
 

 
 

JOANE GAY L. 

ALIGWAY 
 

 

PERSONAL INFORMATION 

HOME ADDRESS: 

Prk. 2, Brgy. Linao, Ormoc City 

 

DATE OF BIRTH: June 24, 1999 

MARITAL STATUS: Single 

NATIONALITY: Filipino 

 

CONTACT 

MOBILE NUMBER: 

09383838599  09979544652 

 

EMAIL ADDRESS: 

aligwayjoanegay@gmail.com 

 

HARD SKILLS 

Food Service 

Basic Culinary Arts 

Basic Bread and Pastry 

Food and Beverage Preparation 

 

SOFT SKILLS 

Flexible 

Organized 

Multitasking 

Adaptability 

Time Management 

 

 
CAREER OBJECTIVES 

In pursuit of a challenging and performance-oriented 

environment that will help me expand my skills & knowledge 

in culinary and kitchen operation. 

EDUCATION 

College:   Bachelor of Science in Hospitality Management 

                  Visayas State University 

                  Visca, Baybay City, Leyte 

                  August 2018 – August 2022 

 

High School:   Academic Track – STEM 

                         San Lorenzo Ruiz College of Ormoc, Inc. 

                         San Pablo, Ormoc City, Leyte 

                         June 2016 – May 2018 

 

                         Saint Peter’s College of Ormoc  

                         Fr. Ismael Cataag St. Ormoc City, Leyte 

                         June 2012 – April 2016 

 

Elementary:    Linao Central School 

                         Brgy. Linao, Ormoc City, Leyte 

                         June 2006 – March 2012 

AWARDS 

Bachelor of Science in Hospitality Management, Cum Laude 

Visayas State University, Visca, Baybay City, Leyte 

August 12, 2022 

 

Best Practicum Trainee in Food Production 

Astoria Culinary and Hospitality Institute (ACHI) 

July 20, 2022 

 
  

CURRICULUM VITAE 



 

 

CERTIFICATES 

Flexible Industry Practicum – Food Production  

Astoria Culinary and Hospitality Institute (ACHI) 

July 20, 2022 

 

            NCII in Food and Beverage Services   

FCIC - Technical Educational Skills Development Authority (TESDA) 

            December 20, 2019 
 

PRACTICUM EXPOSURES 

Flexible Industry Practicum in Food Production 

Astoria Culinary and Hospitality Institute (ACHI) 

April 4, 2022 – June 3, 2022 

 

Sabin Resort Hotel  

Bantigue, Ormoc City, Leyte 

F&B Services: Banquet Department – Waiter/Server 

November 09 – 24, 2019 

• Catering Service Crew 

• Clean the different halls before & after the event. 

 

Balay Alumni 

Visca, Baybay City, Leyte 

Accommodation – Housekeeper & Front Office Attendant 

April 24 – May 29, 2019 

• Assigned to clean rooms and do bed making. 

• Entertain guests room reservations and inquiries. 
 

WEBINARS 

Career Tips & International Opportunities by Mr. McCormick of Yellowstone Club Ski Resort (2022) 

Hospitality Institute of America – Philippines Inc 

 

Webinar Series 16: Pro Tips from An Industry Professional by Executive Chef Daniel Kenny (2022) 

Hospitality Institute of America – Philippines Inc 

 

HEX Talk Tourism 2022: Rebranding Domestic Tourism (2022) 

Taylor’s University, Malaysia 

 

Tourism and Hospitality in Asia: A review of Critical Issues, Challenges and its Development (2022) 

De la Salle College of St. Benilde 
 

Kain Na! Global Prospective in Food and Gastronomy Tourism (2021) 

Department of Tourism – Eats More Fun in the Philippines 

 

 

 

 

 



 

 

CHARACTER REFERENCES 

❖ Ms. Hannah Mae E. Quimbo 

 DTHM Instructor  

 Visayas State University  

 Visca, Baybay City, Leyte 6521 

 Email: hannahmae.quimbo@vsu.edu.ph 

 

 

❖ Dr. Nancy V. Dumaguing 

 Admission Head  DTHM Instructor  

 Visayas State University  

 Visca, Baybay City, Leyte 6521 

 Email: nvdumaguing@vsu.edu.ph 

  

 

❖ Ms. Abegail I. Mangalao 

    Manager 

    Kamalig Restaurant 

    Pag-antayan, Cantilan, Surigao Del Sur 8317 

    Email: abegailmangalao9@gmail.com 

 
 


