
SAYAKA MARIE TAPONGOT
Email: tapongotsayaka@gmail.com       
Contact #: 09453802320
Address: Caloocan City, Philippines

EDUCATION:
Bachelor of Science in Hospitality and Tourism Management Major in hotel, Resort and Restaurant Management
Saint Louis University, Baguio City, Philippines 
2011- 2015

EXPERIENCE:
VoIP Analyst
Foundever
March 28, 2022- Present

Foundever is one of the largest customer experience (CX) companies in the world. Foundever provides omnichannel contact center solutions.
· Diagnose and resolve issues related to voice communications, including call quality problems, connectivity issues, and equipment malfunctions.
· Work closely with the IT support team to address user-reported problems related to VoIP services.
· Collaborate with VoIP service providers and equipment vendors to ensure the organization's needs are met.
· Work closely with other IT teams, such as network administrators, system administrators, and security specialists, to ensure seamless integration and operation of the VoIP system within the broader IT environment.
· Stay informed about industry trends, emerging technologies, and best practices in VoIP.

Front of the House
TGI Fridays Philippines
November 13, 2017-January 5, 2022

TGI Fridays is an American restaurant chain focusing on casual dining, with over 1000 restaurants in over 50 countries the world over.

· Greet customers warmly and provide a positive dining experience.
· Take orders accurately and answer any questions about the menu.
· Enter orders into the POS (Point of Sale) system promptly and accurately.
· Communicate special requests or dietary restrictions to the kitchen staff.
· Have a thorough understanding of the menu, including ingredients, preparation methods, and specials.
· Make recommendations to customers based on their preferences.
· Ensure timely delivery of food and beverages to tables.
· Monitor and fulfill customer needs during the dining experience.
· Suggest appetizers, desserts, or additional items to increase sales.
· Promote special promotions or loyalty programs.
· Keep tables clean and well-organized.
· Set up and clear tables efficiently between guests.
· Communicate effectively with kitchen staff to ensure accurate and timely order preparation.
· Process customer payments accurately.
· Handle cash and credit transactions following restaurant procedures.
· Work collaboratively with other servers, hosts, and kitchen staff to provide excellent overall service.
· Communicate effectively with team members and management.

BARISTA
Café de Lipa
February 5, 2017- July 5, 2017

Café de Lipa's passion for coffee runs deep, rooted in its ancestors' commitment to great coffee.
· Provide excellent customer service by greeting customers, taking orders, and answering questions about menu items.
· Prepare and serve a variety of coffee and espresso beverages according to the cafe's standards.
· Ensure consistency in the quality and taste of coffee products.
· Keep espresso machines, grinders, and other coffee-making equipment clean and well-maintained.
· Recommend additional items or upsell products to enhance the customer's experience.
· Keep the cafe's work area, service counter, and seating areas clean and organized.
· Work collaboratively with other cafe staff, including kitchen and service personnel.
· Communicate effectively with team members and management.
· Engage with customers in a friendly manner, creating a welcoming and positive atmosphere in the cafe.

BACK OF THE HOUSE
The Coffee Bean and Tea Leaf Philippines
September 29, 2015- November 22, 2016

Born and brewed in Southern California since 1963, The Coffee Bean & Tea Leaf® is one of the oldest and largest privately held specialty coffee and tea retailers in the world. 
· Responsible for food preparation, including sandwiches, salads, and other menu items.
· Maintain cleanliness and sanitation in the kitchen area.
· Follow standardized recipes and cooking processes to ensure consistency.
· Collaborate with other kitchen staff to ensure smooth operations.
· Clean and sanitize dishes, utensils, and kitchen equipment.
· Ensure a steady supply of clean dishes for the kitchen and front-of-house staff.
· Follow proper food safety and storage procedures.
· Monitor and manage inventory of baked goods.
· Coordinate with the front-of-house staff to ensure timely food service.
· Work collaboratively with front-of-house staff to ensure smooth communication and service.
· Communicate effectively with management and address any operational issues promptly.

Awards and Achievements: 

TOP EMPLOYEE OF THE MONTH
Foundever
Month of October 2022
Month of November 2022
Month of January 2023

QUALITY CHAMPION
foundever
Month of October

COACH VALIDATION
TGI Fridays Philippines
FEBRUARY 2019

Hammer/Hataw Award”
TGI Fridays Philippines
Month of November 2019                  

“ROAR OF THE CROWD”  
TGI Fridays Philippines             
Month of April 2018                                     
Month of June 2018
Month of November 2018                          

“MS SWABE”    
TGI Fridays Philippines                                             
Month of June 2018                                       

“BEST SERVER IN TOWN”
TGI Fridays Philippines             
 Month of May 2018






