JEFFERSON CRUZ LIM

P.O. Box 97555, Dubai, UAE
Mobile: +971508729578
 jeffersoncruzlim@yahoo.com
 
Position Desired_______________________________________________________________

Career Objective____________________________________________________________________
 
To be a member of a team that needs my in-depth knowledge of kitchen management and culinary skills. Achieve a continued professional growth in a setting that will allow me to perform to the best of my talents and abilities.

Career Profile_______________________________________________________________________

A chef with a 6-year career in food preparation, kitchen, banquet and a la carte operation for leading hotels and restaurants. Proven ability to effectively work in multi-outlet, fine dining and high-volume operations. Committed to creating memorable dining experiences for all guests. Thrive in high-pressure environments. Passion for food and flawless service. Understanding of all key health and sanitation concerns.

Work Experience____________________________________________________________________

Chef de Partie, The Fairmont Dubai - Dubai, UAE                                                               August 2004 to present


• Opening chef for the renovated Cin Cin wine bar, Cigar Bar and the Exchange Grill - Best Steakhouse of the Year (Time Out Dubai Restaurant Awards 2007). In-depth knowledge of over-all kitchen operations.

• HACCP certified. Multi-outlet operations in Cascades, the Fairmont’s 24 hr restaurant serving Mediterranean, Arabic and Asian Cuisine. Chef-in-charge in the night shift. Highly competent in the kitchen’s hot and cold line, organization and maintenance, specially the grill section. Improved the breakfast buffet by adding new items that increased menu choices for clients. 
Resident Cook, Casa Eden Kitchenette – Malolos, Bulacan                                        February 2004 to August 2004

• A Family restaurant serving Filipino and Chinese dishes.

Lead Cook, Austin Airport Marriott South – Austin, Texas                                          January 2003 to January 2004

• Professional background in full service kitchen operation including training, inventory, sanitation, menu research and development, seasonal promotions and food/labor cost. Contributed to repeat business and positive word-of-mouth publicity through quality control and creative menu development.

Line Cook, Austin Airport Marriott South – Austin, Texas                                                      July 2001 to July 2002

• Opening Team member. Specialized in the kitchen's hot line for Allie’s American Grille, The Limestone Lounge, Room Service and Hotel Banquets. Assisted in kitchen organization, par stock management, recipe formulation and recipe testing. Recipient of Quality Performance and Leadership recognition from Whitelodging Services Inc.

Trainee, Dusit Hotel Nikko – Ayala Center, Makati City 
                                           June 2000 to September 2000

• Hands-on training in Cost Control, Housekeeping, Sales and Marketing, Banquet Sales, Cold Kitchen and Ciao Italian Kitchen.
Education____________________________________________________________________________

 
• Bachelor of Science in Hotel and Restaurant Management - Cum Laude
University of Santo Tomas Espana, Manila                                                                                              1997 to 2001
Representative Courses: Meal Management, Quantity Food Production, Beverage Management, Food Sanitation, Catering and Banquet Management, Hotel Accounting and Cost Control and Research Methods in Hotel and Restaurant Management.
• Secondary Education
Immaculate Conception School for Boys, Malolos, Bulacan                                                                    1993 to 1997
• Elementary Education
Holy Spirit Academy of Malolos, Sta. Isabel, Malolos, Bulacan                                                                1987 to 1993
  
Activities and Awards______________________________________________________________

 
• Culinary Star of the Month – August 2006

The Fairmont Dubai

• Caterplan Culinary Grand Prix 2001
Regional Finalist, February 2001 
DLSU - College of St. Benilde 
• UST Student Chefs on the Run 2000 
Gold Medal Award 
Table Setting Competition
• UST Student Chefs on the Run 2000 
Silver Medal Award
Market Basket Competition and Thomasian Excellence
 
Seminars, Symposium and Orientation__________________________________________

 
• Basic Food Hygiene Seminar
The Fairmont Dubai, Dubai UAE - 2004
• Safeserve Seminar: Food Sanitation, Food Handling and Preparation
Allie’s American Grille, Austin Airport Marriott South, Austin, Texas – 2003
• Wine Appreciation and Education 101
Allie’s American Grille, Austin Airport Marriott South, Austin, Texas – 2003
• SYSCO’s Safari of Savings: Food and Supplies Show
Palmer Auditorium, Austin, Texas – 2002
 
Computer and Communication Skills___________________________________________

 
• Working knowledge of MS Word, Excel and PowerPoint, Windows XP/98, Internet.
• English – advanced.
• Working knowledge of Micros System.
 
Personal details______________________________________________________________

	• Nationality:
	Filipino

	• Age:
	26

	• Place and Date of Birth:
	Malolos, Bulacan – February 20, 1981 

	• Religion:
	Roman Catholic

	• Civil Status:
	Single

	• Gender:
	Male


