Jane Doe

202 Oak Ridge Lane, Terre Haute, Indiana 47803
Telephone: (888) 555-1234 / / E-Mail: jdoe@madeup.com

--------------------------------------------------------------------------------------------------------------------------------------------------------
Fast Food Management Professional (General Manager)
with strong skills in all of the following areas:
* Operations Management    * Profit & Loss Responsibility    * Hiring & Motivating Staff members
* Developing Crew incentive programs*  Implementing Training Programs    * Increasing Customer Satisfaction
-------------------------------------------------------------------------------------------------------------------------------------------------
Objective:
I am looking to join a team of innovators in their business, providing 1st class service and 100% customer satisfaction. I always strive for above and beyond expectations.
Summary of Qualifications:
· Background encompasses extensive professional experience in Food Service Management in the following key positions of responsibility: General Manager; Assistant Manager; Shift Leader; Cashier. 

· Strengths: Proven leadership/managerial abilities (able to motivate personnel to reach desired objectives); excellent communication/interpersonal skills (able to develop positive relationships with customers and employees); highly skilled at problem identification/problem resolution; results-oriented. 

Selected Accomplishments:
· General Manager (Burger King): I was the youngest employee to be promoted to General Manager at the age of 19.
· Greatly improved the cleanliness of the store immediately. 
· Improved customer speed of service.

· Scored high in health inspections as well as company inspections.
Professional Experience:
Burger King (May 2000 to Feb 2010)
Terre Haute, Indiana

General Manager 
· My duties as store manager included above all, customer satisfaction. 
· Manage all aspects of food service operations, including overseeing all other managers and employees. 
· Hire, train, motivate, supervise, evaluate, schedule and terminate employees. 

· Oversee inventory control, ordering, food sanitation and quality control of food products. 

· Maintain excellent customer service by stressing "the customer comes first" in all weekly employee meetings. 

· Following the store budget, payroll procedures, creating crew incentive programs, performing quality checks, and ensuring the speed of service meets company standards.
· Ensured that all OSHA and DHEC regulations were complied with (passed all county and state-mandated inspections). 

· Promoted from Cashier to Shift Leader, to Assistant Manager, to General Manager based on exemplary job performance.    

