Elliot Freedman 
	10350 Dover St. G27 
Westminster CO 80021 
	royo323@gmail.com 
	Cell: 720-254-2870



Dedicated customer service manager with 10+ years of experience in “big box” retail and food service settings. Consistently achieve record-high customer satisfaction rankings, improvements to the bottom line and turnaround of underperforming operations.
Respected builder and leader of customer-focused teams; instill a shared, enthusiastic commitment to customer service as a key driver of company goal attainment. Lead by example and ensure the execution of all safety, security, quality and store operations policies.
Areas of Expertise
	Customer Service Management
Complaint Handling & Resolution
Retail Operations Management
	Customer Satisfaction Enhancement 
Front-End Supervision
Sales & Margin Improvement
	Teambuilding & Training
Cost-Reduction Strategies
Order Fulfillment


Professional Experience
	HALLOWEEN EXPRESS — Arvada, CO 
	08/11 to Present




District Manager, 08/11 to present
[bookmark: _GoBack]Hired into a manager position to oversee 3 stores in the local area and to recruit, train and supervise 35+ customer service reps, cashiers and banner shakers. Foster an environment in which guests enjoy high levels of service and employees are motivated to deliver top performance. Manage front-end operations to ensure friendly and efficient transactions at checkout. 

	GAIAM — Louisville, CO 
	04/10 to 08/11


Barista/FOH Associate, 4/10 to 8/11
Hired to improve customer satisfaction in a private professional environment where sales began to struggle. Assist a strong team of top chefs to formulate daily menus and generate original items to keep the café up-to-date for a consistent clientele. Work with high end consumer base to ensure all food and beverage needs were meet. 

	DOMINOS PIZZA — Springfield, MO 
	09/09 to 03/10


General Manager, 12/09 to 03/10 
Previous Positions: Pizza Maker, Delivery Driver, 09/09 to 12/09 
Promoted to manager position to improve all aspects of store, specifically customer interaction and costs. Replaced employees that were no longer an appropriate match for the service needed. Trained new and existing employees to provide extreme levels of customer service and produce outstanding products.
 
	GIAMPIETROS — Breckenridge, CO 
	08/08 to 07/09


Kitchen Manager 08/08 to 07/09
Hired to open the restaurant daily as the manager with a crew of 9 cooks, prep cooks, and wait staff. Managed food orders, specialty tasting menus and worked with local businesses to promote restaurant.
 
	DOMINOS PIZZA — Arvada, CO 
	01/03 to 06/08


CO-Manager 01/04 to 06/08
Pizza Maker/MIT 01/03 to 01/04 
Advanced to increasingly responsible positions, culminating in management role with oversight for a full service pizza restaurant. Directed 15+ employees and managed P&L, sales, inventory, merchandising and cost controls. Maintained high standards in sanitation and safety and complied with regulatory guidelines. 
	
	


Education and Training
	FRONT RANGE COMMUNITY COLLEGE — Westminster, CO 
	8/07 to 5/08


Earned 9 credits; concentration in business studies

