Pamela J. Massey
10838 W. 85th Place
Arvada, Colorado 80005
(720) 227-1940
pmassey77@hotmail.com


Objective: Objective seeking a new career with a company that can challenge me to achieve excellence. Using all acquired skills to benefit my personnel growth as well as your company.

Work Experience:
3/2012-Present: Primrose @ Standley Lake
       Chef- having the chance to open a brand new Primrose School is a challenging and gratifying experience. My duties are creating healthy meals for 162 children, ranging in age from 1 -6 years of age. With the help of management team we have developed a 6-week rotating menu, meeting all dietary, and special needs of the children. They are provided with breakfast, an a.m. snack, lunch and a p.m. snack. I am responsible for all food and paper ordering in addition to all meal preparations. Consistently following all health department regulations and procedures. I am also certified in CPR and First aid.

2/2010 –3/2012: Knowledge Beginnings
	Chef - As the sole chef, I was in charge of the dietary needs of 150 children ranging from 1 – 6 years of age. My responsibilities included food preparation, managing individual nutritional needs and maintaining a full kitchen. I had to ensure that all Colorado Department of Health standards were met at all times. I provided the children with breakfast, morning snack, lunch and an afternoon snack. During my employment with Knowledge Beginnings, I became First Aid and CPR certified.

8/2009 -12/2009: Check into Cash
       Center Manager – At Check into Cash, my responsibilities included outstanding customer service, cash handling and all banking.Writing loans, collecting on delinquent loans, cashing checks, writing money orders, wire transfers, data entry, recruiting and training.  My position at Check into Cash was short lived, as I became a victim of armed robbery twice within a two-month period. After the third attempted robbery, I resigned from the position. Jeff Hardy area supervisor.

3/1996 – 8/2009: Fazoli’s 
	Assistant General Manager –I was responsible for everyday restaurant operations including budgeting, cash handling, all banking transactions, scheduling, recruiting, training, food cost control, inventory, organizing and delivering all caterings and fundraisers. At Fazoli’s I supervised a crew of 15 associates and 3 assistant managers. Kristie Armstrong Knight general manager.

2/1992 - 3/1996: Kenny Roger’s Roasters
	Restaurant Manager – My duties included all day to day operations such as ordering, inventory, and scheduling for 10 Crew Members and 3 Assistant Managers. I was also responsible for marketing, fundraising, catering,payroll, recruiting, training, restaurant safety and meeting health departmentspecifications. My employment ended with Kenny Rodger’s company in 1996 as the store was closed.

1/1989 - 2/1992: Peppermill
	Assistant Restaurant Manager - Hired as hostess, duties were greet and seat all patrons, expediting food and helping waitresses and general manager when needed. Learned all aspects of cash handling , including banking transactions. I was employed at this establishment until it closed in 1992. Julie Miller general manager.

1/1978 - 1/1989 - Cobe Laboratories
	Assembly and Machine Operator - Trained in clean room environment to assemble custom blood tubing sets per GPC standards. Learned all machine and assembly operations to build artificial kidneys used for dialysis. Worked in pack out operating heat sealing and box assembly machines also labeled, palletizing of finished products. Used Fed Ex, UPS meters for shipping finished goods domestic and international. Promoted to machine operator in injection molding department. Working closely with Quality Control Inspectors to ensure product specifications meet or exceeded standards. Ran extrusion machines for PVC tubing and netting used to assemble blood tubing sets and artificial kidneys. Both used in open heart surgery and kidney dialysis. Trained and certified on forklift operation and use of all warehouse equipment. Also worked finished goods warehousing, pulling orders for shipping domestic and international. Hank Nugent Supervisor

Education:

8/1974 - 5/1977: Red Oak Community High School
		       Red Oak, IA 



