Sean Swihart       
             
                                     37884 Los Arboles Dr Fremont, CA 94536
650-754-3375 



    

                                    sswihart@hotmail.com
Career Objective 

Service driven professional eager to provide measurable results for a progressive company by providing excellent customer care, optimizing organizational and operational efforts, and actively meeting or exceeding the financial goals of the institution.
Profile 

· Effectively define, develop and implement targeted action plans to maximize operational productivity, efficiency and profitability

· Dynamic communication, presentation, relationship building and problem-solving abilities

· Exceptional ability to manage time well, produce consistent products, express a sense of urgency, and reliably hit service times and goals. 

· Excel at interacting with broad populations including senior management, sales and customer service staff as well as clients and external contractors
Key Achievements 

· Improved store quality at Tuesday Morning, taking the store from a “C” to an “A” rated store 
· Organized and created Culinary Workshops for Low Income Seniors
· Reduced shrink from 2.9% to .03% in a one year period in the Saratoga Tuesday Morning location
· Repeatedly help to organize and execute new grab and go programs
· Consistently positive feedback from the client in company comment box. 
· 2012 Job Train Breakfast of Champions essay winner 
· Job Train Dec 2012 Culinary Trainee of the Month.  
Professional Experience 

Epicurean Group (Cupertino, Ca)








2014-2015
Breakfast Chef/Grill Cook

Manage and complete all portions of Breakfast Service, including all breakfast grab and goes, and breakfast catering.  Serve 100 to 300 customers each morning.  Meet and exceed excessive demands of the client each day. 

· Create weekly menus based on the guidelines of the client as well as epicurean standards
· Organize prep, execute breakfast each day, keeping in mind all of the regulars dietary tastes and dietary restrictions

· Assisting lunch service with the hot grab and go as well as standard lunch service on the line/grill.

· Run the grill for a portion of lunch service each day.

· Filled in other positions of the kitchen as needed

· Assisted sous chef with seasoning of soups and made adjustments to the soups as needed

· Assist with breakfast to lunch transition
· Assist weekly deep cleaning duties

· Maintained temp logs for multiple reach ins, as well as food produced for breakfast.

· Organize reach ins, and make sure labels are up to date, accurate, and not expired.

· Ordered and maintained daily bread orders through Le Boulanger in accordance with proper bread levels in addition to catering, daily entrees, and chef specials.
Aramark (San Jose, Ca)      

  2012-2013

Prep 

Worked Catering department at Cisco Technologies in the catering department.  Assisted with prepping cold ingredients, assisting each department within the catering department.

· Assisted the grill cooks with the “traying” of the food orders.

· Maintained food logs, and assisted the “safety monitor” in topics of discussion each week

· Assisted in the assembly and production of sandwiches, cheese places, crudité plates, pizzas, fruit platters, satay, cookies, and more for each catering order

· Prepped foods for the grill cooks, and salad station to assemble into entrees, and sides

· Processed and put away food deliveries from cisco, and us foods

· Assisted in organization of all walk ins, and dry storage
John Caruso (Palo Alto, Ca)










2012
Personal Chef

Cook 3 nights a week for John Caruso, meeting his dietary needs.  John must keep to a strict diet due to Fibromyalgia.  All menu items must be healthy, free on unnecessary chemicals, and as organic as possible.  
· Shop healthy, and follow healthy recipes that will adhere to Johns strict diet. Also come up with new recipes that will follow his dietary guidelines

· Maintain food safely.  Some of John’s food must be made in his home, others must be made off site and then brought to his location.

· Menu must constantly change due to John’s unique tastes, and food preferences.
Sheridan Apartments (Palo Alto, Ca)


2012
Culinary Workshop Leader

Organize and lead a team of 7 people to help educate low income seniors in the culinary field.  At least once a month the team will organize and teach a culinary workshop at the Sheridan apartments.  Each workshop focuses on easy low cost recipes that also emphasize eating healthy and nutritional needs.  
· Maintain attendance records

· Create new menu for each class, including nutritional facts and benefits of the ingredients used

· Organize team focuses, proof read topics each speaker wishes to present, modify menu’s accordingly
· Give Cooking demonstrations

· Motivate the team as well as the audience to cook new dishes, and learn new techniques
Tuesday Morning Inc (San Mateo and Saratoga, Ca)                                                                                         2008-2012
Store Manager
Oversee all aspects of daily store operations in the Saratoga store, generating $2.5 million in sales annually, and maintaining a .03% in merchandise loss, which is the lowest in the San Francisco region. Manage a team of 15-20 employees, including key holders, supervisors, and an Assistant Manager.
· Create weekly schedules for 15 to 20 employees staying within the corporate-determined payroll budget
· Daily monitoring of employee shift hours to ensure that payroll budget is met and state of California labor laws are observed
· Train new employees on all aspects of being a Tuesday Morning associate, supervisor, or assistant manager
· Mentoring employees with more engaging customer service practices which has had the dual benefit of enriching the experience for the customer and drastically increasing employee retention and job satisfaction
· Unload and unpack weekly shipments of up to 1200 boxes per truck in a timely manner, making sure product is restocked  
· Handle cash quickly and efficiently without error daily, including register transactions, safe funds, and nightly deposits.
· Organize, set, and merchandise monthly ad items
· Constantly improve the customer experience, making sure the store is always neat, clean, and shop-able
· Perform daily merchandising, financial, store reporting, and scheduling audits to provide to corporate to inform sales forecasting, revenue, and inventory updates
· Receive and execute new instructions from corporate including merchandizing, employee policies, and other new procedures
· Network with as many customers as possible to ensure word of mouth advertising and personal referrals and recommendations
· Monitor bank deposits on a daily basis, checking for any irregularities in the deposit bag or the returned deposit slips.
· Work with Wells Fargo in any instance that a deposit is incorrect
· Oversee returns eliminating any possible confusion to the customer, ensuring future repeat business
· Build a positive relationship with each customer to fulfill the personal goal of making each customer interaction outstanding
· Set and maintained new standards for merchandizing in the San Mateo and Saratoga location, to optimize layout in conjunction to LP and overall customer satisfaction
· Audit and review all transactional paperwork, finding and researching any possible LP (loss prevention) issues. 
Professional Training 

· Machine Trades & Horticulture Vocational Degree - Penta County Vocational (Perrysburg, OH), 1996-1998
· Culinary Arts Certificate – Job Train (Menlo Park, CA) 2013

· Computer courses, including: Graphic Design, Spreadsheet and Database 
