ED HAMPL

9349 Newington Way
Elk Grove, CA  95758

(916) 753-8985

cec424@aol.com
OBJECTIVE:

Manager/General Manager for a company with growth potential.

SKILLS:

· 20 Years of Food Service Management with Excellent Customer Service

· Hiring, Training, Guiding, Directing, and Motivating Employees

· Critical Thinking and Problem Solving 

· Excellent Sanitation Standards; Serve Safe Qualified through 2012

· Dependable and Ethical

· Knowledgeable of the Truck Driving Industry
PROFESSIONAL EXPERIENCE:
Werner Enterprises, Fontana, CA







2009-2010
Driver
Drive trucks with capacities greater than 3 tons, including tractor-trailer combinations, to transport and deliver products, livestock, or other materials. Secure cargo for transport, using ropes, blocks, chain, binders, or covers.  Read bills of lading to determine assignment details. Follow appropriate safety procedures for transporting hazardous materials.  Check vehicles to ensure that mechanical, safety, and emergency equipment is in good working order. Maintain logs of working hours and vehicle service and repair status, following applicable state and federal regulations. Obtain receipts or signatures for delivered goods and collect payment for services when required. Check all load-related documentation to ensure that it is complete and accurate. Maneuver trucks into loading and unloading positions, following signals from loading crew and checking that vehicle and loading equipment are properly positioned. 
Applebee’s Grill and Bar, Gold River, CA







2002 – 2009
Manager
Responsible for all aspects of staff management including hiring, training, and evaluation; weekly inventory and ordering food and beverage supplies; controlling food, beverage, and labor costs; and daily opening and closing operations.  Maintained a high quality of guest service and sanitation standards.  Increased sales and Applebee’s Operational Assessment scores in three restaurant locations by assisting and implementing higher sanitation standards and improving selling techniques.
CEC Entertainment, Inc., Citrus Heights, CA






1998 – 2002

Manager

Interviewed, trained, scheduled, and evaluated staff.  Responsible for ordering and weekly inventory of all products.  Maintained high quality customer service and sanitation standards while overseeing daily operations.  Increased the quality and consistency of products.  Lowered food costs by implementing a portion control system.  

Taco Bell, Sacramento, CA








1990 – 1998
Manager

Managed daily franchise operations with annual sales of $1.3M and increased sales.  This was accomplished by excellent service, quality control, high sanitation standards, and training and promoting staff.  Responsible for sales projections; scheduling; food and labor cost control; and interviewing, hiring, and training staff.  Maintained an “A” rating from secret shoppers’ reports while maintaining a 1½ minute service time for customers.  
REFERENCES:

Available upon request.  
