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	GEMMa Moule
	
	Hospitality 
social Media
business Manager


	

Contact
PHONE:
07532107070

Website WWW.LOVEMUNCHKITCHEN>COM

EMAIL:
GemmaMoule28@gmail.com
Hobbies
I Collect Vinyl Records and have attended The Glastonbury Festival every summer since 1999.  Over the last few years, I have learned to play the Ukulele and am currently beginning to learn Piano. One of my strongest passions is music. I enjoy the BBCRADIO 2 daily Pop master quiz and enjoy anything that involves Music Trivia. I have previously studied photography and recently have been able to use my work to advertise business for a small local company through Social Media. I have experience in hospitality, food and beverage industry, retail and Social Media management.
Currently running my own business with my partner.

	
	EDUCATION
Llangatwg Comprehensive School

(1994 – 1999)

5 GCSE’s in Maths, English French, IT, French.

Neath Port Talbot College

(2001 – 2004)

Advanced Media Studies
Photography
Advanced Leisure and Tourism
English Language
WORK EXPERIENCE
HMV SWANSEA  SALES ASSISTANT
(2004 –2007)
Sales Assistant for Swansea’s biggest media store. Roles include serving customers and taking customer orders. Replenishing Stock. Providing assistance to managers during festive periods.

The BlueBell Hotel - LA Mancha Restaurant  
Restaurant Supervisor
(2009–2015)
Overseeing the running of a busy restaurant in Neath. Maintaining staff rotas and responsibility for ordering stock and delegating replenishment roles. Organizing Calendar events, including Christmas Lunch arrangements for a 200-seat restaurant. Distributing staff rota and managing a team of waiters during the busiest times of year.


Covering LEtter 



My personal experience in Hospitality began in 2009, at The Bluebell Hotel La Mancha Restaurant in Neath. My initial role was a Bar staff assistant, serving customers and replenishing stock, cleaning and maintaining the work area to a standard and being available to work Bank Holidays and busy Calendar Events.
Whilst working at La Mancha, full Wine and Cocktail Service training was provided by our management during the first two years. This was due to the hotel being 5 star, our restaurant was expected to match the expectations of our hotel residents.

During the first 2 years working in this role, I was sometimes required to cover shifts on the Restaurant floor because of staff sickness. This saw me eventually gaining new skills over time and discovering how the kitchen environment and floor staff operated together, learning the full roles of a restaurant supervisor and becoming comfortable in both roles simultaneously. 
In 2012, an opportunity came up for Restaurant Supervisor was available and I successfully applied for the role. I became responsible for Customer Orders, Staff Rotas, Organizing Calendar events during the busiest times of year in a 200 seat Restaurant and generally overseeing the running of a very busy environment. I thoroughly enjoyed this experience and am grateful for the team that I worked with for over 2 years as Supervisor. I have since become confident in a management role and my ability to lead a large team in a busy atmosphere.

Since working for La Mancha Restaurant, I have acquired experience as a business and floor manager for our own family business. 
Love Munch Kitchen is a mobile food truck, serving Burgers and Street Food.
Our business is inspired by my partners love of food and dedicated experience to the trade, plus my love of travel and festivals.
Kristian and I originally planned to open our business in March 2020, but Government restrictions due to Covid-19 we were forced to postpone opening until May 2020.
We always intended for the van to be out on the road, but due to restrictions we have had to rely heavily on deliveries, resulting in employment of three delivery drivers. Our business is based in Briton Ferry Neath and we deliver within a five-mile radius of our location.
.
Our Menu and recipes are hand crafted by my partner who has worked in the Industry since 2003.  We serve some of Wales best street food and Burgers, presented with our custom designed Love Munch Kitchen Logo. 

I am now responsible for our Customer Orders online, receiving Customer queries and complaints via Facebook and Instagram and running the social media pages; Daily updates advertising, including use of my own original images. 
We maintain Social Media Pages for our business on a daily basis, giving our customers Menu Updates and Opening times regularly online. I am also responsible for Organizing Events bookings (weddings and parties) and ensuring the smooth running of a busy environment.
My partner and I have developed a website for our business www.lovemunchkitchen.com that provides our customers with our full menu and an easy way to order online. 
We have recently joined Foodhub.com to expand our options for ordering online.
There are some great reviews from our customers from our first 4 months of being open, on our Facebook page and Foodhub.com.
My roles have also included allocation of hours to drivers, responsibility for payments from customers and payments made to Delivery Drivers, weekly.
Ensuring the continual flow of stock and receptacles for service, responding to customers during a busy service and maintaining the smooth operation of service.
We have seen great success so far, seeing our business grow in the first 4 months of sales. We have a strong regular custom and support from the local area and our delivery radius is ever expanding.
I now feel I have the confidence to successfully run and manage this kind of business from the front.
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