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___________________________________________________________________________________
Objectives
To be able to work in a progressive company where my qualifications knowledge and expertise will earn me opportunities for personal growth.
Personal Information

Age: 29 yrs. Old
Sex: Female
Civil Status: Married
Citizenship: Filipino
Religion: Roman Catholic
Weight: 50 kg.
Height: 5’2” ft.
Provincial Address: Sulipa, Gerona, Tarlac City
Date of Birth: December 11, 1990
Place of Birth: Tarlac City

Educational Background

Tertiary:
	Bachelor of Science in Nutrition and Dietetics
	Polytechnic University of the Philippines
	Mabini Campus Sta. Mesa Manila
	SY 2007-2011

Secondary:
	Gerona Western Public High School
	Sulipa, Gerona, Tarlac City
	SY 2006-2007

Primary:
	Rodrigo Agustin Fernando Memorial Adventist Multigrade School
	Sulipa, Gerona, Tarlac City
	SY 2002-2003


Skills
· Good in Oral and Written Communication(English,Tagalog)
· Computer Literate(MS Excel, MS Word,MS PowerPoint)
· Has the basic learning in Nutrition and Dietetics matter(Calorie Counts/Computation,etc)
· Quality, Service, Cleanliness and Hospitality Audit in restaurant
· Familiarization with the GMP /HACCP/Food Safety and Sanitation
· R&D, food validation documentation and implementation
· Construct System and Compliance workflow and procedure
· Audit POS System 
· Can calculate daily % requirement sales plan
· Provide and delivered good customer service
· Can handled multi-tasking

Seminars and Training Attended

· Nutrinet Seminar and Nutri-Fair
Food and Nutrition Research Institute
Department of Science and Technology Compound
Bicutan, Taguig City

· Nutrition and Dietetics Hospital Practicum
Veterans Memorial Medical Center
North Ave. Quezon City


· Food Restaurant Practicum
Gerry’s Grille Restaurant
Alimall Cubao Quezon City

· Community Nutrition Practicum
Nutrition Foundation of the Philippines
Brgy. San Juan Alaminos Laguna

· LSM Basic Training Class
Golden Achers Food Corporation
McDonald’s Quezon Avenue

· Food Safety and Sanitation Training
Café France Corporation
PPL Building 5th floor cor San Marcelino St. UN Ave. Manila

· Australian Lamb Butchers Training and Seminar
3rd floor Astoria Plaza Ortigas Pasig City

· Team Development Seminar
Mothers Spice Food Corporation
Max’s Scout Tuazon Quezon City 

· Coaching 101 Development Training
SM Training Center 
SM Cubao Training Center Cubao Quezon City

· Selling for Results
SM Training Center
SM MOA Pasay City

· Physical Count Orientation
SM Training Center 
SM Cubao Training Center Cubao Quezon City

Working Experience

Selling Department Supervisor
MLC Shoes and Bags Mngt.Corp. 
Men’s Shoes Dept.-The SM Department Store
Sept. 2014-present

Job Overview:

· Handling the whole department of Men’s Shoes with variety of local and imported brands shoes
· Responsible for assisting the dept. manager through effective administration of the department to achieve smooth day to day operations and efficient customer service
· Responsible for managing a retail staff in terms of schedule and other related concern in the department.
·  Coordinates the shipping of goods and saleable styles to merchandising team
· Sets up standard store displays of merchandise and guidelines in the selling area including price tags, discount tag boards and promotional collaterals
· Meet financial objectives by preparing operational expenses; scheduling expenditures; analyzing variances; initiating corrective actions 
· Coach and orient newly hired employees with selling techniques
· Evaluate and monitor on each personnel performance
· Ensure merchandise is clean and ready to be displayed.
· Ensure promotions are accurate and merchandised to the company’s standards.
· Ensure standards for quality, customer service and health and safety are met.
· Monitor local competitors.
· Ensure hours of operation are in compliance with local laws.
· Daily meet and update the staff with the daily sales performance, promotions and preparing them before the store is open
· Compute and disseminate  sales targets of each brand to help them achieve sales plan
· Handle customer questions, can pacify complaints, and issues.




QA Internal Auditor
Mother Spice Food Corporation
(COCA Restaurant, Slappy Cakes, Mango Tree, Mango Tree Bistro, COCA Café)
June 2013-July 2014

Job Overview:

· Handled 10 stores with different brands and specifications
· Audit Standard Operating Procedures/Cash Handling/Quality Assurance/Food Quality/People/Service
· Conducts monthly store audit and visit in all store
· Report the audit result to the EXECOM
· Assured that all the audit where documented and acknowledge by the store manager
· Collaborate  and discussed with the operations and other concern departments regarding the audit result
· Consistently monitor store operation in compliance with the standards
· Recommends action plan to resolve the issues and other concerns
· Checked accurate  inventory system
· Attends food validation and training
· Execute proper system and workflow
· Check and balance store cash sales and funds
· Create memos and guidelines for store standard operating procedure
· POS System Auditing and Control


QA Store Auditor
CaFefrance Corporation
(Congo Grille Restaurant)
February 2012-May 2013

Job Overview:

· Handled 14 stores with only one Brand(Congo Grille)
· Audit Standard Operating Procedures/Cash Handling/Quality Assurance/Food Quality/People/Service
· Conducts monthly store audit and visit in all store
· Report the audit result to the EXECOM
· Assured that all the audit where documented and acknowledge by the store manager
· Collaborate  and discussed with the operations and other concern departments regarding the audit result
· Consistently monitor store operation in compliance with the standards
· Recommends action plan to resolve the issues and other concerns
· Checked accurate  inventory system
·  Attends food validation and training


Nutritionist-Research and Development
SMICS Ventures Incorporated
November 2011-February 2012

Job Overview:
· Handle product validation, product mix formulation
· Checked Daily Inventory System
· Quality Control of  the product(From commissary to store)
· Supervised accurate production
· Report and document any other concerns in terms of quality
· Ensured Food Safety and Sanitation 
·  Conducts and monitor GMP

My Restaurant Marketing (MRM)- Crew
McDonald’s Tomas Morato Branch
May-June 2009

Job Overview:
· Local Restaurant Marketing
· Handling and booking of Restaurant Food Reservation/Party
· Party hosting and Organizer
· Welcome Guest, served hospitality
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