[Full name]
Cook | [Kitchen type or main dishes, e.g. Filipino and grilled dishes for a busy restaurant]
[City], [Province] | [Email] | [Mobile number]
 
OBJECTIVE
[One or two sentences, e.g. Hardworking cook with Cookery NC II training, looking for a kitchen job where I can cook to recipe, keep a clean station and work well under pressure.]
 
CERTIFICATES
- Cookery NC II | TESDA | [Year]
 
SKILLS
- [Skill from the job post, e.g. Cooking to a recipe, with steady taste and portions]
- [Skill, e.g. Knife skills and fast, safe prep work]
- [Skill, e.g. Working fast without losing quality in a rush]
- [Skill, e.g. Keeping food safe and the kitchen clean]
 
WORK EXPERIENCE
[Job title] | [Restaurant or kitchen] | [City] | [Month Year] to [Month Year or Present]
- [What you did, e.g. Prepared and cooked meals following standard recipes and portion sizes]
- [What you did, with a number, e.g. Cooked and plated about 150 meals a shift during lunch and dinner rush]
- [What you did, e.g. Set up the cooking station and prepped ingredients before each service]
 
[Job title] | [Restaurant or kitchen] | [City] | [Month Year] to [Month Year]
- [What you did]
- [What you did]
 
EDUCATION
[Diploma or strand, e.g. Senior High School, TVL Cookery] | [School] | [Year finished]
 
TRAINING AND SEMINARS
- [Training or seminar] | [Who ran it] | [Year]
 
LANGUAGES
- [Languages you speak, e.g. English: fluent. Filipino: native.]
