Thomas Leitch
1271 Grand Ave Apt7, Marion, IA 52302
Home: 319-241-4529 Cell: 319-241-4529
tleitch@cornellcollege.edu
[bookmark: _GoBack]thomasleitch25@yahoo.com
Summary
Experienced Restaurant Manager who oversaw a high-volume, $1.5million dollar restaurant. Versed in planning 
daily operations, staffing and inventory management. A flexible and energetic manager seeks a role as an 
Assistant Manager. Extensive restaurant and food service experience.
Highlights
Staff development talent	Food and beverage handling expert
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)[image: ]Customer-oriented	Skillful kitchen staff trainer
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)[image: ]Strong leader	Food cost control specialist
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)[image: ]Full service restaurant background	Back of house operations understanding
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)[image: ]Supervisory skills	Kitchen productivity
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)[image: ]Hiring and training	Strong customer relationship builder
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)[image: ]Stable work history	Ability to handle/resolve problems
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)[image: ]           First Aid and CPR certified	Cash handling
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)[image: ]           Report writing	Food handling knowledge
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)[image: ]           Crime prevention methods	High level of cleanly kitchen maintenance
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)[image: ]           Criminal records searches	Interviewing and training ability
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)[image: ]Responsible for coordination of up to 18 servers in restaurant with capacity of 200.Supported all kitchen 
operations when chef was absent. Assisted in maintaining preparation and service areas in a sanitary 
condition. Checked temperatures of freezers, refrigerators, and heating equipment to ensure proper 
functioning. Cleaned and inspected galley equipment, kitchen appliances, and work areas. Ensured freshness of 
food and ingredients by checking for quality, keeping track of old and new items and rotating stock. Estimated 
amounts and costs of required supplies, such as food and ingredients. Executed daily production lists and 
goals. Greeted each customer with friendly eye contact.
Experience

Per Mar Security                                                                                                 October 2010 to Current
Campus Safety Officer
Cedar Rapids, IA

Patrolled the facility and served as a general security presence and visible deterrent to crime and rule 
infractions. Reported all incidents, accidents and medical emergencies to law enforcement. Responded quickly to 
medical emergencies, bomb threats and fire alarms. Answered alarms and investigated disturbances. Patrolled 
industrial and commercial premises to prevent and detect signs of intrusion and ensure security of doors, 
windows and gates. Issued security badges and visitor passes to all guests. Checked passes and credentials of 
persons seeking to enter the property. Continuously monitored security cameras and fire, building and alarm 
systems.







Vernon Inn                                                                                                        August 2003 to September 2010
Assistant Manager
Cedar Rapids, IA

Conducted daily pre-shift and weekly departmental meetings to ensure organizational efficiency. Scheduled and 
directed staff in daily work assignments to maximize productivity. Continually monitored restaurant and took 
appropriate action to ensure food quality and service standards were consistently met. Minimized loss and 
misuse of equipment through proper restaurant supervision and staff training. Exhibited thorough knowledge of 
foods, beverages, supervisory duties, service techniques, and guest interactions. Developed and maintained 
exceptional customer service standards. Ensured proper cleanliness was maintained in all areas of the bar and 
front of house. Optimized profits by controlling food, beverage and labor costs on a daily basis. Performed 
checkouts of servers and bartenders to ensure that all tickets were accounted for. Performed restaurant walk-
through to gauge timeliness and excellent service quality. Initiated negotiations regarding vendor contracts and 
kept updated records of contracts. Developed and maintained a staff that provided hospitable, professional 
service while adhering to policies and business initiatives. Communicated well and used strong interpersonal 
skills to establish positive relationships with guests and employees. Regularly updated computer systems with 
new pricing and daily food specials. Worked closely with the chef and cooks to determine menu plans for 
special events or occasions. Counseled and disciplined staff when necessary.

Brueggers Bagel Bakery                                                                                     October 1998 to December 2003
Assistant Manager
Cedar Rapids, IA

Implemented and supported company initiatives and programs. Enforced appropriate work-flow and quality 
controls for food quality and temperature. Set up and performed initial prep work for food items such as 
soups, sauces and salads. Prepared for each shift by placing a clean cutting board and utensil bath at 
workstation. Displayed a positive and friendly attitude towards customers and fellow team members. Mixed, 
weighed and proofed ingredients in accordance with bakery recipes. Correctly operated all bakery equipment, 
including ovens, proofers, fryers, sheeters, rounders, scales and mixers. Prepared bakery and specialty products 
such as bagels, breads and pastries. Continually supervised the training and cross training of all pastry staff for 
all phases of preparation. Diligently enforced proper sanitation practices to prevent the spoiling or 
contamination of foods. Consistently verified that kitchen staff followed all recipes and portioned serving 
guidelines correctly. Actively participated in staff meetings and operated as an effective management team 
leader. Built and fostered a team environment Expert in final plate preparation with authentic presentation.


Education

Washington High School
2001
High School Diploma: Diploma
Cedar Rapids, IA


Kirkwood Community College
2001
Associate of Arts: Management
 Cedar Rapids, IA
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