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SUMMARY 
I am a very experienced Shift Leader who has strategically brought the discipline and practice of continuous improvement through high standard on managed people, product and equipment to execute outstanding Quality Service Cleanliness and Values (QSC & V) on assigned shift and deliver optimum business results for an area(s) of accountability. Key customers include crew and customer. My passion and dedication to my profession allowed me to rose from the ranks and successfully assume various leadership roles in the areas of Food Industry.

HIGHLIGHTS OF QUALIFICATIONS

     Professional 

· 6 years and 7 months productive years of professional development and experience as Shift Leader applied in various environments and industries.
· Reliable management skills and proven leadership thought process.
· An effective problem solver, with sound judgment and decision making ability.
· Works best when stakes are high and resources are limited
· Above average communication skills on both English language comprehension and English language production.
· High level of competency in using computer applications (MS excel, MS Powerpoint).
· Supervise, co-ordinate and schedule the activities of staff who prepare, portion and serve
food.
Ensure that food and service meet quality control standards
Establish methods to meet work schedules.
Maintain records of stock, repairs, sales and wastage.
Train staff in job duties, and sanitation and safety procedures.





     Technical 
. 
· Experienced in calibrating equipment such as Sundae machine, Sauce Dispensers, Filtering oils to maintain the quality.
· Expert  in  handling chemical such as Multi-Purpose Sink Detergent, Sink sanitizer, Fry cleanser to be used in store.
· With extensive training in Food Safety and Security to maintain the quality of the store.










EMPLOYMENT HISTORY

Shift Leader                                                            October 2015 – Present
Mc Donalad’s J.Y. Square 277





Accomplishments: 

1. Demonstrated and reinforced the leadership behaviours and basic people minimuns (uniform, crew schedules, customer relation, restaurant basic) necessary to gain commitment from crew and leadership.
2. Achieved result of People Audit by 87% conducted by our HR.
3. Reduced the monthly raw waste and complete waste from the month July 2017.
4. Achieved a certificate Manger of the Month of October 2016.
5. Maintained critical standards for raw and finished product quality, service speed and quality, cleanliness and sanitation.
6. Expanded market-wide promotions to maximize sales potential.
7. Assisted in the implementation of new products and promotions.
8. Recognized crew individual achievements. 
9. Spearheaded the basic human relation, communications and follow up skills and treating crew people as customers.
10. Executed and managed all food safety and sanitation requirements and health and safety program.
11. Ensured all security procedures and cash handling policies and procedures are executed properly (cash deposits, staggered method of open/close procedure, etc.)
12. Expanded the number of crew from 50 to 65 based on Crew Staffing and Sales Projection.
13. Completed the Basic People Class #24 on November 172015 with certificate.
14. Completed the Food Safety Class # 239 on February 29,2016 with certificate.
15. Completed the Shift Management Excellence Course Class #57 on March 1-4,2016 and recognized as DEAN’S LIST with certificate.
16. Completed the Advanced Shift Management Course Class #60 on May 16-19,2016 and recognized as DEANS’S LIST with certificate.
17. Completed the Effective Management Practices Course Class #66 on June 05-09,2017 and recognized as DEAN’S LIST with certificate.

















Service Crew
Mc Donald’s Colon South	      				    April 2012 – October 2015


Accomplishments:

1. Received multiple recognition as Best in Production Caller(April 2014), Best in Prepping(June 2014), Best in Lobby(December 2014), Best in Grill(May 2013).
2. Resolved in organization of all storages such as stock room, walk in cooler and walk in freezer.
3. Mentor and train newly hired crew/staff to ensure proper food handing and strong customer service orientation.
4. Recognized for outstanding customer service through multiple mystery shops and review of store operation.
5.  Assisted in weekly/monthly inventory, stock rotation of kitchen and food supplies.
6. Ensured that the proper sanitation and safety procedures and techniques are being followed.
7. Served Customers quickly and properly in a polite and courteous manner.
8. Trained almost 30 crews member since May 2014.





Chowking Colonade(Service Crew)                                            April 2011- October 2011
		

Accomplishments: 
1. Developed a business friendly communication exchanged  with customers.
2. Provided high standards of customer service during high-volume and fast-paced operations.
3. Took initiative to find extra tasks when scheduled duties were completed.
4. Maintained positive attitude and resolved customer complaints promptly and professionally.
5. Assisted the manager with the closing procedures of the store.
6. Achieved a certificate of Appreciation as Rookie of the year (May 11,2011)
7. Interacted with Customers on a daily basis.

Educational Attainment
									Year Graduated

Bachelor of Science in Hospitality Management 			March 31,2014
Cebu Technological University
M.J Cuenco Ave., R. Palma Street, 6000 Cebu city			



Cebu City Don Carlos A. Gothong Memorial National High School		March 25,2009
248  C. Padilla St.6000Cebu City



San Nicolas Elementary School 						April 20,2003
[bookmark: _GoBack]Carlock Street 6000 Cebu City 					
