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Mickey Williams
215-888-9895
926 E Durard ST, Philadelphia PA, 19150
middle-sin@hotmail.com
	Operational Manager 

	5+ years of operational management experience

	· Quality control 
· Leadership skills
· Customer relations
	· Cost control 
· Effective time management skill
· Staff training and supervision


	Experience overview

	Maintain high quality food taste and customer satisfaction 
· As Kitchen Supervisor of Ron’s Caribbean Cuisine, I manage a staff of 8 to ensure they abide by the require food handling and safety protocol 
· All craft tools are properly cleaned and sanitized 
· All commercial equipment is cleaned well maintain and used in accordance to specific guidelines
· ServSafe Certification 
· Set work schedule and assign work load 
· Have Ground service Personnel training in Ramp protocols which also includes load and unload trailer, pack and sort ULDs, use tug to move packed ULDS to and from warehouse to cargo plane


	Technical Skills----Software and Computer proficiency  
· Microsoft Word
· PowerPoint
· Spreadsheet 
· After Effect

· Flash

· Illustrator

· Premiere Pro

· Photoshop
· 40 words per minute key stroke

	

	Work History

	Line Cook
	The Reef Lounge, Philadelphia, PA
	2008-2008

	Kitchen supervisor
	Ron’s Caribbean Cuisine, Philadelphia PA
	                     2008-

	
	
	

	Ticket Agent

Material Handler

Cartage/Ramp
	Airport Terminal Services

FedEx

UPS
	2013-2013

                          2018-2018

                                 2018


	Education

	In Process Degree

The Art Institute of Pittsburgh-Online Division, 

                   2014-



	

	

	


