Heather Mcgehee
255 Columbia Street, Shreveport, LA 71104 heather.gerke@gmail.com
Ph: 3187802690
Skills

[image: ] Ability to work, build, motivate and maintain a team in a high
pressure, high stress environment.
[image: ] Cooking- fast food, casual dining and fine dining

[image: ]  Excellent guest service skills
[image: ] Basic computer comprehension (payroll, Stratton warren, some excel)
[image: ] Bartending
[image: ] Willing to learn and grow in a company

[image: ] Fast learner	[image: ] Artist
Experience
DiamondJacks Casino




Bossier City, LA

Grill, Steakhoue & Agave Manager, Food and Beverage Service Manager,

Steakhouse Manager
Grill, Steakhouse & Agave Bar Manager
[image: ]  Cooking, line attendant, bartending and cashier

Aug 2006－Present

[image: ]  Responsible for Food and liquor orders and inventory for three outlets [image: ] Maintaining the monthly COG's and payroll budgets
[image: ]  Schedules for 20 plus employees
[image: ] Did yearly budget for three outlets [image: ] Maintained outlets cleanliness
[image: ] Processing bi-monthly payroll for 100 plus employees [image: ] Monthly P&L statements for finance department
[image: ] Team building and monthly meetings with three departments [image: ] One on one team member evaluations
[image: ] Build personal relationships with Team and guests Food and Beverage Service Manager (1 1/2 years)
[image: ] Direct report for all restaurant managers and supervisors in four departments
[image: ] Responsible for Food and liquor orders and inventory [image: ] Maintaining the monthly COG's and payroll budgets
[image: ]  Schedules for 20 plus employees
[image: ] Did yearly budget for all Food and Beverage outlets; five areas ranging from 60,000 to 100,000 a month.
[image: ] Maintained outlets cleanliness; walked with Health inspectors [image: ] Processing bi-monthly payroll for 100 plus employees
[image: ]  Monthly P&L statements for finance department
[image: ] Team building and monthly meetings with four departments [image: ] One on one team member evaluations
Isle of Capri Casino	Bossier City, LA

Supervisor, Manager
Supervisor- Kitt's Kitchen
[image: ]  Responsible for Food and liquor orders
[image: ]  Maintaining the monthly COG's and payroll budgets

Jul 1996－Aug 2006

[image: ]  Schedules for kitchen, bar and wait staff of 20 employees [image: ] Maintained kitchen, bar and dining room cleanliness
Manager- Tradewinds deli and Employee dining room [image: ] Cooking, line attendant and cashier
[image: ]  Responsible for Food orders and inventory
[image: ] Maintaining the monthly COG's and payroll budgets [image: ] Schedules for 30 plus employees
[image: ]  Did yearly budget for outlets
[image: ] Responsible for ordering and warehousing food [image: ] Maintained outlets cleanliness
[image: ]  Processing bi-monthly payroll
[image: ]  Monthly P&L statements for finance department
China Inn
Server, host, cashier, food prep
[image: ]  Serving and prepping food














Bossier City, LA Jun 1993－Jul 1996

[image: ]  Handled cash register, closed tickets and balanced register at the end of shift
[image: ]  Greeted and seated guests



Art Instruction Schools

Education



Minneapolis, MN

Fine arts certificate: Fine arts; drawing, painting, inking, 2014-2016	Apr 2016

Bossier Parish Community College Culinary Certificate: Culinary 1995-1996
Haughton High School High School Diploma
Awards
[image: ] 2006 PRIDE Award- Outstanding Restaurant Professional, Shreveport/Bossier Tourism Bureau

Bossier City, LA
May 1996
Haughton, LA
May 1995

[image: ] 2013 PRIDE Award- Outstanding Venue Operations, Shreveport/Bossier Tourism Bureau
[image: ]  2015 Tuaca Cocktail Napkin design competition
[image: ]  2016 Graduate of the Year, Art Instruction Schools
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