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Leizl B. Pesitas
Eusebio Compound Hernan Cortes St.
Subangdaku, Mandaue City Cebu Philippines 6014
Email Add: leizlpesitas@gmail.com




	PERSONAL INFORMATION



Birthdate			: February 06, 1983
Birth Place			: Ginatilan, Cebu	
Height				 :5’2 ft.
Weight			 :46 kgs.
Sex 				: Female
Civil Status			: Married
Religion			: Roman Catholic
Nationality 			: Filipino


	EDUCATIONAL BACKGROUND



Elementary							         Year (From)- (To)
	School: Anao Elementary School				        1990-1996
	Address: Anao,Ginatilan,Cebu Philippines

Secondary
	School: Holy Trinity College				         1996-2000	Address: San Roque, Ginatilan,Cebu Philippines

College
	Course: Bachelor of Science in Hotel and Restaurant	         2000-2004
Services Technology (BSHRST)                                                                                 
	School: Cebu State College of Science and Technology- Main Campus
	Address: R. Palma St., Cebu City Philippines



	EMPLOYMENT HISTORY



Position: OIC/ Shift Manager
Company: Esprutingkle Restaurants Corporation-Teriyaki Boy and Sizzlin’ Steak
Address: 2nd Level Ayala Terraces Ayala Center Cebu Philippines
Date: October 1, 2017- Present

Job Description / Duties and Responsibilities




· Direct report to the Director of Operations and Managing Director
· Oversees the over-all performance of the store (Sales, Inventory, Manpower Line-Up, Key Results Area, and Audit)
· Does yearly budgeting and sales forecast
· In charge of manpower hiring, performance appraisal, examination, endorsement of employment status to HR and request of trainee’s allowance to Payroll
· Cost of sales monitoring and labor cost
· In charge of monthly general meeting and submission of minutes to HR
· Does monthly self-audit regarding the cleanliness and condition of the store, food quality, quality management system and certification of all staff
· In charge of monthly manpower schedule
· In charge of submission of month-end reports such as accruals, month-end inventory, spoilage's, non-cash monitoring, BIR reports, tip summary, monthly gross sales report, and breakages report
· In charge of sourcing out local suppliers and contractors and make request of cash advances for payments
· In charge of yearly business permit assessment and processing of requirements for business permit application
· In charge for the request of approval of contractor’s quotation for repair and maintenance to the Director of Operations
· Does checking of supplier’s billings and make request for payment to accounting
· Summarizes petty cash vouchers and request petty cash replenishment to accounting
· Makes daily endorsements of store fund (Change Fund, Cashier’s Fund and Petty Cash Fund)
· Proficient in all areas of the restaurant
· Does daily sending of reports to accounting after the end of the operations
· Creates page on Facebook for social media awareness of our product and services
· Issues disciplinary actions to non-compliance


Position: OIC/ Shift Supervisor
Company: Teriyaki Boy Group Inc- Sizzlin’ Pepper Steak
Address: 2nd Level Ayala Terraces Ayala Center Cebu Philippines
Date: August 26, 2008 - September 30, 2017
Reason for Leaving: We were transferred from Company -Own to Franchise

Job Description / Duties and Responsibilities

· Direct report to the Area Manager
· Oversees the over-all performance of the store operations
· Monitors profit and loss, cost of sales, labor cost and inventory
· In charge of recruitment and hiring process
· Does yearly budgeting and sales forecast
· In charge of month-end reports submission
· In charge of ordering wet and dry goods
· Does material receiving reports
· Does product roll-out of new menu offerings
· Does certification of all team members after the product roll-out
· Make daily key results area and assigned it to team members to maintain the cleanliness of the store
· Does job order requests for repairs and maintenance and request for approval to the Area Manager
· Responsible for making purchase request for Dining and Kitchen equipment and wares
· Attends yearly sales rally at the head office
· Issues disciplinary actions to non-compliance
· In charge for the processing of business permit and sanitary permit
· In charge of weekly manpower schedule
· In charge of the store readiness for financial audit and quality assurance audit
· In charge of the store fund (manager’s fund, cashier’s fund and change fund)
· Checking of biometric and submission of payroll
· Does marketing around the store retail trade area by giving out flyer and make request to Marketing department for marketing collateral and materials for awareness


Position: Kitchen Supervisor
Company: Gerry’s Grill -Bohol Branch
Address: Gallares St.,Tagbilaran City Bohol Philippines
Date: March 26, 2006- August 2008
Reason for Leaving: Resigned  

Job Description / Duties and Responsibilities

· Direct report to the Operations Manager
· Oversees the over- all performance of the kitchen operations
· Monitors the food cost and inventory
· Monitors the stock cards and the stock level at the stock room from the Stock Man
· In charge of checking purchases from the Purchaser before approval of the Operations Manager
· 
· In charge of checking the sales invoices before submission for payments to the Accounting
· Coordinate with local suppliers for product sampling
· Does outside purchase of meat, sea foods and vegetables together with the Purchaser
· In charge of making kitchen schedule
· Checks with the production head if target yield was achieved to all product being produce
· Does daily monitoring of shrinkage and spoilage
· Checks variances of product together with the audit and make necessary charges
· Daily monitoring of stock inventory versus top list
· Monitors label and tagging of all items inside the kitchen
· Monitors the cleanliness of the kitchen and ensure that all food out from the kitchen adhere to cooking standard
· Reports to HR if there is a non-compliance of the policy and standards inside the kitchen
· Responsible for making requests of additional manpower
· In charge of monthly kitchen meetings and recognition


Position: Kitchen Dispatcher
Company: Gerry’s Grill -Ayala Cebu Branch
Address: 2nd Floor Ayala Entertainment Center, Cebu City Philippines
Date: April 28, 2004- July 24, 2005
Reason for Leaving: Resigned

Job Description / Duties and Responsibilities

· Direct report to the Kitchen Supervisor and Head Cook
· Responsible for calling the orders of the customer to the cooks
· In charge of the quality control of all food serve to the customer
· Check the taste, presentation and gramming of all food before serving to the customer
· In charge of garnishing and providing of sauces to all product out from the kitchen
· Ensure that all food is serve at the correct table number
· In charge of garnishing and sauces back-up
· Responsible for the ordering of vegetables
· Responsible for the request of dry goods to the stockman
· Responsible for the distribution of employee’s meal during lunch and dinner break time
· Responsible for the ordering and distribution of snacks for the closing team
· Makes daily tally of all products out from the kitchen and give it to the Kitchen Supervisor
· Makes daily reading of Electricity, Water and Gas



	SPECIAL SKILLS/ INTERESTS



· Skilled in major relevant computer applications like MS Word, MS Excel
· Well-versed in oral and written English and Filipino
· Cooking




	CHARACTER REFERENCES



Ms. Josray Bartolome 	
Consultant
Ciriaco Hotel
09171099745


Ms. Noemi S. Balagbagan
Area Manager
Potato Corner
09173578656


Ms. Melissa B. Antonio
Operations Manager for Asia Pacific
Max’s Group Inc
+971547616605
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