
Hans Christian L. Pena
pena.hcl@gmail.com
13388 Taft St.
714.905.6504
Garden Grove, CA 92843
	OBJECTIVE  
	
	A challenging, growth-oriented position in the food industry where my experience, commitment to excellence and willingness to learn will prove valuable for both myself and the employer.


​   
	EXPERIENCE  
	
	Ritz-Carlton Hotel Company
Half Moon Bay, CA
Supervising Chef de Partie - Garde Manger
April 2014 – Present
· Responsible for maintaining budgets, staff schedules and overseeing production while maintaining a healthy and productive work environment for the Garde Manger team of the hotel.

· Designed menus and developed recipes for the hotel's club lounge, amenity program and banquet events.
Chef de Tournant
September 2013 – April 2014
· Assist various kitchen departments with an assortment of tasks depending on business distribution within the hotel.
· Planned, prepped and developed food recipes for various offsite events as per the executive chef's specifications.

· Responsible for protein control; including, but not limited to, purchasing and butchery operations within the main kitchen of the hotel.

Cook II - NAVIO
November 2012 – September 2013
Cook III - NAVIO
January 2012 – November 2012

Norwegian Cruise Lines - Pride of America
Honolulu, HI
Buffet Cook
April 2011 – November 2011

Sushi Ran
Sausalito, CA

​Pantry Cook/Intern
December 2010 – March 2011

Technique Restaurant @Le Cordon Bleu
San Francisco, CA
​Line Cook/Server
November 2010 - December 2010

Nordstrom Cafe
San Mateo, CA

​Line Cook/Prep Cook
June 2010 - October 2010

Esther's German Bakery
Los Altos, CA
​Intern
February 2010 - March 2010

Atlus U.S.A., Inc.
Irvine, CA

​Quality Assurance Lead/Media Producer
December 2006 - June 2009

· Developed and implemented testing processes and procedures catered towards specific product needs.
· Managed teams of 4 to 8 employees during production test cycles.

· Produced various forms of media (i.e. banner ads, video trailers, and digital billboards) as well as advertising literature for marketing campaigns.
Quality Assurance Tester
June 2006 - December 2006


​   
	EDUCATION  
	
	California Culinary Academy
San Francisco, CA


Associates in Occupational Science, Culinary Arts
March 2011

	SKILLS / CERTIFICATIONS  
	
	· Level 1 sommelier certified.

· Proficient in Microsoft Office and Adobe Suites.

· Can speak both English and Tagalog (Filipino) fluently.​


*References and recommendations available upon request.

