[Full name]
Chef | [Kitchen type or cuisine, e.g. Restaurant kitchen, Filipino and Asian dishes]
[City], [Province] | [Email] | [Mobile number]
 
OBJECTIVE
[One or two sentences, e.g. Hardworking cook with kitchen experience looking for a chef position, ready to lead a team, keep food safe and send out consistent dishes on every shift.]
 
CERTIFICATES
- Cookery NC II | TESDA | [Year]
- Food Production (Professional Cookery) NC III | TESDA | [Year]
 
SKILLS
- [Skill from the job post, e.g. Cooking and plating to a standard]
- [Skill, e.g. Knife skills and kitchen tools]
- [Skill, e.g. Managing stock and ordering]
- [Skill, e.g. Leading and training a kitchen team]
 
WORK EXPERIENCE
[Job title] | [Restaurant or hotel kitchen] | [City] | [Month Year] to [Month Year or Present]
- [What you did, e.g. Prepared and cooked dishes to the standard recipe, on time and consistently]
- [What you did, with a number, e.g. Cooked for about 150 diners a shift with a team of 5 cooks]
- [What you did, e.g. Planned menus and daily specials based on stock, season and customer demand]
 
[Job title] | [Restaurant or hotel kitchen] | [City] | [Month Year] to [Month Year]
- [What you did]
- [What you did]
 
EDUCATION
[Culinary course or diploma, e.g. Diploma in Culinary Arts] | [School] | [Year finished]
 
TRAINING AND SEMINARS
- [Training or seminar] | [Who ran it] | [Year]
 
LANGUAGES
- [Languages you speak, e.g. English: fluent. Filipino: native.]
