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Summary of Qualifications
 
	[bookmark: _GoBack]Blue print reading and complete understanding of GD& T, and tight tolerances.
	Able to used precision inspection tools such as micro-gauge & calipers
	Basic PC skills; Microsoft Word, Excel, Power Point and Outlook

	Able to analyze 3D models to obtain dimensions using E -drawing
	Experienced with training and teaching others
	Can communicate technical information verbally and in writing


 
Work Experience
 
Machine Operator, Pharmaceutical Manufacturers, Westminster, CO                            2013 - Current
        Maintained all machinery to make sure it ran properly and was sanitized.
· Programmed all CNC lathes and mills and made edits.
· Made parts out of steel, aluminum, plastic etc.
        Controlled the weight of all medical capsules to ensure proper weight.
        Ensured that all products met strict standards and protocols.
        Completed all labeling tasks for products as necessary. 
Quality Assurance/Inspection, Circle Graphics Printing, Longmont, CO                           2012 - 2013
        Inspected all produced posters to meet strict quality standards for customers.
        Ensured that there were no defects on any materials.
        Monitored the machinery to make sure that it met standard settings before it was ran.
        Tested the coating of all products to maintain uniformity of material. 
Quality Inspector, Adam Thermal System Inc., CITY                                                         2009 – 2012
        Inspected all parts and made sure that all met strict hygienic guidelines.
        Ensured cooler radiator had not bent fins, leaked air, and also completed water tests.
        Made sure that all products met protocols and ensured they shipped to the correct customers.
        Removed all parts and materials that did not meet standards.
Trainer, John Morrell Meat Processing Plan, Sioux Falls, SD                                              2004-2008
        Guided new employee on proper procedures for equipment and cleanliness.
        Taught employees how to use their tools in the safe and proper manner.
        Trained on the production line how to hold knives to cut products appropriately.
        Supported all employees with all question and concerns.
 
Education
 
Two years of college in Business Management, Kilian Community College, Sioux Falls, SD
 
High School Diploma, Ruiru High School, Kenya

