Michael

ANDERSON

Results-driven Restaurant Operations Manager with a strong emphasis on
operational efficiency and team development. Over 10 years of experience in
managing both front-of-house and back-of-house operations in fast-paced
CONTACT environments. Expertise in financial oversight, process optimization, and staff
training, with a proven ability to enhance service delivery and profitability. Known

N (Bl SRRl for fostering a positive workplace culture that encourages employee engagement
michael.anderson@email.com and customer loyalty.
@ www.michaelanderson.com
Q@ San Francisco, CA WORK EXPERIENCE
RESTAURANT OPERATIONS COORDINATOR
SKILLS
Fast Eats
2020 - 2025

* Operational Coordination
. . . e Coordinated daily operations for a fast-casual dining establishment, ensuring
« Financial Oversight
efficiency and service quality.

o Staff Development

e Implemented scheduling systems that improved labor cost management by 12%.
e Customer Service

¢ Monitored food inventory, reducing waste through effective forecasting.
* Inventory Management

e Trained front-line staff on customer service best practices, leading to a 20%

0 RISl increase in satisfaction ratings.

e Analyzed sales data to identify peak hours and optimize staffing accordingly.

LANGUAGES ¢ Developed and maintained relationships with local suppliers to ensure quality
ingredients.
« English
« Spanish SHIFT SUPERVISOR
« French Dine & Dash
2015 - 2020
EDUCATION e Supervised shifts in a high-volume restaurant, ensuring adherence to service
standards.
ASSOCIATE DEGREE IN RESTAURANT e Conducted training for new hires on operational procedures and customer
MANAGEMENT, COMMUNITY COLLEGE engagement.

el UL A ¢ Implemented cash management procedures that improved financial accuracy.

¢ Monitored kitchen operations to ensure food quality and safety compliance.
ACHIEVEMENTS e Engaged with customers to gather feedback and improve service offerings.

¢ Assisted in menu planning and pricing strategies to enhance profitability.
» Improved operational efficiency by
30% through process streamlining.

» Recognized as 'Employee of the
Month' multiple times for outstanding
service.

o Successfully launched a new menu
that increased sales by 15% within the
first month.



