Rizalie Poyaoan Parangat                 [image: ]
Address: 196 Brgy, Calomboyan San Carlos City, Pangasinan, Phippines 2420
Mobile No.: 09562663934
Email Add: zangky_poyaoan@yahoo.com
Zoom ID: 880 835 5061
Marital status: Married
Number of children: 2
Age of children: 5&4
Birth date: December, 30, 1981



POSITION SOUGHT:

Food counter attendant


SUMMARY QUALIFICATION

· 15 years in food industry experienced, in different position from different departments.
· Responsible for responding to customer inquiries regarding food product.
· Proven skills in handling people management.
· Ability to resolve product service problems.
· Demonstrate self-motivation, a positive attitude, and have ability to work well on a team.
· Knowledgeable in forecasting and budgeting.



WORK  HISTORY


Restaurant Manager							05-2015 to 03-2020
Blackbeard’s Seafood Island Restaurant by Red Crab
G/F Fiesta Market! Market Global City, Taguig City Philippines


Job Description / Duties and Responsibilities: 
· On top of everything.
· Monitor Food cost Analysis.
· In charge of  receiving stocks everyday.
· In charge of doing paper works like PNL (profit and loss), schedule of staff, monthly appraisal of staff.
· Review endorsements in the Manager’s daily Logbook.
· Review employee Schedule (Staffing-Dining Dynamics).
· Discuss the shift targets & objectives with the staff, pre-game briefing.
· Check if the store is ready for operations.





Team Leader/Opening Team						09-2012 to 04-2013
Blackbeard’s Seafood Island Restaurant by Red Crab.
G/F Fiesta Market! Market Global City, Taguig City Philippines

Job Description / Duties and Responsibilities.
· Trained and orient all new hired staffs.
· Assist and guide the staff for their duties and responsibilities.
· Discuss the house rules.
· Give instructions and orders to subordinates.
· Overall in charge in dining operations.

Cashier 								01-2007 to 01-2012
Blackbeard’s Seafood Island Restaurant by Red Crab
G/F Fiesta Market! Market Global City, Taguig City Philippines

Job Description / Duties and Responsibilities.
· Start of the day, end of the day procedure.
· Punching in order.
· Billing out.
· Settling discounts like, senior citizen, promo card, gift check etc.
· Swiping of credit card as payment by the guest.
· Doing remittance, and updates all log books.

Checker/Food Dispatcher						11-2005 to 12-2006
Blackbeard’s Seafood Island Restaurant by Red Crab.
G/F Fiesta Market! Market Global City, Taguig City Philippines

Job Description / Duties and Responsibilities: 
· Preparing garnish for presentation.
· Checking of foods [quality of foods, taste, presentation, stocks].
· Checking of utensils, silverwares to be used for the food presentation.
· Monitor cleanliness of dispatching area.

Receptionist								03-2005 to 10-2005
Blackbeard’s Seafood Island Restaurant by Red Crab.
G/F Fiesta Market! Market Global City, Taguig City Philippines

Job Description / Duties and Responsibilities: 
· Welcome and read the guest.
· Seat the guest and carry on conversation if possible.
· Tour guide thru menu.
· Check /monitor reservation.
· Answering phone calls.
· Make some marketing strategy.
· Thank and invite guest back.




Food Attendant 							11-2004 to 02-2005
Cathay Cuisine Incorporated (Jade Garden Restaurant)
Greenbelt Mall, Greenbelt Drive Ayala Center Makati City, Philippines

Job Description / Duties and Responsibilities.
· Smile and greet the guest.
· Lead guest to the table with open palm.
· Present menu and take beverage orders.
· Serve drinks.
· Take orders.

Food Attendant 							04-2004 to 10-2004
Interland Restaurant Incorporated (Kimpura Restaurant)
2/F Glorietta 2 Ayala Center, Makati City, Philippines

Job Description / Duties and Responsibilities: 
· Mastering of menu. 
· Serve guest equally well.
· Create a welcoming atmosphere for the guest.
· Anticipate the guest need.
· Give the customer the best service.
· Cook infront of the guest{sukiyaki and shabu}.
· Esure that the guest satisfied with their dining experience.

Dimsum Counter 							10-2003 to 03-2004
Oriental Pasta Incorporated.
Luk Yuen Greenhill’s Shopping Center

Job Description / Duties and Responsibilities: 
· In charge of preparing dimsum food by heating, frying, steaming etc.
· Monitor stocks especially dimsum food like siopao, siomai.
· Preparing garnish for presentation.
· In charge of preparing dimsum food by heating, frying, steaming etc.




EDUCATION HISTORY
 

Bachelor of Science in Tourism major in Hotel and Restaurant Management	
Lyceum Northwestern University					1999-2003 		
Dagupan City Pangasinan.
 






TRAININGS / SEMINARS ATTENDED

Training Center: Negros Navigation Co. Inc.	            			October 13-19 2002
Address: On-board Training M/S San Paolo
Title: Actual Shipboard Training

Training Center: Subic Bay Yacht Club 		          			April-May 2002
Address: Subic Olongapo City
Title: Food and Beverage Services

Training Center: Coconut Grove Beach Resort 				April 2-19, 2001
Address: Paringao, Bauang La Union
Title: Food and Beverage Services



SPECIAL SKILLS / INTERESTS

· Skilled in food preparation and garnishing different type of dishes.
· Skilled in major relevant computer applications like MS Word, MS Excel.
· Well-versed in oral and written English and Filipino.
· Cooking simple dishes and Reading books.



I hereby certify that all information is true and accurate to the best of my knowledge and belief.



								

_________________________
								        Applicant’s Signature  
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