Melissa Willey
2128 WCR 19 
Ft. Lupton,CO 80621
720-627-9172
jm.willey@yahoo.com 
 
 
Subway
858 E 120th Ave Northglenn,CO
General Manager
December 2011 to Present
I have been the General Manager for the previous 3 years to present.  I am in charge of daily operations and managing a crew of 8 to 15 crew members.  My job duties include opening, mid shifts, and closing, cash handling and deposits.  I delegate job duties to the crew for the day.  We are the 4th highest volume store of 26 franchise locations.  I do all ordering, inventory, entering daily profit reports, and scheduling weekly.  I meet and maintain goals for food and labor costs weekly.  I do all staffing and training for store and my skills are strong enough I have trained general managers, assistants and crew members for other stores.  I am involved in any marketing for store for all in store profits and large events off site.  I have helped setup and serve at off location events, the largest being 1200  guests.  We focus on giving great guest service always.    
Contact:  Store 303-457-0920
Coworker/Fellow Manager Gina Moreno 720-675-3600
 
Candlewood Suites 
Night Audit/Front Desk Representative
May 2014 to Present
 I work the night audit shift 10pm to 6 am and the other shifts when needed. My duties include, checking guests in and out, making reservations, performing the night audit reports, maintaining lobby area. I also report points for guests on the member web, I am responsible working alone and making any decisions regarding guests. I have experience on Oprea system. Other job duties have been organizing filing system,setup direct billing and preparing for payment or entering in payments. I have trained new employees on all shifts. 
Contact:  Brian Moyea 303-659-6929
 
Eurest Dining Services (MillerCoors)
13th Street Golden,CO
Cashier/Cook
September 2010 to December 2011 
This company was a cafe inside the plant open 24 hours. My primary job was cashiering, making salads, sandwiches, cups of sides, baking of desserts, pizzas, calzones and any specials on the menu. I was promoted to a grill cook. We cooked to order and served guests from a hotline. We prepped for the following day, specials for the menu from scratch. I maintained the cafe area, cleaning, stocking of pop machines, candy, chips, and paper products. Did a weekly inventory and put away trucks 3 times weekly.
Contact: No contact business is closed 
 
Brueggers Bagel Bakery
180 South Union Blvd Lakewood,Co
Head Baker
September 2005-September 2011
I have worked for this company in several positions. I was hired as an assistant and then promoted to GM in an month. The second time I was hired as a assistant and then moved from Iowa to Colorado and was a baker also. My job responsibilites were as follows. Opening baker of over 20 varieties of bagels, muffins, and breads. I maintained the quality and quanity of bagels throughout the day. I also baked cookies, breads, muffins and any specialty items. I made prep list for product for the line and backup. I slacked bagels on bards to meet pars daily. I cleaned and organized the coolers. I made sandwiches to order on the
line, ran register, counted cash drawers and safes. As assistant and GM I was in charge of a staff of 15 to 20, hiring team members, training, ordering weekly, scheduling, marketing, weekly inventory and small daily inventory, controlling labor costs, food costs, checked in and put away trucks weekly and using the FIFO system.
Contact: Jackie Felty 720-236-6338 
 
Sleep Inn Suites
485 Madison Ave North Liberty, IA
Front Desk Representative
February 2008-March 2010
I was the front desk on all shifts. My responsibilites were answering phone, taking reservations in person and over phone. Making sure guests made it to their rooms and were satisfied. Maintaining the lobby area, have coffee and cookies for guests. Washing and folding laundry. Helping with housekeeping of cleaning rooms. I counted cash drawers, ran reports, assigned housekeeping rooms. I also worked night audits, running
end of day reports and settling room charges.
Contact: Terri Miksch 319-217-0056 
 
HyVee
Head Cake Decorator
1720 Waterfront Dr Iowa City, IA
April 2006-March 2009 
I was the head cake decorator, in charge of special orders, filling the front display cases. I made production lists for my coworker and I. We set up displays for different ad specials. I competed in a cake contest winning first prize out of the district stores. I was the only wedding cake designer, I organized bridal shows. I ordered product and did inventory. I worked for this company for a total of 6 years at 3 different stores, starting in high school. Other jobs held were donut making and icing, working the bench making breads, rolls, pastries, wrapping of the product. I was a breakfast cook in the deli for year. In charge of ordering product and making production lists for the day. 
During busy seasons I also helped in the floral department,deli and cashier. 
Contact: Colleen Clegg 319-321-8190 
 
Yummys' Gourmet Cakes
Coralville, IA
Manager
September 2002-April 2006 
I managed a staff of 6 to 10 members. We had over 30 flavors of cakes, also made other desserts such as cookies, pies, brownies, cheesecakes. I decorated special orders, wedding cakes. I staffed the bakery, trained, ordering, scheduling, inventory and marketing. We did bridal shows, I orgainized and prepared for and went to represent the business. 
Contact: Nichole Wanders 319-351-3545 
 
[bookmark: _GoBack]Education
Indian hills Community College
May 1998
Associates of Applied Science Degree in Culinary Arts 
History
I have over 15 years in foodservice industry. I have worked fast food, waitressed at restaurants, worked at pizza companies as pizza maker, worked customer service from gas stations, department stores and hotel. I have worked as a cake decorator,donut shift and baker.I have had management positions. I am very motivated of doing what I love, in helping people. I am great at multitasking and working under pressure. I am dependable to work alone. In management positions I feel its important to have a great reliable team behind you and to work along side them to get the job done. I feel I am an asset to any company with the knowledge and experience I have. 
