Work Experiences

	Period
	Company
	Style
	Title

	Dec 2006 to present
	HOTEL LKF AZURE
	French
	Sous Chef

	Sept 2005 to Dec 2006
	JIA HOTEL OPIA 
	Fusion
	Chef de Partie

	Mar 2005 to Sept 2005
	Marina Restaurant
	Western, Japanese
	Sous Chef

	Feb 2001 to Mar 2005
	United Services Recreation Club
	Japanese, Chinese, Western, Indian
	Cook to Cook A

	Jan 2001 to Feb 2001
	The Rock Bar and Grill
	American
	Cook

	Mar 2000 to Dec 2000
	Café Beaubourg
	French
	Cook

	Jan 2000 to Mar 2000
	Pokka Café
	Japanese
	Helper


Education

	Period/Completion
	Institution
	Results/Awards

	July 2008
	Hospitality Industry Training and Development Centre
	Certified cook

	June 2007
	LCGI
	The Licentiateship Award in Food Safety Management

	Nov 2006 
	Chartered Institute of Environmental Health
	Advanced Cert. in Food Safety

	Oct 2004
	Chartered Institute of Environmental Health
	HACCP

	May 2004
	Chartered Institute of Environmental Health
	Intermediated Cert. in Food Safety

	Aug 2002
	City University of Hong Kong
	Basic Food Hygiene Cert. for Hygiene Managers

	July 2002
	Chartered Institute of Environmental Health
	Cert. in Basic Food Hygiene

	1998
	Kwun Tong Government Secondary School
	7 subjects passed in HKCEE

	
	
	


Skils

Computing – Microsoft Office (Word, Excel, Powerpoint, outlook, etc)
Interests and hobbies:

Playing Basketball, Cooking, Reading

