ELIDEN A. ABEN
Address: 10082 132 Street Surrey British Colombia
Email address: abeneliden@gmail.com
Contact number: 778-682-1481
Objective:
To build my skills and my knowledge as I grow in a company where in I can express my thoughts, ideas, and capabilities as well as offer my excellent services and to be learn more and be efficient professional in the industry.
Profile:
I am currently a Culinary Student who has a work experience in this field of specialization. These work experiences led me to develop a lot of things that I can use in my future career. It taught me how to work under pressure, to be able to manage my time properly, to focus in working in a clean environment, to have a strong attention to detail, and to understand basic kitchen skills and knowledge. Furthermore, I have a good communication to my co-workers. Adding all of these acquired knowledge to my nurtured skills in culinary made me an effective and efficient worker.
Education:
Current Education					 
LaSalle College – Vancouver B.C	
Culinary Arts with Coop diploma Program
January 2020 – Present


Tertiary Education
Philippine Women’s University – Baguio City, Philippines	
Bachelor of Science and Hotel and Restaurant Management
June 2011- June 2018	
Work Experience:
Team Member and 
Front Counter Attendant			 February 2020 – Present
Tim Hortons - Surrey, BC, Canada
Responsibilities included:
· Working in the sandwich bar, bussing tables, performing Customer Service by interacting with guests, and taking customer’s orders, preparing drinks and brewing coffee, and other duties as required.

Line cook and Prep station			October 2018- October 2019
Gaylord Palms Resort and Convention Center –
 Kissimmee, Florida, United States

Responsibilities included:
· Sets up and stocks food items and other necessary supplies.
· Cooking and plating all orders that are printed on the tickets
· Cooks food items by grilling, frying, sautéing, and other cooking methods to specified recipes and standards.
· Doing special dishes like lunch and dinner special or salad and appetizer special.
· Maintain cleanliness and complies with food sanitation requirements by properly handling food and ensuring correct storage
· Helping in plate ups in big events like weddings, business party, special events etc.
Cashier and Server				December 2017- September 2018
Zhong Guo Si Chuan Restaurant
Legarda Road Baguio City Philippines
[bookmark: _GoBack]Responsibilities Included:
· Welcoming and assisting guests, taking their orders and serving their food. Bussing tables and maintaining cleanliness in the restaurant. Working in the cash area receiving money and giving back their receipt.
Certification
· Certificate of Achievement (Foodsafe Level1) – February 2020
· Certificate of Appreciation(Food Handlers Seminar) – October 2017
Character Reference
Aleth Vivian A. Panganiban
Store Manager
Tim Hortons
9900 King George Station
Contact Number: 604-582-9449
Email address: khate6868@gmail.com

Atifa Prinsloo
Instructor and Chef
La sale College Vancouver
2665 Renfrew street
Contact Number:604-367-6279
Email Address: aprinsloo@lasallecollegevancouver.com
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