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MILITARY SERVICE

United States Navy

Active Duty – Gulf War/Desert Storm
Stationed Aboard, USS Carl Vinson, Nuclear Aircraft Carrier
(November 1988 – February 1992)  Alameda, CA

Hospital Corpsman (HM2) / Aviation Boatswains’ Mate

X-ray Technician and Respiratory Therapy
Medical Laboratory Technology
Aircraft Jet Fueler/Deckhand
Medical Office Assistant

        
Military Honors, Certifications & Commendations

Sea Service WEST PAC – 1988
Sharp Shooter Certified – 1988 & 1989
Battle Efficiency WEST PAC - 1989
Meritorious Unit Commendation – 1989
Airborne Jump School Certified – 1989
HALO Jump School Certified – 1989
HAHO Jump School Certified – 1989
SERES Training Graduate – 1989








Manager-in-Training & 5 – STAR Trainer                                                                                                                                                   Smokey Bones Barbeque & Grill   (June 2003 – November 2006) Grand Rapids, MI      
My responsibilities included: money balancing, supervision and bank deposits, knowing current statistics on the Profit & Loss Worksheet (P&L), Daily Sales Reports (DSR), training, nurturing and directing team members, opening and closing the restaurant and continuing our commitment to exceed our guests’ expectations. Emphasizing excellence in guest service benefits all involved; our guests, team members, senior management and the bottom line. I also worked intimately with the rest of the management team to ensure the highest quality of standards, cleanliness and proficiency at all times. 


General Manager–In-Training
Johnny Carino’s Country Italian Restaurant  (February 2001 – May 2003) Grand Rapids, MI
            
As an Assistant General Manager, I was in charge of the bar, including all product ordering, insuring accurate product inventory, quality of the products ordered and delivered, promotions and /or contests in the bar and maintaining a clean, organized and safe bar. I was also in charge of all the Kitchen Manager duties, as listed below*. Some of my other responsibilities included:  food, beverage and miscellaneous supply projections, based on Quarterly Sales Reports (QSR), accuracy of the Profit & Loss Report (P&L), local store marketing, and maintaining the standards of excellence desired by our Corporate Office. 
 



Service/Sales, Kitchen & Training Manager
Bennigan’s Grill & Tavern   (February 1995 – December 2000)   Houston, TX
*My responsibilities included all aspects of the restaurants’ operations including: food and liquor costs, inventory and ordering, monitoring labor costs, while being mindful of our guests to ensure nothing short of a favorable experience while choosing to dine with us. It was also just as important for me to keep the interest of my fellow team members, executives and shareholders in perspective. I was also personally responsible for my team members and “Managers in Training” scheduling, organization, and successful completion of training with adequate follow-up. My goal was to encompass the values of the company's highest standards making this location a “Manager in Training” certified restaurant.


 

Kitchen & Service Manager
Cheddar’s Casual Café   (January 1993 – January 1995)   Grand Rapids, MI		        
*My responsibilities included all aspects of the restaurants’ operations including: food and liquor costs, inventory and ordering, monitoring labor costs, while being mindful of our guests to ensure nothing short of a favorable experience while choosing to dine with us. It was also just as important for me to keep the interest of my fellow team members, executives and shareholders in perspective. I was also personally responsible for my team members and “Managers in Training” scheduling, organization, and successful completion of training with adequate follow-up. My goal was to encompass the values of the company's highest standards making this location a “Manager in Training” certified restaurant. 

Skills & Expertise
· Encourage Community Commitment & Involvement
· Culinary Training
· Event & Promotion Coordination
· Forecasting
· Guest Satisfaction & Service
· Hospitality (Food & Beverage)
· Human Resources & Training
· Management
· Menu Conception & Development
· Property Management
· Recruiting
· Sales & Marketing
· Promoting Teamwork & Team Building
· Team Recognition
· Motivation With Proven Results 



Education

Grand Canyon University 
Elementary Education with a Bachelors in Science (October 2013 – Present) Phoenix, AZ

Goshen High School
GED – Obtained (1983 – 1987) Goshen, IN

