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OPERATIONS MANAGEMENT
Staffing, Training & Supervision / Budgeting & Cost Savings / Safety & Quality Assurance
[bookmark: _GoBack]Operations Manager Professional and Veteran Non-Commissioned Officer with Security Clearance offering over 10 years’ experience leading teams and operations programs at a senior level. Expertise managing budgets up to $1.5M and equipment valued over $2M while leading, training and motivating 600 employees. Rated best among peers for over 6 consecutive years and consistently improving in operations. Demonstrated ability to improve safety, drive up quality and cut cost. MBA candidate with in-depth knowledge of business and financial operations and 10+ years’ of diverse experience. Proficient in Microsoft Office and tools for inventory management. Career is supported by a Bachelor’s Degree in Business Administration.

Core competencies include:
	· Food Service Logistics/ Operations
· Communication Skills
· Planning and Organizing
· Employee Training & Development
· Budgeting & Cost Containment
	· Procurement & Inventory Control
· Team Building & Leadership
· Facilities & Equipment Management
· Performance Analysis & Improvement
· Proactive Issue Resolution



	
	PROFESSIONAL EXPERIENCE
	

	
	
	


ARMY NATIONAL GUARD, Dobbins Air Base, GA
Food Operations Manager (1/2014 to Present)
Coordinate and monitor the work of various departments involved in production, warehousing and distribution of goods. Manage quality and quantity of employee productivity, while managing maintenance of equipment and machinery. Manage service operations at a single account/unit. Plane effective strategies for the financial well-being of the company.
Selected accomplishments:
· Controls day-to-day operations by scheduling labor, ordering food and supplies, and developing teams.
· Develop, analyze and review a variety of inventory/ ordering process to improve safety, quality, employee engagement, and cost implementing changes as required, to maximize results.
SODEXO CORPORATE, Atlanta, GA
Management Internship (8/2013 to 11/2013)
Maintain records, prepared forms and verify information and resolves routine problems; Reconcile receipts, bills, policies, invoices, statements and checks. Conduct basic human resource functions and administration for a single account/unit; Including benefits, training, employee relations, recruiting, safety and labor control. Maintains cash control and payroll records; Responsible for financial/HR functions; Conduct surprise cashier audits to ensure that each cashier is randomly audited at least once per period.
Selected accomplishments:
· Accountability at a 100% on all cash pulls from registers with high cash volume. All cash pulls documented, with amounts verified by manager/cashier.
· Formal internship program in professional development in the contract management services industry; Enhance skills and knowledge in large corporate and team environment. 
IAP WORLDWIDE SERVICES, Manas Air Base, Kyrgyzstan
Facility Manager / Dining Facility (DFAC) Manager (11/2012 to 3/2013)
Manage all daily operations for high-volume dining facility. Control and analyze profit and loss (P&L) statements. Oversee logistics (receiving, inventory and security) of incoming goods and supplies. Manage and enforce regulatory guidelines and current standards for food safety and sanitation. Operate a variety of systems and tools to effectively manage inventory and food service operations. Train and coordinate staff. Prepare and submit detailed reports.
Selected accomplishments:
· Enhanced the quality of service to the customer by providing accessible leadership and establishing open lines of communication with staff members and customers.
· Inspired and motivated the team to implement health and safety regulations (TB Med 530, AR 30-22 and others) while maintaining an exceptional dining experience.
· Performed in-depth P&L and performance, reviews and pinpointed opportunities to cut costs and improve profitability.
UNITED STATES ARMY, Fort Lewis, WA
Food Service Operations/ Manager (5/2004 to 4/2012)
Expertly planned and managed food service operations to provide military and civilian personnel with healthy meals and beverages. Managed inventory, storage and distribution of food items as well as utensils, dishes, linens and equipment. Trained, scheduled and coached employees.
Ration Distribution Supervisor (1/2008 to 3/2012
Collects, consolidates and submits requests for rations. Breaks down and distributes field rations using different methods dictated by situation and available time. Configures unit loads for aerial delivery. Responsible for safe storage and proper care of subsistence items.
Materiel Control Specialist (1/2005 to 1/2006)
Establishes and maintains stock records and other documents such as inventory, materiel control, accounting and supply reports. Establishes and maintains automated and manual accounting records, posts receipts and turn‑ins and performs dues‑ins and dues‑outs accounting. Corrects error and exception documents. Processes inventories, surveys and warehousing documents. Maintains stock locator system and administers document control procedures.
Selected accomplishments:
· Successfully orchestrated all food service management functions to provide delicious and nutritional meals for 800 to 3,400 customers in diverse environments.
· Managed and controlled $1.5M budget and $2M in equipment with flawless, 100% accountability.
· Identified and delivered $30K in cost savings through skillful inventory management.
· Supervised 40+ direct reports and provided ongoing training on quality assurance and other topics to improve food management operations, enhance on-the-job safety and boost quality.
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KELLER GRADUATE SCHOOL OF MANAGEMENT, Alpharetta, GA
Master of Business Administration (MBA) ~ Expected 12/2014
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DEVRY UNIVERSITY, Federal Way, WA
Bachelor of Science in Business Administration (BSBA), Concentration in Human Resources ~ 2011
Professional Development:
ServSafe Food Handler Certified ~ Supervisor & Manager Development Course ~ Logistics Management



