
ANTONIO
RESTREPO
LOPEZ
baker, pastry chef and welder

PROFESSIONAL PROFILE

I demonstrate ethics and dedication in the assigned work area and at

work To each member of the company. I follow parameters established

by the company in an effort through respect and knowledge to teach

and guide others. I have 17 years of experience in baking and pastry,

classified as a developer of products related to bread and its

derivatives. I am very responsible and understandable in learning to work

as a team, respecting the norms and values   of each member responsible

for the production of the assigned products.

CONTACT INFORMATION

cel phone: +57 313 405 82 86

e-mail: antonio_paz82@hotmail.com

home address:  street 31a # 13-72 Yopal- Casanare Colombia.

SKILLS
Expert in perishable products such as delicatessen and cooking.1.

Follow a technical sheet according to the standards established

by the company.

2.

Produce products in optimal conditions with refrigeration and

freezing.

3.

Knowledgeable about fermentation processes.4.

Excellent leadership and organization of work teams.5.

Skilled in making large breads and expert in boiling processes.6.

Specialist in weight percentage of liters kilos or packages.7.

Manufacturer and designer of work equipment.8.

COMPETENCIES

• Very good communication and interpersonal skills

• Excellent organizational and multi-task management skills

• Very good writing skills

• Fluency in Spanish 

Personal references:

Ever Ascanio: contact number: +57 320 2641166

Gersain Pinto: Contact number: +57 321 9582907

Mayi Durango: Contact number +57 310 5835841

Guillermina Restrepo: Contact number +57 314 3662828

WORK EXPERIENCE

Baker and pastry.

Director and trainer of bakery and pastry work teams.

Baker in various kinds of breads.

"cascade" bakery shop

Jumbo Cencosud

Director and trainer of bakery and pastry work teams.

Baker and pastry chef of various kinds of breads.

Preparation of products according to established technical sheets

in a wide variety of assortments, we also work with frozen and

refrigerated products.

.

.

Sales advisor and kitchen equipment manufacturer

Buy and sell shop

Sales advisor and manufacturer and designer of kitchen equipment

with welding and electro.

Baker and Pastry.

EDUCATIÓN

Elementary School

Jorge Eliecer Gaitan school. Fifth grade.

Primary grade at the Jorge eliécer Gaitán institution following the

rules of responsibility and coexistence.

High School. eleventh grade. Guillermo Leon Valencia

shool and I:E:D Antonio Nariño. 2010 year.

SENA courses
customer service.

Leadership and motivation to work as a team.

Computer literacy.

Welding with GMAW, SWAM process in joint 1f ,2f, 3f and 4f.

Master Classes

First aid.

Grade 11th  at the Antonio Nariño institution following the rules of

responsibility and coexistence.
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virtues and challenge


 I am very responsible, I know how to work in a group, I can follow procedures with great attention, work professionally, I believe in a pleasant work environment. It is most important to give respect to superiors, taking into account that they want the best for the company.
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I appreciate you keeping me in mind so I can grow with you. Giving my best, I will be attentive to any requirement and give my best.
















