
                  Billi Yonathan
CHEF

COMPLETE ADDRESS: Perum Bumi Asri Block H 163 B,Bandar Lampung
Cell Phone No: +62 899-0276-789
E-mail address: billi.yonathan@gmail.com

SUMMARY

I have leadership qualities,effectively train and mentor my team. Additionally, i have knowledge
of different cuisines and innovative cooking techniques makes me ideal candidate for any 
organization.
Self-motivated, team player with strong organizational and interpersonal skills.
Always looking to learn new skills, take on extra responsibilities, and grow professionally.

I. EDUCATIONAL BACKGROUND:

A.Diploma III
University : ACADEMY PARIWISATA SATU NUSA
Expertise program : culinary,tourism,Hospitality management
Address : jl.ZA.Pagar alam no.17A,gedong meneng,kec. Rajabasa,kota      

bandarlampung ,lampung 35141
School year : 2020-2023

B.Diploma I
University : Kridawisata
Expertise progrem : culinary art
Address : Jl.Urip Sumoharjo Gg.Prajurit No 1 Sukarame Bandar Lampung
Period : 2020-2023

II. TRAININGS CERTIFICATIONS / QUALIFICATIONS/ LICENSE
        

Profesioanl Certification License ASEAN

PROGRAM/ COURSE TITLE :  SOUS CHEF
Name of Awarding Authority :  INDONESIA PROFESIONAL CERTIFICATION AUTHORITY
Name of Pofesional Certificate Institute :  LSP RAFLESIA
Number Certification : 56100 3434 4 11810 2022
Number Registration : PAR.522 1239 2022
Address :  Jl Jendral Sudirman No 29 Pahoman ,Teluk Betung Utara,Lampung
Date of License period : 22 September 2022     
                   



          Profesioanl Certification License ASEAN
PROGRAM/ COURSE TITLE :  CHEF DE PARTIE
Name of Awarding Authority :  INDONESIA PROFESIONAL CERTIFICATION AUTHORITY
Name of Pofesional Certificate Institute :  LSP RAFLESIA
Number Certification : 56100 5120 73812 2019
Number Registration : PAR.522 007381
Address :  Jl Jendral Sudirman No 29 Pahoman ,Teluk Betung Utara,Lampung
Date of License period : 11 December 2019

          Profesioanl Certification License ASEAN
PROGRAM/ COURSE TITLE :  BUTCHER
Name of Awarding Authority :  INDONESIA PROFESIONAL CERTIFICATION AUTHORITY
Name of Pofesional Certificate Institute :  LSP RAFLESIA
Number Certification : 56100 5120 6328 2018
Number Registration : PAR.522 006328 2018
Address :  Jl Jendral Sudirman No 29 Pahoman ,Teluk Betung Utara,Lampung
Date of License period : 06 November 2018

  
Experttice Program
PROGRAM/ COURSE TITLE :  WESTERN FOOD
Name of Awarding Authority :  HEAD OF LABOR DEPARTMENT
Name of Pofesional Certificate Institute :  LPK TELADAN SAHABAT
Score Test : GOOD/EXCELENT
Number Certification : 005/069/III.06/02/XII/2017
Address : Jl.Bypass Raya 2A No 27 Rajabasa,Lampung
Date of Program period : 12 December 2017

Trainning Program
PROGRAM/ COURSE TITLE : FOOD & BAVERAGE PRODUCT
Name of Awarding Authority : SOL ELITE MARBELLA HOTEL
Dpartement of Pofesional Certificate : HRD MARBELLA HOTEL
Score Test : EXCELENT/EXCELENT 
Number of skill Program : 8
Address : jl anyer,serang banten,cilegon
Date of Program period : JUNE 19 – DECEMBER 19 2017

III. WORKING EXPERIENCE
 

company : Plaza Premium Group
type of company : airport dinning
employment type : Full time
address : Ahmad yani airport International, semarang,jawa tengah
period : april 2023 - present
potition : Sous chef 

duties & responsibility

 Training staff (both permanent and seasonal)
 Create SOP & system work flow



 Creation of new menu, menu revamping in collaboration with the Executive 
Chef

 Overseeing kitchen operations including food preparation, orders, and 
inventory management

 Making sure that staff follows food handling and safety guidelines
 Writing reports on kitchen team members
 controling and monitoring oprational

Company : Hotel all nite and day
Type Of Company : Hotel & Restaurant
Employment Type : Full time
Address :Jl. Veteran No.939, 9 Ilir, Kec. Ilir Tim. II, Kota Palembang, Sumatera     

