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Internship Application Letter
For Chef Internship Position at [Restaurant Name] in Manila, Philippines
Dear Hiring Manager,
I am writing with profound enthusiasm to submit my application for the Chef Internship position at [Restaurant Name] in the vibrant heart of Manila, Philippines. As a dedicated culinary student currently enrolled in the Bachelor of Science in Culinary Arts program at Manila Hospitality Institute, I have meticulously followed your restaurant's exceptional journey from its inception as a pioneer of contemporary Filipino cuisine to its current status as an award-winning destination. This Internship Application Letter represents not merely a career step, but the culmination of my academic preparation and cultural immersion in the dynamic food landscape of Philippines Manila – where tradition meets innovation on every plate.
My passion for Philippine gastronomy began in my childhood kitchen in Cebu, where I learned to balance the fiery kick of *siling labuyo* with the delicate sweetness of coconut milk from our family’s coastal farm. This early exposure evolved into a professional obsession during my culinary studies at Manila Hospitality Institute, where I immersed myself in the rich tapestry of Filipino ingredients – from the umami depth of *bagoong* to the earthy notes of *kalamansi*. What truly captivated me, however, was studying how chefs in Manila like those at your establishment are redefining our national cuisine. During a field study at [Restaurant Name]’s sister property in Makati last semester, I observed how your team transforms humble *adobo* into a multi-sensory experience by pairing it with native heirloom rice varieties and foraged herbs from the Sierra Madre mountains – this is the culinary philosophy I now aspire to master.
My academic curriculum has equipped me with technical proficiency directly relevant to your kitchen’s needs. I recently completed a 12-week practicum at The Manila Hotel’s *Floralia* restaurant, where I developed expertise in:
· Advanced knife skills with Philippine native ingredients (including proper handling of *balinghoy* and *pili nuts*)
· Food safety protocols aligned with the Philippine Food Safety Act of 2013
· Modern plating techniques for traditional dishes like *lechon kawali* and *batchoy*
· Inventory management using digital systems common in Manila’s hospitality sector
Beyond technical skills, I’ve actively engaged with Manila’s food community. I volunteered as a youth coordinator for the "Sagip Sari-sari" initiative, helping local *sari-sari* store owners in Tondo improve their culinary offerings while preserving authentic recipes. This experience taught me to respect the cultural significance of every ingredient – from *tuyo* fish to *pandan*-infused desserts – knowledge I know is essential for your commitment to authentic yet innovative Filipino cuisine in Philippines Manila.
I am particularly drawn to [Restaurant Name]’s mission of "elevating the Filipino table" through your recent partnership with *Hugis ng Lupa*, a sustainable farm cooperative in Bulacan. Having visited their organic gardens during my field research, I was inspired by how they source *kangkong* and *dahon ng saging* for your signature "Farm-to-Fork" menu. This resonates deeply with my own academic project: developing a modernized *sinigang na hipon* using locally grown taro root instead of cassava to reduce environmental impact while enhancing flavor complexity – an approach I would be honored to contribute to at your restaurant in Manila.
My understanding of the unique demands of Manila’s culinary scene informs my readiness for this internship. Unlike international kitchens that prioritize speed alone, I’ve learned from mentors like Chef Romulo Puno (of *Roma* in Quezon City) that successful Filipino chefs must balance:
· Cultural sensitivity: Understanding how a dish’s meaning shifts across regions – from the *adobo* variations between Ilocos and Bicol
· Operational agility: Managing Manila’s high-volume lunch rushes while maintaining ingredient integrity during monsoon season
· Community engagement: Hosting Filipino heritage events like "Naiyak na Lihim" (hidden flavors) that celebrate indigenous foodways
I’ve practiced these through my leadership role in the Manila Culinary Society, where we organized a pop-up *kamayan* feast for 200+ community members at the Luneta grounds – navigating permits from the Manila City Council while sourcing ingredients from 15 different local vendors. This experience proved my ability to thrive in Manila’s complex hospitality ecosystem.
What excites me most about this opportunity is how it aligns with my professional vision for the Philippines Manila culinary landscape. I’ve followed your restaurant’s journey from its humble beginnings to its recent recognition as "Best Modern Filipino Restaurant" in the 2023 *Philippine Culinary Awards*. I envision contributing to your future expansion by helping develop a sustainable supply chain for coastal communities – an initiative that mirrors the work of my mentor, Chef Maria Lourdes Sarmiento (Executive Chef at *Mamang*), who recently partnered with fishermen in Cavite to source ethically caught *tuna* for her menu. My fluency in Tagalog and Visayan dialects would enable me to build authentic relationships with these communities, a value I know [Restaurant Name] prioritizes.
As a Filipino chef-in-training, I recognize that this internship isn’t just about learning techniques – it’s about understanding the soul of our cuisine. In Manila, where street food vendors share space with Michelin-starred kitchens, every dish tells a story of resilience and creativity. Your restaurant embodies this spirit through your commitment to using *kamatis* from Bataan in signature sauces or incorporating *laklak* leaves in desserts – small details that speak volumes about your philosophy. I am eager to absorb these nuances under the guidance of your esteemed culinary team, and to bring my fresh perspective as a young chef who grew up eating the food that now inspires me.
I have attached my resume detailing additional competencies in menu engineering and cross-cultural kitchen communication. I would be honored to discuss how my dedication to authentic Filipino culinary innovation can support [Restaurant Name]’s vision during a brief interview at your convenience. My availability is flexible, including weekend shifts during Manila’s peak dining seasons, and I am prepared to relocate immediately for this opportunity in the heart of Philippines Manila.
Thank you for considering my Internship Application Letter for this transformative opportunity. I eagerly anticipate the possibility of contributing to your kitchen’s legacy while learning from the masters who are shaping Philippine gastronomy in Manila. I will follow up next week to schedule a conversation at your earliest convenience.
Sincerely,
Alexandra "Lex" Santos
Manila Hospitality Institute | BS in Culinary Arts (Expected May 2024)
Email: lex.santos@manilahospitality.edu.ph | Phone: +63 917 123-4567
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