 7, Cebu City

AUTOMOTIVE MECHANIC





Department of Manpower Development & Placement





(D M D P)





Sponsored by Cebu City Government

TRAININGS & SEMINARS:





THE BASIC FOOD HYGIENE TRAINING COURSE





Set as Level 1 – Guides to Good Hygiene Practices





Boecker Food Safety

Completion of training pack done by Certificate of Quality & Merit of Royal Institute Public Health, UK

9 December, 2007

Researcher (Proposed Talisay Public Utility Terminal)

Topics:   Volume of Vehicles 


   


Type of Vehicles


  


Traffic System

Cebu Goes Global / Culinary 02

Market Base

Waterfront Cebu City Hotel





Montebello Villa Hotel





On the Job Training (pre-requisite to curriculum)

Basic Culinary Techniques, Attractive Food Presentation





And Garnishing Seminar Workshop

WORK EXPERIENCES:

CHEF DE PARTIE
Blues Seafood Restaurant 

Marina Walk, Dubai marina

Dubai, U. A. E.

Blues Seafood Retaruatn Branch of Damac Services & TradingCo.

February 25,  2007 – May 24,  2009
Job Summary:
Responsible for ensuring customer satisfaction of all clients.  Participates in activities of cooks and other kitchen personnel engaged preparing and cook foods of the restaurant by performing various tasks in accordance to standards of  industry guidelines to good hygiene practice.  Reports directly to the Executive Chef.

Job Description:

> 
Assist the Executive Chef to create menu planning  and prepare meals to meet specifications and  customer requirements. Optimize food quality and guest satisfaction.
>
Measure, mix, and cook ingredients according to recipe and using standard methods.

>
Responsible for directing the work of other kitchen workers,   estimating food requirements, and ordering food supplies. 

>
Presenting and serving in friendly and efficient manner to ensure customer satisfaction.

>
Receiving new stock, checking quality and quantity and maintaining records to meet the relevant food hygiene regulations.
>
Ensuring correct stock rotation, storage ad cleanliness.

>
Perform other duties as directed.

Assistant Cook

DAMAC AL JAZEIRA CATERING W. L.L

Master Caterer for 15th Asian Games 
(a 45 days contract)
DOHA, Qatar

November 1- December 18, 2006

POSITION OVERVIEW: The Assistant Cook ensures food quality and presentation through cooking as set by menu guidelines, maintains the organization and cleanliness of a professional kitchen, assists in food preparation to meet meal service hours, and conducts weekly food inventories, and sets buffets with proper presentation and sanitation.

DUTIES: The Assistant Cook is responsible for some daily meal preparation and service utilizing various cooking methods.
· Assist in the preparation of the menus.

· Assist with up keeping of all foodstuffs and provisions, ensuring compliance with Food Hygiene Regulations

· Assist with the provision, preparation of meals where necessary, outside normal working hours for the delegates.

· Assist in the general up keeping and cleanliness of kitchen premises.

· Assist in the Catering facilities in accordance to menus per assigned participant delegate country part of the Asian games.

· Deputize head cook as and when necessary with reference al all duties outlined to ensure smooth operation without delays.

· Any other duties as may be required reasonably falling within the purview of the post.

Mechanic - Driver

RJAA Transport

October 2002 – October 2006
(Family business)

Job Description:

· Diagnose Engine Problem

· Diagnose and Repair Cylinder Head and Valves

· Diagnose and Repair Engine Block

· Lubrication and Cooling System

Side duties:

· Observe and implement automotive repair job like measuring, disassembling, machining, installation, rebuilt or service parts reassembling and adjusting.

· Conducts periodic check up of both diesel and gasoline units thus to ensure all units are in good running condition thus to eliminate untoward incidents.

· Responsible to make daily, weekly report of return of revenue and maintains record book for all spare parts used and unused.

· Responsible for the normal wear and tear of spare parts and report any defective materials and conducts monthly segregation of parts.

· Conducts weekly meeting with drivers and responsible to implement mandatory government rules and regulations

KIA (Gateway Motors Corporation

On the Job Training (528 hours)

Pre-requisite to Training with DMDP

Job Description:

· Assist line supervisors in checking up all units assigned

· Assist and applies learned theoretical knowledge in automotive parts and the like with the supervision of section head

· Assist in conducting periodic check up of equipments

· Assist in recording and monitoring of stock room spare parts

· Assist supervisor to diagnose engine problem 

· Assist in conducting 

· Assist supervisor to diagnose engine problem 

· Assist in conducting vice procedures e.g. inspection, diagnose, repair and quality check up of units.

COOK 1

CAFÉ’ ORCHIDIA RESTAURANT & CATERING SERVICES

September 2000 – May 15, 2002

Nivel Hills, Lahug

Cebu City

Job Description:

· Responsible for performing tasks in the preparation, production and service of food.

· Maintains high standards of cleanliness and order in the kitchen and related areas.

· Checks all incoming food supplies for quality and stores supplies properly.

· Maintains inventories of food and kitchen supplies, reports stockpiling and surplus inventories.


· Instruct and super4vise lower level employees in areas related to work assignment.

· Is responsible for kitchen sanitation, housekeeping and safety.

· Substitutes Kitchen Manager in his absence.

· Responsible for the on-job-training of lower level personnel assigned in kitchen areas.

· Responsible and ensure for the weighing and measuring of ingredients, performing simple mathematical computations, preparing foods and beverages.

· Responsible for monitoring of stocks needed for the ala-carte-menu, events and outside functions of the restaurant.

Kitchen Apprentice in Food & Beverage

(Inclusive to City & Guilds Course)

CEBU PLAZA HOTEL now MARCO POLO PLAZA HOTEL
August 1999 to January 2000

REFERENCES:





MS. GLORIA SUA VILLAROJO





Manager





Digital Soundtraxx Recording Studio





Labangon, Cebu City





Hon. Adelino Sitoy





Municapal Mayor





Cordova, Cebu

PASSPORT Number
SS0202984

Issuance Date:


04 January 2006

Expiry Date:


04 January 2011

Issued in:


Cebu City, Philippines

PERSONAL DATA

Birthdate:

22 June 1978

Birthplace:

Digos City, Davao del Sur

Civil Status:

Married
Spouse Name:

Monna  Zelda U. Palmero

Religion:

Roman Catholic

Height:


5’8”

Weight:

79 kilos

Name of Father:
Honorato B. Palmero, Sr.

Name of Mother:
Regina S. Palmero

Their Address:

1785 Sitio San Miguel, Barangay Apas




Cebu City
Telephone No:

(6332) 2545132 / 
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