SKILLS
N

Familiarity with kitchen equipment
Understanding of food safety practices
Flexibility to work in early morning shifts

Team spirit, with a customer-focused attitude

Ability to remain calm and focused in a fast-
paced environment

Excellent time-management skills

Experience as a Baker

WORK EXPERIENCE

l SERVICE CREW

J E R O M E FRENCH BAKER, SM MEGAMALL MANDALUYONG
CITY

JUNE 2022-PRESENT

AZ U E LO Responsibilities

Clean kitchen equipment and tools before use
E L M I D O Weigh flour and other ingredients to prepare dough

Bake different bread types, like pretzels, baguettes
and multigrain breads
Adjust oven temperatures to ensure proper baking
Mix various ingredients to create fillings for cakes
and pies (e.g. chocolate ganache, caramel sauce

PROFILE and fruits)

Decorate cakes with glazes, icings, buttercream

and edible toppings, like flowers
Shape dough to prepare different types of pastries,

Business Administration Major in Marketing
Management student & team player.
| consider myself a responsible and orderly

person. including croissants, cookies and sweet rolls

Prepare custom-made pastries based on
CONTACT customers’ preferences (e.g. birthday cakes)
PHONE: Recommend recipes to renew our menu and
(0995) 833-5259 attract more customers (e.g. gluten-free or vegan
(+632) 8722-3930 desserts)

Track food supplies and place orders, as needed

EDUCATION

‘ CURRENTLY ENROLLED
ICCT COLLEGES
Business Administration Major in Marketing
Management, 3rd Year Regular Student
2020 - present

EMAIL:
jeromeazuelo123@gmail.com




