PROFILE

O (+63) 928 424 7793
B Jeffersonchin03@gmail.com

Q@ 005 Swing Fire, Taguig, 1630
Kalakhang Maynila

CERTIFICATES

Food Safety Course
Nov 22, 2017

Shift Management Excellence
Course
Nov 20 — 24, 2017

Basics of LSM
May 21, 2018

Advance Shift Management
Course
May 22 - 25, 2018

Effective Management Practices
Nov 19 - 23, 2018

CHARACTER REFERENCE

Shiela Cuachin
People Development Manager
0939-276-3401

Emma Berces
Restaurant General Manager
0998-586-2284

Rosana Lustestica
Restaurant General Manager
0998-584-1872

POSITION
FOOD SERVICE SUPERVISOR

JEFFERSON
CHIN

EDUCATION

EULOGIO AMANG RODRIGUEZ INSITUTE OF SCIENCE AND TECHNOLOGY
2013 -2017

BUSINESS ADMINISTRATION

MAJOR IN ENTREPRENEURIAL MANAGEMENT

SANTA MARIA NATIONAL HIGH SCHOOL
SANTA MARIA, LAGUNA
2009 - 2013

WORK EXPERIENCE

ASSISTANT DEPARTMENT MANAGER
Golden Arches Development Corp.
McDonalds Robinsons Manila
June 2017 — Present
e Responsible for monitoring tfraining and development of new
employees on shift.
Assisted with labor management costs.
Led each shift by developing duties.
Resolve customer complaints regarding food service
Train workers in food preparation, and in service, sanitation, and safety
procedures
e Stablish standards performance and customer service

SERVICE CREW
Golden Arches Development Corp.
McDonalds Adriatico
February 2014 — May 2017
e Participate in daily safety meanings.
e Responsible for providing wellness and efficient food and beverage
service for the customer.
Making feelgood moment and well satisfaction duties.
e Responsible for kitchen staff duties include taking orders, preparing
ingredients, maintaining kitchen areas clean and sanitized.

SKILLS
Judgment and Decision making 90%
Food production 90%
Active listening 95%
Verbal Communication Skill 95%
Multi-tasking 95%
Problem-Solving 90%
Customer Service 90%
Team-Oriented 90%
Recordkeeping 95%
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