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RECHIE
RECHIE.296143@2freemail.com  


POSITION DESIRED:  COST CONTROLLER or in any other related jobs
CAREER OBJECTIVE:

Enhance and associate myself with a growth-oriented environment which would give me ample opportunity to apply skills in the areas of my expertise to further develop my experience. I am self-motivated, a self-starter, hardworking and an effective member of the team.
EMPLOYMENT RECORD:
Create Hospitality LLC – Bazxar Restaurant


Aug. 14, 2016 – Present

Cost Controller

· Good knowledge on inventory control and physical inventory process

· To monitor the daily operation of the food and beverage stores, purchasing, and receiving departments, and ensure that reports are submitted on time.
· Prepare the costing for recipes provided by the Executive Chef and suggests the selling price.

· To provide the management with accurate figures of food and beverage costs.

· To prepare monthly food & beverage cost report.

· To manage the monthly inventory process and posting of month-end inventories in the system.

· To ensure that policies and procedures on purchasing, receiving and transferring of stocks were complied.
· To prepare monthly general stores requisitions summary report

· Conduct spot check in the outlet
· Prepare daily wastage/spoilage & transfer of stock report

· To prepare food cost analysis report

· Prepare and submit Menu Engineering Report
· Reduce Spoilage by monitoring and using better stock movement

· Update recipes (food, beverage, special costing)

· Prepare Month-End Stock Valuation Report

· Attend specific banquet function for checking purposes

· Highlight any potential challenges or opportunities to improve profitability to management
· Maintain close coordination to the Bar in Charge and Executive Chef

· Prepare any related F&B Reports as per requested by the management

· Prepare total monthly purchased report per supplier

· Prepare total monthly purchased report per group
SSP Emirates LLC (Abu Dhabi Airport, UAE)


Aug. 14, 2014 – Jul. 23, 2015

Asst. Cost Controller







· Conduct daily spot check for particular outlet
· Responsible for costing of new recipes as well as to update the existing one
· Posting daily  food & beverages etc. requisition/transfer from Main Store  to outlets
· Encoding daily food production article transfer from Main Kitchen to outlets
· Daily Wastage Report & Officer’s Check posting
· Monthly physical inventory of all units
· Check and update the system if there is an modification of recipes
· Coordinate with the department head  for some clarification
· Checking  the price of  purchased invoice, if tally with the purchase order
· Suggest the Selling Price of new recipes based on the standard cost percentage
· Assist the Cost Controller for the Monthly Report to be submitted in the Head Office
· Assists and interact with the Internal and External Auditor for auditing purposes
· Analyze & Assist the Cost Controller for Profit & Loss Report per Revenue Center 
· Discuss & Analyze with the Cost Controller regarding the Food & Beverages Cost per Revenue Center 
· Suggest and discuss to the Cost Controller if there’s a need to change of procedure in the Operation particularly in handling of the stocks
· Check the prices of raw materials as part of the costing 

Havana Café & Restaurant (Abu Dhabi, UAE)
          May 12, 2012 – Jul. 01, 2014
Cost & Inventory Controller







· Keep track of received data and source of documents
· Responsible for costing of Food & Beverages and other packages that will be offer to the market.
· Conduct physical monthly inventory every month for all outlets
· From time to time conduct Spot-Check in particular outlets for auditing purposes.
· Compute the consumption as per basis in expenses.
· Encode the consumption and purchases directly in the system.
· Prepare and submit monthly report to the Asst. General Manager or General Manager
· Checking daily inventory report of all outlets 
· Prepare F & B analysis of every outlets
· Monitor daily the prices of raw materials in the market as part of costing.
· Coordinate the department head if found any discrepancy of documents specially the daily inventory report that was submitted.
· Ensure proper issuance for F&B items from the Store
· Establish and maintain a cost allocation transfer system for F&B and accurately post 
· Update recipes (food, beverage, special costing)
· Prepare Month-End Stock Valuation Report

· Prepare F&B Cost Report and Month-End Reconciliation Report
· Prepare and submit Profit and Loss Report

· Reduce Spoilage by monitoring and using better stock movement

· Attend specific banquet function for checking purposes

· Monitor all policy & procedure to ensure compliancy
· Highlight any potential challenges or opportunities to improve profitability to management
· Prepare Daily Wastage Report

· Maintain close coordination to the Bar in Charge and Executive Chef

· Prepare and submit Menu Engineering Report

· Suggest and implement controls in F&B related concerns

· Prepare any related F&B Reports as per requested by the management
· To perform any other duties that may be assigned from time to time by management  

· Make necessary report in excess/shortages of stocks and submitted directly to the Asst. GM.
Emars Hotel, Restaurant & Beach Resort 

        Nov. 08, 2008 – Mar. 20, 2012
Davao City, Philippines
Cost Controller
· Keep track of received data and source documents.
· Responsible for  costing & pricing such as F&B, Rooms, Functions, Packages and other products and services offered by the company.
· Compute and endorsed to the top management the reasonable prices of a certain products and services which is subject for approval. 
· Provide necessary detailed information by the top management to come up with a decision making specifically in pricing and costing purposes. 
· Answers incoming calls and provides routine information in response to inquiries. 
· Keep tracks daily the prices of raw materials in the markets which can affect the costing purposes.
· Provide and prepare monthly & weekly inventory reports of stocks with unit cost specially processed meats and others.
· Accountable for monthly inventory report in all departments as one of the requisites for government obligations.
· Counter check the daily expense report by the purchaser/expediter and make accounting entries.
· Check and Verify documents such as Purchase Order Slips (PO) against Sales Invoice and Receiving Report by the Warehouse Dept. if it is correctly followed.
· Pricing of stocks received by the Warehouse Dept. and endorsed personally to the Accounts Payable In-Charge.
· From time to time inform and instructs the warehouse personnel the guidelines in receiving of stocks and sternly implement the FIFO method in warehousing
· Attend specific banquet function if necessary for auditing purposes

