
TREVOR ADLER U. TADINA
ASSISTANT RESTAURANT MANAGER
CONTACT#: +639925903680/+639155131712
Email Address: Adler1213@Yahoo.Com.ph

CAREER SUMMARY
Passionate leader with know-how to develop positive working environment and improved employee retention. Great customer service and conflict resolution skills. Strong leader and problem-solver dedicated to streamlining operations to decrease costs and promote organizational efficiency. Skilled at training employees and leveraging organized approaches to handle daily planning, scheduling and customer service requirements. Dedicated worker with excellent communication, time management and computer skills. Aiming to leverage my abilities to successfully fill the vacancy at your company. Frequently praised as hardworking by my peers, I can be relied upon to help your company achieve its goals.

WORK EXPERIENCES
Owner/ Baker (Online Store) San Fernando, La Union, Philippines
Akong’s Ensaimada Etc., Since June 2020
· Mixing, kneading and baking of products.
· Measured and weighed ingredients according to portions.
· Process baked products and pack for delivery.
· Deliver products to every customer with a smile.

ASSISTANT RESTAURANT MANAGER, AL HASSA, SAUDI ARABIA            
 Krispy Kreme Intl., Al Ahlia Restaurants August 8, 2007 – June 26, 2019
· Scheduled equipment cleanings, maintenance and repairs and ordered new equipment and tools.
· Assisted with new employee training and conducted performance reviews to track overall progress.
· Coordinated employee schedules according to staff availability and processed time-off requests.
· Liaised between managers and employees, communicating concerns and expectations to appropriate parties.
· Maintained hands-on knowledge to job roles and regularly stepped in to perform business duties.
· Oversaw personnel to maintain adequate staffing and minimize overtime.

SERVICE CREW, SAN FERNANDO LA UNION, PHILIPPINES
Danish Baker International, Inc.    August 23, 2004- August 20, 2007
· Organized and stored ingredients according to schematics and expiration dates.
· Followed all safety and security procedures to reduce risks.
· Measured and weighed ingredients according to portion control standards.
· Trained new employees regarding company policies and food preparation procedures.
· Identified and properly disposed of spoiled and expired food items to promote food safety and prevent cross-contamination.

MERCHANDISER, SAN JUAN, METRO MANILA, PHILIPPINES
CNEE Manpower Builders (Butterkrust Inc.)    November 3, 2003- April 5, 2004
· Verified products appeared at correct locations in proper quantities.
· Monitored inventory levels and kept adequate stock in product displays on sales floor.
· Inspected merchandise for quality and arranged proper display location on floor.
· Labeled products, rotated stocks and fronted merchandise for appealing display.
· Followed orders precisely for correct items and quantities.
· Executed regular inventory counts and supply audits to monitor shrinkage and generate insights into purchasing decisions.

SALES CLERK, San Fernando City, La Union, Philippines
Expressions Stationary Shop, Inc. (Mart One La Union) March 2003-September2003 
· Placed new merchandise on shelves and racks in appealing, organized arrangements to drive sales.
· Assisted customers by finding items quickly to boost store satisfaction rates.
· Inspected floor displays, noted missing items, and immediately replenished merchandise.
· Scanned merchandise and bagged using appropriate strategies for different items.
· Kept front check out area clean and organized for efficient service.

SALES CLERK, Marikina City, Philippines
Value Plus Inc. (SM Supermarket) June 2002-November 2002 
· Presented, rotated and date-checked products to maintain company freshness standards.
· Assisted customers by finding items quickly to boost store satisfaction rates.
· Inspected floor displays, noted missing items, and immediately replenished merchandise.
· Scanned merchandise and bagged using appropriate strategies for different items

DINING CREW, San Fernando City, La Union, Philippines
Jollibee Foods Corporation, La Union 1, July 1998- December 2000 
· Contributed to friendly and professional dining environment by communicating politely and effectively with guests to assess and meet needs.
· Stocked prep areas by refilling silverware trays, stacking cups, folding napkins and refilling condiments.
· Maintained cleanliness of dining area and food stations.
· Answered customer questions about food and beverage items and assisted with menu selections.
· Assisted with bussing tables and cleaning up spills.

SKILLS
· Product and Service Knowledge
· Shift Coverage
· Directing Team Members
· Staff Supervision
· Staff Management
· Computer literate
· Driving

EDUCATIONAL ATTAINMENT

Tertiary Level                     1999-2002
                                   3yrs Associate in Marine Transportation
                             Northern Philippines College for
                               Maritime Science and Technology          
	Lingsat, San Fernando City La Union

Secondary Level                       1995-1999
	Graduate
       	Union Christian College
	San Fernando City La Union

Elementary Level	1989-1995
	Graduate
	Paranaque Elementary School Central
	Paranaque City, Metro Manila
	
SEMINARS AND TRAININGS ATTENDED
· [bookmark: _GoBack]How We Work Together
November 20, 2011
Krispy Kreme Training
· Roomboy / Bellboy
May17, 2004-May 21,2004
Domsat Trade Test and Training Center
· Basic Safety Course
March 18, 2002- March 26, 2002
Far East Maritime Foundation Inc.

REFERENCES

Mr. Wenceslao Quinto III
Assistant Professor II
College of Arts and Sciences, DMMMSU-MLUC
Contact #:  +639283078878

Mr. Jonel Sierte Baroga
Assistant Commissary Manager
Krispy Kreme Al Khobar (Americana)
Contact #:  +966556434207

Ms. Angelina P. Ultra
General Manager
Anfrupar Enterprises
Contact #: +639178945176 / +639998843523

