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JOHN BOY U. SAMONTE
Present Address: 287-E Sikatuna St., Sitio Riverside, 
Brgy.Lorega San MIguel Cebu City Philippines
Mobile No.: 09452238118
Email Add: johnboysamonte272@gmail.com


PERSONAL INFORMATION

Permanent Address	: 287-E Sikatuna St., Sitio Riverside, Lorega San MIguel Cebu City Philippines
Birthdate		: July 15, 1999
Birth Place 		: Cebu City
Height 			:  156 cm
Weight 			:  71.7 kg
Sex 			:  Male
Civil Status 		:  Single
Religion		:  Roman Catholic
Nationality 		:  Filipino



BENEFICIARY

Beneficiary Name	:  Ma.Teresa L. Uy
Relationship 		:  Mother
Permanent Address	:  287-E Sikatuna St., Sitio Riverside, Lorega San MIguel Cebu City Philippines
Tel. No. 		:  09071532696


DEPENDENTS:

Father: Rudy F. Samonte			Birthday: December 21, 1965
						Birth Place: Cebu City
						Occupation: Carpenter

Mother: Ma.Teresa L. Uy			Birthday: September 17, 1967
						Birth Place: Cebu City
						Occupation: Housewife

BROTHERS / SISTERS

Brother	: Ramil U. Samonte			Birthday: October 03, 1984
						Birth Place: Cebu City
Civil Status: Single
Occupation: Vulcanizer



	
Sister	: Gerlie U. Samonte			Birthday:  January 31, 1987										Birth Place: Cebu City 
Civil Status: Single 
Occupation: Cafeteria Vendor


Sister	:  J-ann  U. Samonte			Birthday:   January 17, 1991
						Birth Place: Cebu City
Civil Status:  Single 
Occupation:  Sidewalk Vendor


Sister	:  Jayboy  U. Samonte			Birthday: May 8, 1993
						Birth Place: Cebu City 
Civil Status:  Single 
Occupation:  NONE


Brother	:  Jenny Ann  U. Samonte		Birthday: June 29, 1996
						Birth Place: Cebu City 
Civil Status:  Single 
Occupation:  Manager


Brother	:  Rudy Boy  U. Samonte		Birthday: October 25, 1997										Birth Place: Cebu City 
Civil Status:  Single 
Occupation:  Student




EDUCATIONAL BACKGROUND


College
School: Cebu Eastern College – Colleges
Address: Leon Kilat Street, Cebu City Philippines	
Course:  Bachelor of Science in Tourism Management 
	Date Started: June 4, 2018
	Date Graduated: June 25, 2022		
				
Senior High 
	School: School of Knowledge for Industrial Labor, Leadership and Service, Incorporated. 		Address: SKILLS Campus, General Maxilom Avenue, Cebu City Philippines
	Date Started: June 6, 2016
	Date Graduated: April 18, 2018


High School
	School: Zapatera National High School			
	Address: Sikatuna Street, Cebu City Philippines
	Date Started: June 12, 2012
	Date Graduated: April 1, 2016 


EMPLOYMENT HISTORY


Company: Golden Arches Development Corporation (McDonald’s)
Position: Assistant Department Manager 
Start date:  April 16, 2023 – Present  
Address:  The Walk, Abad Street, Cebu City Philippines 


JOB DESCRIPTION/DUTIES AND RESPONSIBILITIES:

· The Customer Experience Manager is responsible for leading a team of Crew and Managers to deliver an exceptional customer service experience to our Customers. This role requires management and maintenance of service initiatives, McCafé and host/ess responsibilities to contribute to restaurant success.


