
Cedric L Harrell

308 9th Ave NE Apt 223 Byron, MN 55920
954-696-6510  ( jonesmn4@hotmail.com
Functional summary:
(   Self-starting, goal-oriented strategist whose confidence, perseverance 

     and vision promote success.

(   Major strengths in planning, problem solving and communication.

(   Excellent interpersonal and organizational skills.

(   Excel at directing a cohesive staff in the successful attainment of objectives.

(   Demonstrated record of high performance standards, including attention 

     to detail, schedules, deadlines, budgets and quality work.
EMPLOYMENT:


Whale’s Rib                                      


Deerfield Beach, Florida

Manager/Kitchen Manager



February 2008 to Present

(    Checked the quantity and quality of received products.

(    Checked the quality of raw and cooked food products to ensure that standards were met.

(    Supervised and coordinated activities of cooks and workers engaged in food 

      preparation.                                     

(    Determined production schedules and staff requirements necessary to ensure timely delivery of services.

(    Supervised employees, scheduled work hours, resolved conflicts, determined salaries.

(    Inspected supplies, equipment, and work areas to ensure conformance to established standards.

(    Coordinated planning, budgeting, and purchasing for all the food operations within the restaurant.

(    Recorded production and operational data on specified forms.

(    Met with sales representatives in order to negotiate prices and ordered supplies.

(    Arranged for equipment purchased and repaired.

(    Analyzed recipes to assign prices to menu items, based on food, labor, and overhead costs.

(    Recruited and hired staff, including cooks and other kitchen workers.

(    Ordered and requisitioned food and other supplies needed to ensure efficient operation.

(    Monitored sanitation practices to ensure that employees followed standards and regulations.

Hooters





Ft. Lauderdale, Florida

Assistant General Manager



March 2002 to January 2008

(    Managed all daily operations of the restaurant.

(    Supervised preparation of meals and beverages for customers.

(    Coordinated activities among various departments such as kitchen, dining room, and banquet operations.

(    Ensured customer satisfaction with their dining experience.

(    Trained and managed staff and achieved significant improvements in their productivity.

(    Managed inventory and ordering of food, equipment and supplies.

(    Managed all administrative and human-resource functions of the business, including recruiting new employees, monitoring employee performance, and training.

(    Supervised employees, scheduled work hours, resolved conflicts, determined salaries.

(    Supervised routine food preparation operations.

(    Chose suppliers for best quality and most competitive cost.

(    Ensured compliance with all regulatory requirements and facilitated inspections.

(    Ensured that diners are served properly and in a timely manner.

(    Investigated and resolved customer complaints about food quality or service.

(    Monitored orders in the kitchen to determine where backups occur, and worked with the chef to remedy the situation.

(    Utilized computers to track orders, manage inventory, and process payments.
Education:









      City College





Ft. Lauderdale, Florida

AA Business Management 



1995

References:


Available upon request.

