FERNAN M. PELAYO
San Miguel, Linao, Talisay City, Cebu
Contact No. : 09564260530
Email Address: pelayofernan20@gmail.com

PROFESSIONAL SUMMARY

Accomplished and energetic Shift Manager with a solid history of achievement in Management. Motivated leader with strong organizational and prioritization abilities. Areas of expertise include Customer Service Inventory, Training and Preparing Employees.

SKILLS

· Customer and Personal Service
· Service Orientation
· Food Production
· Judgment and Decision Making
· Active Listening

EXPERIENCE

Shift Leader Manager 					         June 2017 – Present
McDonald’s South Coast 	         

· Train workers in food preparation, and in service, sanitation, and safety procedures.
· Resolve customer complaints regarding food service.
· Compile and balance cash receipts at the end of the day or shift.
· Count money and make bank deposits.
· Investigate and resolve complaints regarding food quality, service, or accommodations.
· Make sure that all hygiene and sanitation standards are met effectively.
· Constantly train and mentor existing employees to deliver food service excellence.
· Ensure food stocks are in check and inventory is managed effectively.
· Perform some food preparation or service tasks such as cleaning tables and serving food and drinks.
· Coordinate and supervise work of kitchen staff.

Service Crew 						        February 2016 – June 2017
McDonald’s South Coast
				        
· Greet customers, record orders, and serve food and beverages with a consistently positive and helpful attitude, including answering questions about the menu.
· Work together with the kitchen team to prepare foods while following cooking instructions, safety procedures, and sanitary requirements.
· Use specific kitchen machinery such as ice cream dispensers, and espresso machines to create customized hot and cold beverages to customers’ preferences.
· Ensure restaurant cleanliness daily by clearing tables, returning trays to the kitchen, sweeping, and mopping floors, washing, and sanitizing kitchen utensils, and servicing restrooms.

Service Crew 						   October 2010 – February 2016
Jollibee Food Corporation		
			   
· Communicate effectively with team members and management to create work schedules, train new employees, and resolve any interpersonal issues as needed.
· Handle guests’ concerns and complaints professionally and calmly to resolve problems according to restaurant policy.
· Maintain a neat and tidy appearance by wearing a uniform and adhering to a corporate dress code.
· Ensure restaurant cleanliness daily by clearing tables, returning trays to the kitchen, sweeping, and mopping floors, washing, and sanitizing kitchen utensils, and servicing restrooms.

EDUCATIONAL ATTAINMENT

Tertiary: 	University of the Visayas
Cebu City
Bachelor of Science in Marine Engineering
June 2010 - March 2014

Secondary:	Lipata National Night Highschool
	Lipata, Minglanilla, Cebu
June 2004 - March 2008

Elementary:	Lipata Elementary School
Lipata, Minglanilla, Cebu
June 1998 - March 2004

SEMINARS AND TRAININGS:

Basic People Class (Class #127)
McDonald’s Philippines
November 20, 2017

Food Safety Course (Class #333)
McDonald’s Philippines
August 13, 2018

Shift Management Excellence Course (SMX Class #156)
McDonald’s Corporation
August 14-17, 2018

Equipment Operators Training
Technolux
April 5, 2019

AWARDS

Certified Crew Trainer April 29, 2013
Certificate of Recognition in achieving sales of 6.7M and positive comps of 16.77% for the month of August 2018
Excellent QSC in the Restaurant October 12, 2018


CHARACTER REFERENCES

Ms. Dideth Nacario, RN
Nurse
LH Foundation Inc.
Contact No: 09055209451

Ms. Sunshine Sastre
Social Worker
DSWD Region 7
Contact No.: 09273947223

Ms. Jairah Barbara Cabo
Staff Nurse 
Visayas Community Medical Center
Contact No.: 0906058909

