

Scott Colwell
719-360-4476
[bookmark: _GoBack]scolwell@wm.com 
Level 1 Inspector / Shot Peen Operator / CNC Operator - Schlumberger - Commerce City
Brighton, CO
High-energy mining, oilfield, and hospitality professional, with exceptional ability to work independently yet, collaborate cross-functionally in a team environment, and effectively supervise a team of employees. Currently seeking long term, full time employment within a well-established company, where promotion opportunities are available.
Work Experience
Level 1 Inspector / Shot Peen Operator / CNC Operator
Schlumberger - Commerce City
March 2012 to Present
LPI, MPI, EMI, and Field Inspection ( 700 + Hours) 
➢ Cleaning, preparation, inspection, re-facing, and thread repair of BHA assembly tools, Hevi Weight drill pipe, and Mud Motors. 
➢ Operation of shot peen machine on newly threaded BHA assembly tool connections. 
➢ Entry level operation of Mazak Mazatrol Slant Turn Nexus 550 CNC Machine
Chef / Maintenance Hand
Gold Road Resources
February 2012 to January 2013
Preparation and cooking of all meals, stock allocation, budgeting, and ordering of all produce on site. 
➢ Generator and vehicle servicing 
➢ Drill site clearance, and land rehabilitation (Front end loader, & skid steer operation) 
➢ Senior first aid and emergency response team officer
Chef / Supervisor
Café Evolve - Bega
February 2009 to January 2012
Preparation and cooking of all meals, stock allocation, budgeting, and ordering of all produce. 
➢ Responsible for the creation of weekly menus/specials. 
➢ Opening and Closing of premises, daily till banking and float, supervision of employees.
Grill Chef / Bartender
Walkabout Australian Grill
April 2007 to January 2009
Preparation and cooking of meals for the sports bar, kitchen stock control, and hygiene. 
➢ Receipt of all beer and alcohol, changeover of kegs, cleaning of beer lines, and serving of drinks. 
➢ Opening and Closing of Premises 
➢ Completed 'Foundation Food Safety' course
Apprentice Chef
Lord Nelson Hotel
June 2005 to May 2007
General food preparation and cooking of meals. 
➢ Quality control, kitchen hygiene, and dishwashing. 
➢ Serving of food.
Education
High School Diploma
Northgate High school - 
Dereham
2005
Brighton High School - 
Brighton, CO
2002 to 2004
Additional Information
High Volume Catering Inventory Control Loader Operator 
International Cuisine Budgeting Skid-Steer Operator 
Exceptional Knife Skills Money Handling Forklift Operator 
OHS Procedures First Aid / ERT Officer Generator Maintenance 
Food Hygiene Client Satisfaction Mining Field Work 
Contamination Hazards Microsoft Office Suite Supervisor / Crew Leader

