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LALAINE R. MAGPANTAY 

Mobile #: +971-056-692-1781

Email Add: magpantaylalaine@yahoo.com



    Abu Dhabi, UAE
CAREER OBJECTIVES:

· To enhance my skills, knowledge and ability in a prestigious chosen field where there are career opportunities,

· A challenging position that suit my qualifications with an opportunity for personal growth and development.

SKILLS:

· Computer Skill (MS Office)

· Micros System

· Good Communication Skills 

· Friendly

· Flexible

· Can deal with people with different cultures

· Team player

· Good customer service

· Little bit knowledge in barista

· Managing staff

 WORK EXPERIENCE:

GRAND CONTINENTAL HOTEL




Sept 2012-Present

Environment, Health and Safety/ Hygiene Officer
Responsibilities:

· Responsible for ensuring overall hygiene activities in the food production areas.
· Conduct internal audits to ensure compliance with local regulatory laws / international standards in Food safety.
· Evaluate the corrective actions taken for the non-conformance noted during the audits.
· Monitor and check the personal hygiene conditions & working habits of the staff.
· Identify and report structural deficiencies in the food operation.


· Manage and maintain an effective pest control system.
·  Manage and maintain a satisfactory waste disposal system.
· Review and follow up on the microbiological results.
· Manage and maintain the traceability system established.
· Manage and review food complaints effectively.
· Manage and maintain food safety documentation and records.
· Conduct training in food safety and hygiene for the food handlers.
· Periodically review the food safety system.
· Ensure the top management is fully aware of high risk areas for the food-borne    illness. 

· Review the implementation of food safety skills of staff.

 ZAATAR W/ ZEIT





Jan 2011-August 2012
  
Restaurant Supervisor

 Responsibilities:

· Managing the staffs

· Line check for the quality of the food and service standards

· Motivating the staff and giving them examples

· Ordering, checking and receiving orders from central kitchen

· Doing sensitive inventory, labor cost, food cost, beverage cost

· Handling cash outs for daily basis

· Coaching the staff the proper and standard way.

ZAATAR W/ ZEIT 





May 2008-Dec.2010

Waitress/ Food Handler

Responsibilities:

· Escort the customer to their table

· Remove dishes and glasses/counters and then to the kitchen for cleaning

· Stock service areas with supplies

· Prepare checks that itemize and total meal costs.

· Cashiering

· Suggesting and Up selling 

· Receiving incoming calls

· Using aggressive selling to increase the sale

· Knowing the product knowledge to make appropriate suggestions

WALTERMART CALAMBA 




Sept. 2007-Jan 2008

Customer Service Representative



Philippines

Responsibilities:

· Respond to the customer inquiries and problem by providing information / directing requirements to other who can supply the necessary information or service.

    MT.MALARAYAT GOLF AND COUNTRY CLUB


Jan. 2007- June 2007
    Housekeeping/Room Attendant




Philippines

  Responsibilities:

· Stock and sort supplies 

· Vacuum, clean dust, polish guest rooms

· Make beds change sheets, remove and replace used towels and toiletries

· Ensure security of the guests rooms and privacy of the guest

· Perform rotation cleaning duties

· Taking care of the public areas

DARASA FIESTA RESORT





Oct.2006-Dec.2006

Waitress/Food Attendant






Philippines

Responsibilities:

· Escort the customer to their table

· Preparing the table set-up

· Taking order

· Remove dishes and glasses to their table

· Serving alcoholic and non-alcoholic drinks

EDUCATIONAL BACKGROUND:

PHILIPPINE WOMENS UNIVERSITY



2004 to2006
Associate of Hotel and Restaurant Management

Calamba' Philippines

POLYTECHNIC UNIVERSITY OF THE PHILIPPINES  

2002 to 2004

Bachelor of Business Teacher Education

Batangas, Philippines

 ST. THOMAS ACADEMY





1997 to 2001
Batangas, Philippines

ST.THOMAS NORTH CENTRAL SCHOOL



1991 to 1997
Batangas, Philippines

SEMINARS AND TRAINING ATTENDED:



HACCP Implementation for Catering Industry


Abu Dhabi Food Control Authority


Abu Dhabi


April 24, 2013


Person in Charge


Level 2 Training


According to the approved scheme


Of the Food Control Department 


Dubai Municipality

Food Hygiene


SYSCOMS COLLEGE


Abu Dhabi UAE


December 2010


Food Hygiene


BioChecker

 
Dubai, UAE


September 2008

Integrated Hotel, Restaurant and Passenger Ship Operations 

Cinelle Consulting Training Center

Don Quoite, cor. ,Espana Sampaloc Manila

November- December 2006


HR DEPARTMENT

Las Palmas Hotel

Mabini St., Malate Manila


FOOD AND BEVERAGE DEPARTMENT


Sta. Fe Coffee Shop


Las Palmas Hotel


Mabini St., Malate Manila


OFFICE OF THE MUNICIPAL 

WATERWORKS SYSTEM


Municipality of Sto.Tomas 










Housekeeping, Front Office and Food & Beverage 


Mandarin Oriental Manila Hotel


Makati Ave., Makati City


March 2005


Fine Dining Orientation


Basic Culinary Arts


Chef Logro Institute Of Culinary And Kitchen Services


Gen. Mariano Alvarez, Cavite City


March 2005


Restaurant and Bar Exposure


TGI Fridays Glorietta, Makati City


March 2005


Three Outstanding Young Innovators of the Year 2005


Function Hall, Philippine Women’s University


Calamba City


February 2005


Kabataan Palusugin, Isulong Wastong Pagkain


Nutrition Month Celebration


PUP Gymnasium, Sto. Tomas Batangas


July 2002


Hotel and Restaurant Management


Dusit Hotel Nikko

September 2001

PERSONAL BACKGROUND:


Birthday:

November 15, 1983


Age:


29

Height:


5’6”


Weight
:

130 lbs.


Nationality:

Filipino


Religion:


Catholic


Civil Status:

Single 


Nationality:

Filipino





Reference upon Request

_________________________


LALAINE R. MAGPANTAY

