
Maria Victoria Joseffe Molina Ozaeta 

Address: 402 Building B One Oasis Condominium Pasig 

Contact #: 09985711208  

Email Address: jayvee.ozaeta86@yahoo.com 

Date of Birth: October 31, 1986 

Place of Birth: San Jose Batangas 

Civil Status: Single 

Educational Background: 

  June 2015 – August 2016  Global Culinary and Hospitality Academy Pasig 

       Superior Diploma and Modern Cooking 

  June 2011 – December 2012  De Lasalle Lipa City Batangas 

       Certificate in Culinary Arts 

  June 2007 – May 2011   University of Batangas 

       Bachelor of Science in Hotel & Restaurant Management 

Work Experience: 

November 4, 2024 – Present – Tricity Medical Center  Food Service Supervisor 

Pasig Dietary Department = responsible for the overall 

administration and management of the cafeteria. Ensures 

that targets, goals, standards of service are attained and 

maintained. Maintains the quality and consistency of all 

products. Recommends promotion of staff, trains 

employees; evaluates the performance of staff; 

recommends appropriate disciplinary action for any 

violation or non-compliance to policies and procedures. 

Accomplishes daily checklist. Assists and performs other 

duties as may be assigned.  

June 2021 – April 2023 – The Gallery BGC Taguig Reliever/Commis 

Pastry Station = usually i help my sous chef to prep all the 

ingredients, packed the products (during the pandemic) 

= Set up station, baking pastries & pre for production 

 

May 2017 – April 2021  Solaire Resorts & Casino Commis 

Paranaque  Pastry Station = Am shift = more in production in pastries 

in breakfast and Pm shift 

= busy hours, sometimes help in hot station 
= Pm shift = preparing for night hour, plating at the pass 
= after working hours cleaning the station 

 

 April 2017 – May 2017 Vask BGC Taguig  Reliever/Commis 

(Closed) Cold Station = Making Pastries, Salads, Charcuterie, 

Prep & Bake Production, Plating at the Pass 

 

 September 2016 – March 2017 Arrozeria BGC Taguig  OJT/Reliever 

(Closed) Hot /Cold Station: Set up station, baking pastries & pre for 

production 



 

 August 2014 – May 2015 Solaire Resorts & Casino Commis 

Paranaque Hot Appetizer/Pastry Station = prep ingredients, sauces & 

stocks, baking for display and production   

  

November 2013 – August 2014  Recess by Chef Chris  Kitchen Helper 

      Makati (Closed)  = Prep all ingredients before operation start 

 

Reference: 

Alfred Santiago     

Sous Chef  

Solaire Resorts & Casino 

09178592172 


