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Rachelle Mae S Balois
Restaurant Manager

PROFILE SUMMARY

· Total years of experience – 15years
· Career Highlights - Dedicated Restaurant Manager with demonstrated strengths in customer service, time management and trend tracking. Good at troubleshooting problems and building successful solutions. Excellent verbal and written communicator with strong background cultivating positive relationships and exceeding goals.   
· Educational Background – I am currently in the 2nd Semester of my MBA.
· Strengths – Disciplined and Focused, Flexible and Versatile, Fast Learner
· Weakness – I find it difficult to ask other people for help.


PROFESSIONAL EXPERIENCE (Present to Previous)

Date			: August 2021 up to Present
Position		: Restaurant Manager
Company Name	: Eddie & Julie G Foods Corporation
Location		: Subic Bay Freeport Zone
Department/Division	: n/a
Company Website	: n/a
Company Profile/Description: Quick Service Restaurant / Fastfood
Reason for leaving 	: for new career opportunity

Duties and Responsibilities: 
· Establish sales goals and support marketing programs and strategies.
· Drive day to day operations by excellent customer service execution 
· Increase profit margins through careful application of cost monitoring.
· Carefully train, develop and supervise staff.
· Develop, implement, and manage business plans.   

Staff handling/Recruitment/Roster:
· Studies and recommends manpower requirements to GM and adheres to approved restaurant manning requirements.
· Handles processing of employee movements of the restaurant team
· Prepares and implements the restaurant succession plan.
· Creates the RMT development plans based on competency assessment and individual performance.

Food Safety, Hygiene, Sanitation, OHS:
· Acts as Pollution Control Officer
· Acts as Food Safety Compliance Officer
· Acts as Over-all Safety and Security Officer
· Acts as point of contact in Crisis Management

Reports/Brand promotion/Product quality review:
· Checks compliance to cost control standards (inventory, cash control)
· Tracks monthly FSC feedback, analyzes results and provides product/service improvement recommendations.
· Checks FSC and GSC compliance of the restaurant
· Oversees implementation and evaluates Total Customer Satisfaction

Date			: January 2012 up to July 2021
Position		: RM, ARM1, ARM2, ARM3
Company Name	: Yahu & Uno G Foods Corporation
Location		: Subic Bay Freeport ZOne
Department/Division	: n/a
Company Website	: n/a
Company Profile/Description: Quick Service Restaurant / Fastfood
Reason for leaving	: transferred to another branch


Duties and Responsibilities 
as Restaurant Manager (January 2018-July 2021)
· Establish sales goals and support marketing programs and strategies.
· Drive day to day operations by excellent customer service execution 
· Increase profit margins through careful application of cost monitoring.
· Carefully train, develop, and supervise staff.
· Develop, implement, and manage business plans.   

Duties and Responsibilities 
as Assistant Restaurant Manager 1 (October 2016-Dec 2017)
· Assigned to manage shift operations as Product Quality Manager
· Assist the RM in the achievement of the store business goals through effective management of day-to-day operations, specifically FSC and profitability targets.
· Assist the RM in sales building activities through development of Packaged Programs promotional activities.
· Responsible for training and development of other managers

Duties and Responsibilities 
as Assistant Restaurant Manager 2 (Oct 2015- Sept 2016)
· Assigned to manage shift operations as Service Quality Manager
· Assist the RM in improving the store operational processes that lead to effective and efficient Operations Management in the areas of Shift Operations, Packaged Program Management, Service Program Management and Office Administration
· Responsible for over-all crew development
· Ensures achievement of Labor Cost and SPMH targets

Duties and Responsibilities 
as Assistant Restaurant Manager 3 (Jan 2012- Sept 2015)
· Implement assigned Product/Service Quality or Cleanliness & Sanitation
· Implement assigned crew management activity.
· Implement assigned cost management activity.
· Manage operations of assigned Packaged Program
· Develop and maintain customer relationship for assigned institutional account.


