	LOUISA SAHANI
	HORNCHURCH RM11 1PF, UNITED KINGDOM    ●    07958269352




	
DETAILS
Hornchurch RM11 1PF, United Kingdom
07958269352
louisasahani​@icloud​.com

SKILLS
Barista & Hospitality Skills

Customer Service & Complaint Handling

Time Management & Organisation

Cash Handling & Till Operation

Multitasking & Problem-Solving

Teamwork & Communication

Adaptability & Flexibility

Attention to Detail


LANGUAGES
	English

	 
	 



	Albanian
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	PROFILE

	
	
	I am a friendly, reliable and hardworking individual with strong experience in customer-facing environments. I enjoy working in fast-paced setting and am confident managing multiple tasks while maintaining attention to detail and high standards. My experience includes providing excellent customer service, handling cash and card payments, managing stock, assisting customers with their needs and helping to create a positive customer experience. I work well under pressure, communicate effectively with both customers and colleagues, and take pride in being approachable, organised and dependable. I am always willing to learn new skills, take on new challenges and contribute to any tram I am part of.
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	PROFESSIONAL EXPERIENCE

	
	
	BARISTA at COSTA, 156, 158 High St, Hornchurch, RM12 6QX
February 2025 — Present
1. Prepare and serve high-quality coffee and food to brand standards, maintaining speed and accuracy during peak periods. 
1. Supervise daily store operations—coach and train staff, manage cash handling, and oversee stock replenishment to ensure smooth service. 
1. Lead and motivate a team to deliver fast, friendly service in a high-volume environment. 
1. Maintain strict health & safety, hygiene and food-quality standards at all times. 
1. Resolve customer issues calmly and efficiently, preserving positive customer relationships. 

CREW MEMBER at BHAIS DESSERT PARLOUR, 50a Collier Row Rd, Romford, RM5 3PA
December 2022 — February 2025
1. Provide outstanding customer service across front-of-house and back-of-house roles, including till operation, food preparation and table service. 
1. Multitask effectively during busy shifts, prioritising orders and maintaining service pace without compromising quality. 
1. Handle customer inquiries and complaints professionally, achieving positive outcomes and encouraging repeat visits. 
1. Support menu and seasonal product development by contributing ideas and feedback to improve customer choice and sales. 
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	EDUCATION

	
	
	BIRKBECK UNIVERSITY OF LONDON
October 2024 – Present 
LLB Law

HAVERING COLLEGE
September 2022 — July 2024
Level 3 Business Extended:  DMM 
GCSE Maths: 4 
GCSE English: 5 

 ABBS CROSS ACADEMY AND ARTS COLLEGE
September 2016 — May 2021
GCSE History: 5 

HAVERING SIXTH FORM COLLEGE
September 2021 — July 2022
Level 2 Business National Diploma: Double PASS PASS 
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