


Danielle Lange
1800 E Ave    Muscatine, IA, 52761   563-506-9305   DanielleLange7@gmail.com
Personal Profile
Louisa-Muscatine Jr./Sr. High School – Honor Roll 4 years, Perfect Attendance 4 years
High school Diploma, GPA 3.994, High honors 8 out of 56 in my class
Associates of Applied Science in Business with a concentration in Accounting degree 
Education
Louisa-Muscatine Jr/Sr High School – Letts, Iowa
High school diploma, Graduated 2003
Centura College Online – Virginia Beach, Virginia
Associates in Applied Science with a concentration in Accounting, Graduated May 2010

Strayer University Global - Utah
Bachelors of Science in Accounting, expected graduation June, 2016
Experience
Professional Experience
Pete’s Tap, September 2010 to Oct 2013
Manage employees, do scheduling and ordering, keep bookwork and handle money in cash register, and bartending part time
Professional Experience
Terry Mealy Law Office, January 2009 to September 2010	
Responsible for cleaning and painting rental apartments after someone moves out, and anything else that needed to be done around the office	
Professional Experience
Casey’s General Store, Store Manager, May 2007 to October 2008
· Directly supervises personnel activity of Store Employees including hiring, training, salary administration, and performance management.  
· Manages and orders store inventory, which includes ordering product from DSD vendors and ordering groceries weekly from the company warehouse. 
· Establishes work schedules to assure that all work assignments are covered each day. 
· Responsible for completing daily bookwork, the daily cigarette and lottery audits, and the daily bank deposits for the store.  
· Responsible for ensuring that the cleanliness and appearance of the interior and exterior of the store are in accordance with established Company and public health standards. 
· Also I operated the cash register, as well as the food service and floor care equipment.
 Professional Experience
Casey’s General Store, Assistant Manager/Cashier/Cook, November 2006 to May 2007
·  As a cashier I operated the cash register, and completed daily clean-up consisting of sweeping, mopping, burnishing, making coffee, and facing and stocking shelves
· Working in the kitchen I took orders for pizza and sandwiches. I had to know how to operate a dough roller, ovens, donut robot, and display warmer. I also had to complete daily clean-up which consisted of sweeping, mopping, dishes, and stocking the walk-in cooler. 
· As assistant manager I operated the cash register and worked in the kitchen. I also completed bookwork every other weekend, and when the manager was not present to do so.

Professional Experience
Fabricators Plus Inc., Machine Operator, May 2006 to November 2006
· As a Bridgeport operator, I drilled precise holes in different sizes and types of aluminum.  Also had to know how to read the blueprint of the part, to make sure the holes were drilled in the correct spot.
· I also ran a CNC machine and know how to set-up the fixtures for all the different pieces. I was also taught how to change the X and Y of the holes the CNC drilled, if they were not accurate.


Skills
Excellent customers relation skills
Ability to operate a cash register
Ability to read blueprint measurements to drill holes in aluminum
Ability to operate computer systems and I possess more than a functional level of reading, writing and math skills.

References
· Carrie Hansford (RN) – (563) 260-6432
· Amy Truesdale – (563) 554-1972
· Sandy Hawkins (Area Supervisor/Casey’s General Store) – (515) 371-7175