Date			: April 2008 up to December 2011
Position		: Service Crew / Senior Cashier
Company Name	: Eddie & Julie G Foods Corporation
Location		: Subic Bay Freeport Zone
Department/Division	: n/a
Company Website	: n/a
Company Profile/Description: Quick Service Restaurant / Fastfood
Reason for leaving	: Promoted as Manager / transferred to other branch

Duties and Responsibilities: 
· Ensure adherence with FSC and Food Safety
· Act as a Crew Trainer
· Ensures all SOP are implemented in the station (Drive-thru, Counter, Dining)
· Responsible in cash control system and sales consolidation
· Do office and admin work delegated by the managers.

TRAININGS AND SHORT COURSES

Course			: 40hrs Basic Training for Pollution Control Officers
Training Center		: Envia Consultancy Inc 
Location		: Quezon City
Date			: December 1-5, 2020

Course			: Basic OSH Orientation for SO1
Training Center		: ASPREC-Manalo Occupational Safety and Health
Location		: Quezon CIty
Date			: December 1-5, 2020

Course			: Basic Occupational Safety and Health
Training Center		: Safeways Consultancy & Safety Services
Location		: Binondo, Manila
Date			: March 10-12, 18-19, 2017

Course			: Basic Operations Training Program
Training Center		: Jollibee Center
Location		: Pasig City
Date			: August 5 – November 23, 2011


AWARDS AND ACHIEVEMENTS
· FSC B Rating Award 2022
· Lowest CPMT Award 2022
· FSC Gold Star Award 2019
· Food Safety Excellence 2019
· 10Years Service Award 2018
· Top Drive-thru Sales Growth 2018
· FSC Gold Star Award 2018
· FSC Gold Star Award 2016
· Gold Standard Champion Award 2016
· FSC Gold Star Award 2015
· Gold Standard Champion Award 2015
· 5Years Service Award 2013
· Drive-thru Best Assembler 2009
· Drive-thru Excellence Award 2018
· Drive-thru Best Presenter 2008
· Drive-thru Olympics Champion 2008


EDUCATIONAL BACKGROUND

Inclusive Date		: October 2022 up to present
Course			: Master in Business Administration
College School		: President Ramon Magsaysay State University
Location		: Castillejos Subic Zambales

Inclusive Date		: June 2005 - March 2011
Course			: BS Accountancy
College School		: Kolehiyo ng Subic
Location		: Subic Zambales

Inclusive Date		: June 2001 up to April 2005
High School		: Regional Science High School III
Location		: East Kalayaan, Subic Bay Freeport Zone

PERSONAL DATA
Full Name (First, Middle Last)	: Rachelle Mae S Balois
Nick Name/s			: Chelle
Date of Birth			: 03-30-1988
Place of Birth			: Olongapo City
Citizenship			: Filipino
Height				: 160cm
Weight				: 55kg
Marital Status			: Single
Religion			: Christian (Church of Christ)
Languages Spoken		: English

Spouse or Partner		: n/a
Children (Name, Sex, Age)	: n/a

Cell Number			: 09985866898
Landline Number		: n/a
Email				: rachelle.balois@gmail.com
Skype ID			: chelle balois
Facebook Name/Email		: RM Chelle

Passport Number		: P2296870B
Expiry Date			: June 22, 2029

Driver’s License (Ph, Int’l etc) 	: CO9-20-004569
TIN (Tax Identification No.)	: 253-235-246-000
PEOS Certificate No.		:  POEA-PEOS-0000497842-PS

Address
Current				: #238 Prk2 San Isidro Subic Zambales
Home	(Philippines)		: #50 Blk8 Lumina Homes, Pamatawan Subic Zambales
Provincial			: n/a

In case of Emergency
Contact Name			: Nazthrell Joy S Balois
Relationship			: sister
Contact No.			: 09958190352
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