· Reduce Spoilage by monitoring and using better stock movement
· Maintain and close coordination to the Executive Chef and Bar in Charge

· Ensure proper issuance for F&B items from the Store
· Coordinate with Purchasing Manager for any price discrepancy of items

· Attend specific banquet function to have better control on stocks

· Conduct an Spot-Check of F&B, Spa and Boutique as per standard policy

· Encode all inter-department transfer between the Cost Centers

· Monitor all policy & procedure to ensure compliancy

· Highlight any potential challenges or opportunities to improve profitability
· Prepare and submit Menu Engineering Report

· Prepare any related F&B Reports as per requested by the management 
· Update any modification of Food and Beverage Recipes
· Prepare and submit Daily Wastage Report 
· Prepare Profit & Loss Report
· Prepare Month-End Stock Valuation Report
· Prepare F&B Cost Report and Month-End Reconciliation Report
· Perform and initiate some clerical works as per needed by the operations.

K-1 Family KTV Bar




       Jun. 01, 2005 – Aug. 01, 2007

Waiter



· Check patrons' identification in order to ensure that they meet minimum age requirements for consumption of alcoholic beverages. 
· Check with customers to ensure that they are enjoying their meals and take action to correct any problems. 
· Escort customers to their tables. 
· Explain how various menu items are prepared, describing ingredients and cooking methods. 
· Inform customers of daily specials. 
· Prepare checks that itemize and total meal costs and sales taxes. 
· Present menus to patrons and answer questions about menu items, making recommendations upon request. 
· Remove dishes and glasses from tables or counters, and take them to kitchen for cleaning. 
· Serve food and/or beverages to patrons; prepare and serve specialty dishes at tables as required. 
· Stock service areas with supplies such as coffee, food, tableware, and linens. 

Prince Court Hotel and Restaurant


       Feb. 01, 2004 – Jan. 31, 2005

Guest Service Attendant


· Maintain an organized and clean appearance in all work areas.

· Deliver messages; valet/laundry; ironing boards; etc. to guest rooms.

· Post the daily events in appropriate lobby location(s).

· Ability to respond to guest questions and answer information on local attractions, events and daily activities in the hotel.

· Ability to understand group resumes; aware of in-house V.I.P.’s and repeat guests. Greet them by name. Thank for patronage.

· Maintain an open communication line through all shifts by proper use of inter shift log.

· Maintain knowledge of all Emergency Procedures, including guest related responsibilities and evacuation procedures. Assist in the event of an emergency.

· Friendly; warm; sincere greeting of all arriving and departing guests. Open vehicle and hotel doors.

· Perform check-in and check-out calls, including luggage handling and the escorting of guests to/from their rooms. Explain all hotel facilities, their location in the hotel, hours of operation, and answer all questions about these facilities and other hotel questions.

· Hail taxis as needed; assist guest in acquisition of transportation needs.

· Maintain the cleanliness of Guest service Areas including: lobby entrance; valet parking area; parking garage structure; and luggage storage areas. Maintain cleanliness of entrance doors & windows.

· Determine and utilize name during guest interaction.

· Move from door post to and from other guest service areas throughout the hotel in response to customer needs.

Shoemart Davao





        Jul. 01, 2003 – Dec. 01, 2003

Stock Controller

· Compare merchandise invoices to items actually received to ensure that shipments are correct. 

· Design and set up advertising signs and displays of merchandise on shelves, counters, or tables to attract customers and promote sales. 

· Receive, open, unpack and issue sales floor merchandise. 
· Stock shelves, racks, cases, bins, and tables with new or transferred merchandise. 
· Take inventory or examine merchandise to identify items to be reordered or replenished. 
· Answer customers' questions about merchandise and advice customers on merchandise selection. 
· Clean display cases, shelves, and aisles. 

· Itemize and total customer merchandise selection at checkout counter, using cash register, and accept cash or charge card for purchases. 
· Pack customer purchases in bags or cartons. 
· Requisition merchandise from supplier based on available space, merchandise on hand, customer demand, or advertised specials. 
· Stamp, attach, or change price tags on merchandise, referring to price list. 
· Transport packages to customers' vehicles.

EDUCATIONAL BACKGROUND:

College


: University of Mindanao

Course



: Bachelor of Science and Commerce Major in Management 
Year Graduated

: 2002 – 2003

PERSONAL INFORMATION:

Date of Birth


: October 6, 1980
Age



: 36 yrs old
Civil Status


: Single
Citizenship


: Filipino
Religion


: Roman Catholic
SKILLS:
· Knowledgeable in Micros – My Inventory System
· Knowledgeable in MC (Materials Control) – Fidelio System
· Knowledgeable in Focus 5.5 System
· Computer Literate - Proficient in Microsoft Word, Excel and PowerPoint
· Ability to work within deadlines
· Knowledgeable in Tissl system
TRAININGS AND SEMINARS:

· Bread Making Course (July 16, 2007 - Aug. 16, 2007)
Department of Education, Davao City Philippines
· Basic Safety Training (August 1-15, 2006)

MATS Training Center, Davao City, Philippines
Training includes:
· Personal Survival Technique
· Fire Prevention & Fire Fighting
· Elementary First Aide
· Safety And Social Responsibilities

References available upon request.