Selatan30113
Period : Augustus 2022-Febuary 2023
Position : Sous chef

Duties & Responsibilities

 Hiring and training new staff (both permanent and seasonal)
 food cost control
 Overseeing kitchen operations including food preparation, orders, and 

inventory management
 Making sure that staff follows food handling and safety guidelines
 Cooking for events of up to 500 covers
 reporting to executive chef
 creating menu corporate 

Company : Otello Coffee&eatery
Type Of Company : Restaurant
Employment Type : Part time
Address : Jl.Yos Sudarso ,Bumi Waras Bandar Lampung , Teluk Betung
Period : December 2021-Febuary 2023
Position : R&D chef Consultan

Duties & Responsibilities
Kitchen

 Working Part time
 Proactively participated in meetings and helped create new practices.
 Answered calls, responded to emails, and spoke with clients face-to-face.
 Trained, coached, and supervised new staff members.
 Pitched ideas on how to improve performance and efficiency.
 Helped management to identify workflow issues and find solutions.
 Supervised and delegated tasks to a team of [45] people.
 Processed a range of documentation and entered information into databases.



Company :  Yellowfit Kitchen Factory
Type Of Company : Strat Up Brand Healthy Catring
Employment Type : Full Time
Address : Komplek Pergudangan Jl.Indokarya No 12,Rt 05 Rw 06,Papango,Sunter

  Jakarta,indonesia
Period : September, 2021- Agustus 2022
Position : Chef Trainer

Duties & Responsibilities
Factory Kitchen/Central Kitchen

 Proactively participated in meetings and helped create new practices.
 Answered calls, responded to emails, and spoke with clients face-to-face.
 Trained, coached, and supervised new staff members.
 Supervised and delegated tasks to a team of [50] chef
 Helped management to identify workflow issues and find solutions.
 creating SOP
 Training Hygine,Food Handler
 Hiring and training new staff (both permanent and seasonal)

Company : Unilever Food Solutions
Type Of Company : International Brand
Employment Type : Full Time

            Address : Barat Bsd City,Green Office Park,Jl. Bsd Grand Boulvard
 Period : 16 November 2020-30 October 2021
Position : Chef Ad Hoc Regional

Duties & Responsibilities
Regional

 Initiated and maintained beneficial relationships with vendors
 Created 7 unique dishes/month and suggested improvements to existing ones

that received an 75% acceptance by restaurant regulars
 Develop product to create new menu
 Instructed cooking to our team partnership also event
 Identified problem product and report to Area Business Manager
 Collaborated with Another Big Brands

COMPANY : Pavilion
Type of Company : Restaurant
Employment Type : FULL TIME

            Address : Jl.Kh Ahmad Dahlan No 74,Pahoman Engal
 Period : 1 November 2019 – 10 November 2020
Position : HEAD CHEF

❖ Have The Responsibility To Ensure The Standard Reciped



❖ Have A Responsibility To Ensure The Control Of Food Costs
❖ Researching And Analyzing Problems
❖ Manage Managerial Kitchen Appliances
❖ Pantry Managerial Stock/ Raw Material
❖ Provide Learning Materials For Recipes
❖ Standardize Haccp
❖ Standaritation Fifo,Fefo
❖ Creating And Creating A New Menu
❖ Observing The Standard Market
❖ Recruitment Team Kitchen 
❖ Fnb Development

V. PERSONAL DATA: 

Birthplace : LAMPUNG
Birth Date : 03/04/2000
Civil Status : Single
Citizenship : Indonesia
Languages : Indonesia/English

VI. CHARACTER REFERENCES:

Ms.Theresia Novalina 
Position : PRINCIPAL HORECA
Company : UNILEVER FOOD SOLUTIONS
Address : Barat Bsd City,Green Office Park,Jl. Bsd Grand Boulvard
Contact No. : +62 811 8628 424

Mr. Ryo Vanquiser
Position : Executive Chef
Company : YELLOWFIT KITCHEN FACTORY
Address : Komplek Pergudangan Jl.Indokarya No 12,Rt 05 Rw 06,Papango,Sunter
Contact no : +62 0857 7457 4990

Mr. Kevin
Position : MANAGER
Company : PAVILION
Address : Jl.Kh Ahmad Dahlan No 74,Pahoman Engal
Contact no : +62 812 7145 8452

Mr jajat hendrajat
Potition : assisten manager area
Company : PLAZA PREMIUM GROUP
Address : airport ahmad yani ,semarang,jawa tengah
Contact  no : +62  812-8522-0967

Ms Imas Mahesty
Potition : Hman Resource Manager
Company : YELLOWFIT KITCHEN FACTORY



Address : Komplek Pergudangan Jl.Indokarya No 12,Rt 05 Rw 06,Papango,Sunter
Contact no : +62 811-1027-512

   

 


