Terry Shipp
North St. Paul, MN 55109

651-500-4167
Personal Statement

An adaptable, resourceful and enthusiastic manager who has extensive experience of having a wide level of general experience. A strong communicator with excellent interpersonal skills and a strong team player.

Work Experience
Wal-Mart:
April 2009 – July 2015
Assistant Manager:
Responsible for supervising a team and ensuring that duties are completed with certain time frames.  Developing a safe working environment by adhering to all necessary health and safety requirements.
· Delegating work duties to associates
· Deputizing in absence of co-managers and store manager
· Approving time record and request for time off
· Carrying out associates appraisals, managing performance and disciplinary
· Developing, managing and implementing promotions in order to drive sales
Eurest: 
January 2004 – April 2009


Chef Manager:
Working as part of a team and responsible for work assignment/rotations, staff training, staff vacations and arranging back-up for absent employees.
· Directing all shift operations such as assigning of duties, food quality, safety team captain, scheduling, and staffing issues.

· Oversee a team of employees.  Was able to hire, evaluate, develop and train team members as needed.

· Meet weekly with the Management to discuss the weekly menus and forecast for any other issues that might arise.

· P & L Qualifications

· Inventory & Ordering weekly supplies 
· Manage the Catering Services
· Financial and payroll records
Bridge Link Enterprise:
September 2002 – December 2003 


Shift Lead:
Development of company business, products and services, managing existing client base and its development.

· Directing all shift operations such as assignment of duties, quality control, safety scheduling, and staffing.  

· Oversee a team of employees.  Was able to hire, evaluate and develop team members and handle personnel as needed.

· Effectively communicated with other shift managers and supervisors to update the status of operations.

Marriott:
March 1998 – August 2002

Catering Operational Manager:
Producing customer-specific proposals, and attending customers meetings and presentations, following up and supporting any potential new business with clients.
· Directed all shifts with daily operations with scheduling, hiring, daily spread sheets, and pre-conventional meetings.

· Set up daily meetings with the sales department staff within the company

· Oversaw a team of 15 employees

· Utilizing Microsoft Word programs to set up daily spreadsheets
· Answered incoming calls from the clients in regards to space, time and room set- ups.

· Financial and payroll records

Education
Bachelor of Science/ Business Management 
June 2011
University of Phoenix