Performance Accountabilities

 • Monitors and reports progress on department goals and objectives
 • Prepares for and participates in weekly managers’ meeting 
    • Conducts weekly department walk-through to assess performance, diagnose opportunities, 
      and identify actions.
• Understands the restaurant business plan and assume ownership for Departmental 
      Components 
• Disseminates essential communications 
• Coordinates Guest Experience Leader  (GEL) activities, events and birthday parties 
    (including all amenities) 
• Coordinates point-of-purchase and merchandising execution so that proper elements are  
    in place. 
• Communicates upcoming restaurant social and community events, specifically NABIT 
• Acts as or oversee the restaurant’s RMHC Ambassador 
•  Maintains crew bulletin boards 
• Reinforces application of the Open Door Policy 
• Coordinates inter-department communication to assist with achieving department goals 
       and objectives.
•  Demonstrates and reinforces the leadership behaviors and basic people minimums ( uniform, 
       crew schedules etc.) necessary to gain commitment from crew and leadership 
• Executes a plan, based on an employee commitment measurement, to increase employee’s 
      loyalty satisfaction and pride with the McDonald’s experience 
•  Maintains records for safety and appropriately documents contributions and performance in 
      personnel file 
• Writes and conducts performance reviews for assigned Crew and Crew Trainers in 
       department 
•  Helps manage the development and training of Assistant Department Managers and Shift     
      Managers 
•  Ensures Departmental members uphold McDonald’s values 
•  Assigns and communicates cleaning responsibilities for department 
•  Trains crew and managers on cleanliness tasks for the departme nt 
•  Verifies completion of assigned cleaning tasks to meet department standards 
•  Performs assigned daily, weekly and monthly equipment calibration 
•  Develops, maintains, and implements a plan to optimize the layout of the various service 
      areas in the restaurant 
•  Ensures proper training and execution of all Front Counter, McCafé, and Drive-Thru  
      service procedures 
•  Plans and delivers training and communication for promotions to crew and managers in  
      the department 
•  Demonstrates ability to engage with Customers and handle Customer Complaints effectively 
•  Supports market-wide promotions to maximize sales potential. 
•  Supports my store marketing plans at an expert level, therefore maximizing sales potential 
      with the community 
• Ensures proper implementation of new products and procedures. 
• Complete Service and DT Diagnostic Tool quarterly 
• Reviews and actions mystery shop service feedback/CFS 
• Exhibits a higher level of expertise in managing restaurant systems 
• Tracks and reports on cash and register controls across all days and day parts 
• Audits and verifies all cash sheets for BOG, GC’s, refunds, SCD, deposit slips, 
   • SCD tracking and reports to RM 
• Reviews guest count and sales projections 
• Completes Pre-shift Checklist 
• Schedules crew for the shift 
• Agrees on shift targets during pre-shift with area managers; follow up on execution of the  
       plan 
• Manages from the observation post 
• Identifies danger zones; diagnose and provide direction and coaching 
• Conducts QSC travel path a minimum of every thirty minutes (every 15 minutes during peak) 
• Maintains and adjust positioning according to positioning guide 
• Conducts follow up on primary and secondary duties of crew and managers 
• Ensures ROIP standards are maintained throughout the shift 
• Delivers outstanding QSC & V 
•  Demonstrates All Out Service attributes (Internal and External) 
•  Adheres to cash handling policy 
•  Works with Restaurant Management to deliver actionable and timely information 
•  Adheres to company code of ethics when dealing with internal and external customers 
•  Reinforces McDonald's policies and procedures to restaurant management and Crews. 
• Assesses own and subordinates’ performance for mid-year and year-end reviews 
• Initiates accomplishment and monitoring of Individual Development Plan 
• Knows, abides, and adheres to all company policies and procedures 
• Performs other duties that may be assigned 








Company: Golden Arches Development Corporation (McDonald’s)
Address:  McDonald’s Colon St., Corner Legaspi St.,  Cebu City, Philippines  
Position: Service Crew/Guest Experience Leader
Start date:  July 1, 2016
End date: March 1, 2021

