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Pearly Rosario Escoto                                                            
Blk 1 Lot 2 Alegria St. Veraville Subdivision, Talon 4 Las Pinas City
018 General Ricarte St. Purok 1 Plaridel Jose Panganiban Camarines Norte
Single with 2 children
Phone No.: (63) 8556-3446
Mobile No.: (63) 9165428839
Email Add: pearl_escoto@yahoo.com/ pearlyescoto@gmail.com

PROFESSIONAL SUMMARY

Well trained Assistant Manager promoting almost 8 years of expertise in food, beverage and retail industry. Passionate leader with know-how to develop positive working environment and improved employee retention. Great customer service and conflict resolution skill.


EDUCATIONAL BACKGROUND AND CERTIFICATION

  						                                 Year [From] - [To]			

Secondary 
	School:  Jose Panganiban National High School			1996 – 2000
	Address:  Jose Panganiban Camarines Norte

College
	Course:  Bachelor of Science in Nutrition             		2000 - 2004
	School: University of the Philippines Los Banos 			
	Address:  Los Banos Laguna

Nutritionist-Dietitian Board Passer   License #-0012257    


EMPLOYMENT HISTORY

Position:  Assistant Store Manager – Cashiering 
Company:  Robinsons Supermarket Corporation (Robinsons Townville BF Paranaque Branch)
Address:  110 E. Rodriguez Jr. Avenue Libis, Quezon City
Date:  December 18, 2016- up to present

Job Description / Duties and Responsibilities: 

· Managed opening and closing procedures and recommended changes to enhance efficiency of daily activities.
· Assisted team members with delivering friendly, knowledgeable service by applying proactive monitoring and corrective action strategies.
· Reviewed performance data to monitor and measure productivity, goal progress and activity level.
· Developed and managed employee schedule, balancing individual requests and requirements with business needs.
· Met or surpassed business targets regularly through employee engagement and forward-thinking planning.
· Performed investigations on market flows to identify seasonal trends and forecast consumer needs.
· Assessed job applications and made hiring recommendations to bring in top candidates for key vacancies.
· Promoted professional growth and facilitated talent development of each associate to drive performance excellence
· Reduced company expenditures and met budget targets by closely monitoring, tracking and controlling experiences.
· Answered questions about store policies and concerns to support positive customer experiences.
· Processed payments for credit and debit cards and returned proper change for cash transactions.
· Served a floating manager on duty, MOD, to cover the shift shortages, and act as keyholder.
· Handled customer service by dealing complaints, organizing stocks and answering customer questions.
· Monitored security and handled incidents calmly.
· Supervised and evaluated staff enabling them to improve skills, achieve daily objectives and attain advancement. 
· Recruited, interviewed and hired individuals which would add value to team while bringing wealth of experience.
· Generated repeat business through exceptional customer service and responded to customers concerns with friendly and knowledgeable service.
· Conducted meetings to motivate staff members, address concerns and question, plan improvements and evaluate progress toward goals.

Position:  Assistant Restaurant Manager 2 (Service Quality Manager)
Company:  Jollibee (Petron Marketing Corporation) 
Address:  Jollibee Petron Diego Silang C5 Brgy Ususan Taguig City
Date:  June 5, 2012 – October 31, 2016
Reason for Leaving:  Separated in the company

Job Description / Duties and Responsibilities: 
· Supervised all areas of restaurant to keep it clean and well-maintained.
· Recruited and hired employees offering talent, charisma and experience to restaurant team.
· Delivered in-depth training to workers in food preparation and customer-facing roles to promote strong team performance.
· Immediately resolved issues with patrons by employing careful listening and communication skills.
· Resolved challenging customer complaints to full satisfaction, promoting brand loyalty and maximizing repeat business.
· Continuously evaluated business operations to effectively align workflows for optimal area coverage and customer satisfaction.
· Applied knowledge of previous supply needs and forecasted business levels to estimate required supplies.
· Created and deployed successful strategies to boost restaurant performance, streamline food preparation processes and increase efficiency in different areas.
· Kept restaurant compliant to state and local hygiene and food safety regulations.
· Inspected preparation and storage equipment regularly to assess and maintain performance for cost-effective safe operations.
· Organized and oversaw food service training to educate employees on various task, including resetting tables, relaying orders to cooks and upselling food and beverage.
· Set and enforced performance and service standards to keep consistent, high quality environment devoted to customer satisfaction.
· Maintained high standards of food quality by reviewing delivery, overseeing preparation and monitoring food safety.
· Motivated staff to perform at peak efficiency and quality.
· Maximized quality assurance by completing frequent checks of line.



TRAININGS / SEMINARS ATTENDED

Training Center: Silid Resurreccion Hidalgo. Robinsons Retail Holdings Inc.   
Address: E. Rodriguez Ave. Libis Quezon City               Duration: March 13-14, 2017
Title: Effective Business Presentation

Training Center:  Jollibee Petron Diego Silang	             Duration:  January 14-15, 2016
Address: C5 Taguig City	
Title:  Handling Negative Feedback & Crisis Management with Legal Perspective

Training Center:  Ateneo De Manila	             Duration:  March 27, 2014
Address: Loyola Heights Quezon City	
Title: FINANCIAL STATEMENT ANALYSIS FOR DECISION MAKING

Training Center: Karina Building (Jollibee)         Duration: April 2-3, 2013
Address: Shaw Blvd Mandaluyong City	
Title: VALUES INTEGRATION and ENHANCEMENT WORKSHOP

Training Center:  Karina Building       	             Duration:  June 5- September 18, 2012
Address: Shaw Blvd Mandaluyong City	
Title: BASIC OPERATIONS TRAINING PROGRAM (PHASES 1-6)


SPECIAL SKILLS / INTERESTS

· Staff leadership, team management, scheduling, hiring standards, recruitment
· Supervision, relationship development
· Skilled in major relevant computer applications like MS Word, MS Excel, PowerPoint, MS office
· Food safety, food plating and presentation, safe food handling
· Sales planning, cost control
· Problem resolution, customer satisfaction


ACHIEVMENTS AND VOLUNTARY WORKS

Maintained GOLD result for audit at Jollibee Diego Silang
Achieved ABOVE EXPECTATION from FRONT END SYSTEM MANAGEMENT audit result from the past 3 years.
Joined voluntary workshops for Robinsons Townville KIDS ACT.


								_________________________
								        Applicant’s Signature  
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