CONTACT


Raluca.345298@2freemail.com 
PROFILE
Knowledgeable, proactive and ambitious young engineer and management professional with higher experience in hospitality and food production operations. I bring passion and talent to my work. I am enthusiastic to build a strong career in hospitality and/or operations orientated in a company operating in the industry.
ACHIEVEMENTS
· Master’s Degree in Engineering & Management
· Engineering Bachelor’s
Degree
· Completed successfully 3 exchange study scholarship programs abroad.
· Certificated Food Analysis Technician.
· Financial Consulting Training.


R A L U C A  
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 Engineer - Management Professional
WORK EXPERIENCE
I am well organized, adept at assessing food safety expertise with the ability to monitor, supervise and coordinate all work activities performed with attention to the higher standards of food quality, safety, legality and focus on continuous improvement.
March- July 2017
Quality Control Officer
Grupo Sagardi, Barcelona, Spain


Manage and organize food production activities.

Monitor HACCP to ensure procedures are properly

carried out.

Ensure all food safety-related documents and records
	are controlled.
	
	

	March- Sept 2016
	Assistant Restaurant Manager
	

	
	
	

	
	Wasabi Running Sushi, Bucharest, Romania
	


· Supervision of stuff (i.r. adherence to health and safety).
· Simultaneously deal with customers, answer phones, fill out papers, train new employees, check the cleanness of the restaurant
· and store, order new supplies and arrange payments.
· Control the usage of the food, freshness and expiration dates.
Oct 2015- Feb 2016
Financial Consultant
OVB, Bucharest, Romania.
· Promote products concepts and present them to the
· customers.
· Advising clients on the most appropriate investment packages, according to their requirements and adapt financial solutions to their needs.
Aug-Sept 2015
Customer Care Operator
Mako’s Restaurant, NJ, U.S.A.
· Providing information to customers about the restaurant’s services, prices, meals and special offers to increase their satisfaction.
Jul-Sept 2015
Operations and customer service supervisor
Creps & Shakes, NJ, U.S.A.
· Controlling the cash inflow and outflows.
·   Organizing and scheduling staff shifts for the week.
· Maintaining the buffer stock inventory and ordering new supplies.
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SKILLS
Multilingual:
· English- Advanced.
·   Spanish- Advanced.
· Romanian- Native.
Professional skills:

· Food technology, health, hygiene and safety management.
· Quality Control
· Customer Care 
· Entrepreneurial skills
·   Technical skills
· Business & Management.
· HACCP& ISO 9001/20000
	
	
	Personal Skills:
	

	
	
	Multinational experience.
	

	
	
	
	

	
	
	Multi-tasking.
	


· Initiative and
· self-motivation.
·   Strategic planning.
· Flexibility.
·   Time management.
·    Team player.
· Computing skills (MS Office, Adobe Photoshop).


HOBBIES
· Travel: I backpacked across Thailand and
· Cambodia.
· Reading self development books.
· Voleyball.
VOLUNTEERING
2014- 2016
· Member of Student Association of University Politehnica of Bucharest


June- Sept 2014
Chef Assistant
Borgata Casino & Spa, A.C. U.S.A.


Making sure that health and safety standards were met.
· Following the instructions of the chef to complete tasks on time and a high standard.
	March- Jun 2014
	Wine Production Internship
	

	
	
	
	Vincon ,Vrancea, Romania
	

	
	
	   Exercise laboratory analysis of different kinds of wine.
	

	
	
	   Monitor each stage of the grapes processing.
	

	
	
	
	Event Planner
	

	
	Sept 2014- Feb 2015
	
	

	
	
	
	ESN, Porto, Portugal
	

	
	
	
	
	

	
	
	
	
	

	
	
	Taking photos of Erasmus events, editing and posting on social
	

	
	
	
	

	
	
	media to gain awareness.
	
	

	
	
	
	
	

	
	
	Co-coordinating with team members to organize and plan events.
	

	
	
	
	

	
	Aug - Oct 2013
	Hostess for fine dining
	


The Ebbitte Room Restaurant, NJ, U.S.A.
· Planning my personnel work during shift.
· Organize dinning reservations for the arriving guests.

EDUCATION
2015-2017
M.Sc. Engineering & Management, Food
Processing and Preserving
University Politehnica of Bucharest, Romania
· Relevant courses: food storage, biochemical properties of
· food products, equipment for storing products.
· Exchange student in Spain studying: Business Management.
2011-2015
BSc. Food Engineering
University Politehnica of Bucharest, Romania
· Relevant courses: biochemistry, microbiology, additives and ingredients used in the food industry, mechanical engineering, electrical engineering, control and quality assurance of foodstuffs, operational control methods in consumer protection, legislation and consumer protection, hygiene of agro-alimentary companies,
· phytosanitary control, global food security policies and strategies.
· Exchange student in Portugal studying: Toxicology, Food Legislation (HACCP), Human Nutrition.
2007-2011
Technical College Diploma
Technical College „Valeriu D. Cotea”Focsani, Romania
· Received a diploma that allows me to work as a food laboratory technician.
