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Objective
My objective is to obtain a position with a well-established company that will lead to a lasting relationship with opportunity for growth. 
Experience
Chick-N-Pizza Works	January 2015 - Present
· Job title is Assistant Manager.
· Daily activities include managing a staff of up to 3 to 8 people. I have opened and closed the business up to five days a week. Extensive use with POS system. Much of the same duties as I had at my previous job at Sugo, just in a higher volume setting with a much larger menu.

Sugo Pizzeria and Submarine Co.	August 2009 – December 2014
Have been managing since 2010. 
Daily activities range from opening to closing the business, customer service, preparing food, making food, managing the staff, running the cash register, scheduling, inventory, cash deposits, and cleaning.

Neth & Son Inc.		August 2008 – December 2008
Being a part of a commercial roofing company. Daily activities included traveling to different job sites, preparing roof for maintenance, assisting with removal and installation of new roofs. 

Master Pizza 	November 2005 – July 2008
Entry-level pizzeria work; jobs included food preparation and customer service.
Education
Erie Community College South Campus	September 2013 – present 
I am currently pursuing an Associate’s Degree in Business Administration. My current gpa is a 3.7 and I have earned 47 out of 63 credits needed to graduate. I have made the transition to online classes to provide myself with more job flexibility.	
John F. Kennedy Senior High School	September 2003 – June 2007
Regents high school diploma acquired. Actively participated in sports and other extracurricular activities. 
Skills
I enjoy working as a team, am very upbeat and ready to work. I express a willingness to learn and pick up on new job requirements easily. I am very punctual and organized. I provide strong customer service skills and continuing work ethic.
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