
 YONG RUI QIN VIVIENNE 
 
 
Objective 

To gain experience and knowledge. Curiosity is what forges new boundaries 
and frontiers. 
It’s about developing, I want to share my creativity and mind with the world. 
I want to inspire people the way I feel inspired by what I love. 
 
Experience 

 

Oct 2009 – Oct 2010   Singapore Airport Terminal Services (SATS) 
 
2007 – 2008   Lucinda Bakery and Pastry 
    Bakery Shop 
 
    Assistant 
    Under guidance and training of Jane Goh 
    To assist and help 
 
Nov 2008 – Dec 2008  H & C Food Industrial.Co.,Ltd, Taiwan 
    H&C applies fully automatic production staring 
from     imported raw material selection. The corporation 
     manufactures various kinds of chocolates. 
     
    Under guidance of Chef Tsao, Chih-Hsiung 
    To learn how chocolate is produce and the proper 
     method of handling chocolate.    
 
Nov 2008 – Dec 2008  China Grain Products Research and 
Development      Institute, 
    Taiwan. 
    Completed the course in practical cake. 
 
    Under guidance and training of Chef Wang Wen 
Xin 
    Our responsibilities are to help one another. Team 
work. 
 
Education 

 

July 2009 – Nov 2010  At Sunrice Global Chef Academy   
 
Jan 2005 – Dec 2007   Institute of Technical Education (Singapore) 
    Module Title – Digital Animation 
    Nitec in Digital Media, 3D Animation, Product 
Design     and Multimedia Course 
 



Jan 2002 – Aug 2005   Dunman Secondary School 
    GCE ‘N’ Level Certificate 
 
 
 
Awards & Achievements 
 
FHA 2010 Bronze Medal – One Freestyle Wedding Cake  
 
Achieved grade A in Arts 
Participation in the Singapore Youth Festival Art & Craft Exhibition 2006 
Merit  Award for winning Creativity & Innovation Competition 2007 
Outstanding Performance in Art and Design in the GCE ‘N’ Level (Technical) 
Examination 2005 
 
 
Associations & Certifications 
 
China Grain Products Research and Development Institute 
 
       


