Danielle Tretter
20146 Ranch Road
Hillman, MN 56338

320-232-5460

E-mail:  Danielle.tretter@students.msbcollege.edu
OBJECTIVE:
Apply medical training and customer services skills to enhance patient quality of life
EDUCATION:
Associate in Applied Science Medical Assisting Degree                               December 2012

Minnesota School of Business, St. Cloud, MN
SUMMARY of QUALIFICATIONS:
· Phlebotomy

· Urinalysis

· Microbiology

· Injections

· Medical Terminology

· CLIA Waved Test
· Law and Ethics

· Patient Care

· Vital Signs

· Radiology

· Billing and Coding

· Office Administration

· Psychology

· Conflict Resolution

INTERNSHIP:

Internship/ 240 Hours

Mille Lacs Health Systems, Onamia, MN 

                                           October 2012---November 2012
· Assisted with patient care, taking vital signs, following-up on physician orders

· Helped with shoulder injections and various surgical procedures 

· Conducted home health visits with physician, taking blood draws, and performed other care tasks

· Completed blood draws, injections, and other lab procedures, as prescribed

· Informed patients on various procedures, providing care advice 

· Performed various administrative tasks and scheduled appointments using customized software

· Ordered lab work and followed-up with patients and physicians

WORK HISTORY:

Cook/Waitress

Happy’s Drive Inn, Onamia, MN  
                                                                    September 2008---Present

· Able to successfully work as part of a team as well as independently
· Demonstrated ability to effectively multi-task in a fast paced work environment

· Wait on customers in an efficient, professional manner, resulting in return visits of customers

· Developed solid communication skills from interactions with customers and coworkers

· Cheerfully maintain and clean dining room for an enjoyable and healthy customer experience
· Skillfully cook and prepare entrées to perfection in a fast-pace environment serving over 150 meals per shift

· Coordinate pre-food preparation to minimize customer wait times and increase customer satisfaction

· Effectively communicate with internal and external customers to uniquely meet every customers expectations
· Maintain and clean all kitchen equipment to meet and exceed all health regulations

VOLUNTEER:

Allied Health Association   







  2010---Present 

· Conduct blood drives for the Red Cross

· Coordinate health expo’s to increase awareness of various diseases and preventative care

· Hands Across the World