JOB DESCRIPTION AS SERVICE CREW 
• Assigned in front counter 
• Greet customers as they arrive at the counter or the drive-thru window and ask them what they would like to order 
• Take orders for food and beverage items and verify orders before punching them into the system 
• Provide customers with information on add-ons and upsize availability in a bid to upsell food items 
• Provide customers with order time and payment information and process cash and credit card transactions 
• Tender change and receipts to customers and guide customers about where and when to pick up their orders 
• Relay orders to the kitchen area and assist in preparing them during slow hours
• Pack prepared orders and ensure that all condiments such as sauces and ketchup are put in the bag 
• Tally cash drawers at the end of each shift and ensure that any discrepancies are promptly seen to and resolved 
• Ascertain that sufficient change is available at the beginning of each shift • Clean and maintain the counter area and workstations and assist the management with inventory control and stock ordering duties
• Listen to and proactively respond to customers’ complaints and suggestions with a view to ensure customer loyalty and repeat business 
• Prepares meals during breakfast, lunch, and dinner rush hours. 
• Follow recipes with great attention to detail. 
• Always applies food safety principles. 
• Communicates with cashiers, and crew members.

JOB DESCRIPTION AS GUEST EXPERIENCE LEADER

• Always maintain the party area clean and ready to use for any possible activity. 
• Always check the marketing calendar if there is a booked birthday party/business meeting on the day of your shift. 
• Assisted the front counter promptly when in need during peak hours by order taking. 
• Conducting customer relations in order to know the updates, suggestions or complaints and also by giving complimentary treats to the customers who participated. 
• Always ensure both parents and kids for their safety at all times. 
• Communication is always a must. 

TRAININGS AND SEMINAR ATTENDED 
• FEEL GOOD MOMENTS WORKSHOP (2020) 
• BASIC PEOPLE LEARNING PROGRAM VERIFICATION (2023)
• SHIFT LEADERSHIP TRANSITION COURSE (2023)
• ADVANCE SHIFT LEADERSHIP COURSE (2023)
• FOOD SAFETY CLASS (2023)
• FIRST AID CLASS - RED CROSS CEBU PHILIPPINES (2023) 


ACHIEVEMENTS AND AWARDS 
• BEST IN LOBBY (2019)
• MOST IMPROVED CREW (2019) 
• BEST IN STATION - PRESSENTER (2019)
• CREW OF THE MONTH (2020)

Company: Zebu Foods Incorporated (낭만돼지 세부 Romantic Baboy I.T Park)
Address:  Block 2 Lot 4 Skyrise 4, I.T Park, Cebu City, Philippines
Position: Supervisor
Start date: August 25, 2022
End date: December 6, 2022

JOB DESCRIPTION AS SUPERVISOR
• Follow all food safety regulations regarding food preparation, storage, handling, and serving.
• Provide employees with training on food preparation and safety procedures.
• Establish employee schedules, including the hiring of new employees when necessary.
• Regularly inspect the premises for cleanliness and maintenance issues.
•  Ensure that all employees are working efficiently and monitoring their attendance rates.
• Assess the quality, service, and profitability of individual restaurants or facilities   
  per the standards set by the organization.
• Develop schedules and assign duties to staff members.
• Ensure that all policies and procedures are followed by the staff and ensure compliance with the                                     
   company's policies and procedures
• Assist with training new staff members and provide continuous training and coaching to   
   current staff members
• Resolve customer complaints and concerns regarding food service.
• Prepare and supervise the production of food and beverage items, monitor quality and  
   freshness, and maintain inventory levels.


SPECIAL SKILLS / INTERESTS

• Can work under pressure and less supervision
• Flexible
• Basic Knowledge on Microsoft Word, Excel and PowerPoint 
• Watching travel and food vlogs
• Traveling to different places

CHARACTER REFERENCES

· MR. LEONARD REY B. SUSON
Department Manager
Mcdonald’s Cebu South Road	
	Cebu South Road, Cebu City 
	09161255575	
· MS. CIARA MEL CALIJAN 
Guest Experience Manager 
Mcdonald’s Fuente Osmena Cebu
09663475522 
09617557698

· MR. CLINT B. GENSON
Barangay Secretary - LGU
Barangay Lorega San Miguel Cebu City
09603566581

· MR. FREDRICK JAMES RABOR
Talent Acquisition Officer
1Nito Tower, Archbishop Reyes Ave.,
Lahug, Cebu City
09182397793	

· MR. JAMES DYLE E. JAYME					
	Senior High School Teacher
	Gov. M. Cuenco Ave., Cebu City
	09205252318
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