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Joanne Francis 		empressprophet@gmail.com		07709256184

    	 97 Platt brook way, Sheldon, Birmingham 
    B26 2UD 

PERSONAL SUMMARY

A hardworking, well-presented restaurant supervisor, customer-focused also a resilient strong creative leader possessing the ability to demonstrate enthusiasm, confidence and energy whilst communicating with customers and colleagues, motivated and organised. Adaptable, reliable and capable of learning new skills efficiently. adept at working under pressure and have a talent of enhancing employee’s skills.

Passionate and enthusiastic about plant-based foods from the earth, grown by the sun benefiting our health, protecting the environment and minimising our environmental footprint.


EXPERIENCE 

TENPIN BOWLING			(COOK / SUPERVISOR)		    2011 - 2019  
• Devised staff rotas’, Organised support staff, staff holidays and staff lunch breaks.
• Delegated daily roles and cleaning tasks to employees.
• Assisted management with new stock orders and carrying out stock audits, communicated effectively with suppliers, checking and signing invoices.
• Accurately Managed stock rotation, recorded food temperature probe sheets, Calculated and recorded stock wastage, implemented and kept a written record of daily cleaning tasks and monthly deep cleans.
[bookmark: _Hlk32250151]• Familiar with working alone as well as within a team, my versatility was utilised from taking customers’ orders, handling cash, preparing, cooking and serving meals, as well as clearing and cleaning tables, executed with a professional approach maintaining high presentation and hygiene standards.

NANDOS CHICKENLAND  		(TEAM LEADER)         	          2003 -2011         
• Lead staff Training programmes, advised employees on work direction, evaluated   employee performance reviews and provided constructive feedback to employees.
• Thoroughly communicated with management to identify/ resolve performance issues/ opportunities for employee progression as they arise.
• successfully worked with un-happy customers solving issues and complaints, making sure they leave pleased and return.
• Assisted management with risk assessments and method statements, Maintained Health and safety and managed environmental recycling and waste disposal.

EDUCATION

UWTSD (University of Wales Trinity Saint David)

HNC Level 4 Skills for the workplace    				 	 2019 - present  

SUTTON COLDFIELD COLLEGE
    
Level 2 Key skills in improving own learning and performance 	 2006

BTEC Level 3 Sports development and fitness 			 	 2006

NCFE Level 2 Sports Coaching 					 	 2006

NCFE Level 1 Exercise studies 					 	 2006

KEYSKILLS

• Adept at identifying and managing specific needs of the business, whilst working at Nandos I identified staff were using a fire exit as an quicker exit, often leaving the door open which breached staff safety, I was able to promptly solve this issue and extra CCTV was put up as a safety precaution.
 
• Continuously improving the quality of the services provided

• Ability to asses food quality and presentation, ensuring quality control

•  Possess excellent time management skills, self-motivation and ambition enables me to successfully take my children to school each morning for 8.30am and nursery at 9am, arriving at university for 9.15 am

• Daily experience using programs such as outlook, word and excel, whilst studying at university. 

REFERENCES      

 Available upon request













Joanne Francis									
					97 Platt brook way, Sheldon, Birmingham B26 2UD
					Phone: 07709256184		
Email: empressprophet@gmail.com

Miss Alex Reid
Earth’s Kitchen
180 High Street Deritend,
Deritend
Birmingham 
B12 OLD

Dear Miss Alex Reid

I am submitting my attached CV for consideration for the management role you have advertised in your shop window 

I have gained 10 years’ experience successfully working in restaurants with excellent commendations.
 Possess a genuine passion, motivation and dedication for the food I love for the foods grown by the sun and delivered from mother earth to enhance my being enabling a healing of the nation through from the root cause of many illnesses, what we eat. I am inspired by your determination and the steps you have taken to be where you are today, I am fully aware of the quality menu offered at earths kitchen , and the high quality service provided and feel my skills and creative will flourish within this role.

I have a reputation for delivering a friendly professional service to my customers ensuring they are satisfied, also continuously improving the services provided within the business.

I look forward to hearing from you 

Your sincerely Joanne Francis
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       				JOB ADVERTISEMENT

We are looking for a Restaurant Manager to lead all aspects of our business, delivering a high-quality menu and motivate our staff to provide excellent customer service. You will ensure successful restaurant operation, as well as sustain high production, productivity, quality, and customer-service standards.
To be successful in this role, you’ll need management skills and experience in both front and back of the house, as you’ll hire qualified Chefs and waiting staff, set work schedules, oversee food prep and ensure we comply with health and safety restaurant regulations. You will be expected to lead by example and uplift staff members during busy periods in our fast-paced environment. Ultimately, you will ensure our restaurant runs smoothly and customers have pleasant dining experiences. 
Responsibilities
· Deliver superior service and maximize customer satisfaction
· Respond efficiently and accurately to customer complaints
· Regularly review product quality and research new vendors
· Organize and supervise shifts 
· Appraise staff performance and provide feedback to improve productivity 
· Estimate future needs for goods, kitchen utensils and cleaning products 
· Ensure compliance with sanitation and safety regulations
· Manage restaurant’s good image and suggest ways to improve it
· Control operational costs and identify measures to cut waste
· Create detailed reports on weekly, monthly and annual revenues and expenses
· Promote the brand in the local community through word-of-mouth and restaurant events
· Recommend ways to reach a broader audience (e.g. discounts and social media ads) 
· Train new and current employees on proper customer service practices
· Implement policies and protocols that will maintain future restaurant operations

Requirements
· Proven work experience as a Restaurant Manager or similar role
· Proven customer service experience as a manager
· Strong leadership, motivational and people skills

To apply  for this position please send yor CV to Earthskitchen@gmail.com                                                                            
