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	| 24 years old

	
	Experience

Present      
	2 years

  Shift Supervisor

AMERICANA (Kuwait Food Company), UAE

	
	Education
	  Mariners Polytechnic Colleges (Naga City, Philippines)
  Bachelor of Science in Hotel and Restaurant Management (2011)

	
	Nationality
	Filipino

	
	PR
	Philippine


OBJECTIVE:


To obtain a position that will enable me to use my skills, qualifications and work experience
JOB EXPERIENCE:
· Shift Supervisor
                  AMERICANA (Kuwait Food Company)UAE            October 2014-Present

         Job Summary:
	Assist Restaurant Manager in supervising the Team Members,  monitor their performance, making sure that they perform according to the chain’s standard.

Specific Duties and Responsibilities
 Sales
*Communicates marketing initiative/ new product launches and prepares the shift to execute well.

*Manage in store- retailing   POS  , suggestive selling targets, kids and other initiative for the shifts.

Financial Excellence

*Participates in handling cost control.

*Complete all daily paperwork and in-store banking for the designated shift,

Restaurant Excellence

*Ensure that sufficient labor and supplies are available taking corrective action where necessary.

*Ensure that the correct volume of product is prepared to meet the level of business and accurately     

   Maintain   the product control sheet.

  Team Excellence

   *Assist restaurant management with training new and existing employee towards star ,all star and team                                                                     
      Leader proficiency and ensure the standards are   maintained.

   *Ensured that restaurant cleaning plan is adhered to.




· Team Member                MERICANA( Kuwait Food Company) UAE                     May  2013-Oct 2014
        Job Summary: 
 

 Maintain CHAMPS (Cleanliness, Hospitality, Accuracy, Maintenance,   Product,   Quality  & Speed of  Service) standards. Cook and prepare products, serve and host customers, handle orders transactions, promote sales and handle customers' complains whenever appropriate. Ensure maximum guest satisfaction. Could also work as a cashier/packer, cook and/supply as assigned by duty manager

WORK RELATED EXPERIENCE


On-the-job trainee (300 hours)  


         Chambermaid, Waitress Assistant cook

Moraville hotel and restaurant


Naga city Philippines


Apprenticeship by experience (100 hours)                              front liner, chambermaid


( on board training)


SupperFerry 12 & 19

On-the job trainee (300 hours)



         Chambermaid, Waitress Assistant cook,


Laiya white cove beach resort



         front liner, housekeeper

Batangas Philippines

ACCOMPLISHMENTS
· Promoted to shift supervisor after 1 year and 5 months to current position

·  Selected as best employee for several months as a team member

CERTIFICATES ACHIEVED

· National Certificate for Baking and Pastries Production

· National Certificate for Food and Beverage Services

· National Certificate for Front Office Services

· National Certificate for Housekeeping 

· National Certificate for Bartending

SKILLS AND QUALITIES

· Communication skills
· Cooking and baking

· Table skirting

· Hardworking

· Responsible

· Flexible

· Fast learner
EDUCATION

	  Mariners Polytechnic Colleges (Naga City, Philippines)
  Bachelor of Science in Hotel and Restaurant Management (2011)


PROFILE
Nationality
Filipino

Religion
Roman Catholic

Date of Birth    August 29 1990

Age
              24

Height

5’2
Weight

48 kls 
