DILLON ADKINS

1750 Kentuck Road
Kenna, Wv 25248
(843) 814 -3461  Cell

Employment

                    Dock Manager









        2013- present




Anyware Express





7100 Design Street Charleston, SC




843-224-6430



Line Cook/ Cashier









2012-2013





Eat a Pita





1300 Savannah Highway  Charleston, SC





843-766-2049

Dishwasher/Prep











2010-2011

Eli’s Table


129 Meeting Street Charleston, SC


843-405-5115 

Delivery/Kitchen                                                                                                                                                   2010-2011
                    Group Therapy

                    Columbia,South Carolina

                    803-771-6877

Keyholder/Kitchen Staff









2009 -2012


fiore’s Pizza

charleston, south carolina

843-556-5571
Education



College 2010-2013




   Trident Technical College





    -Enrolled for Electrical engineering  




University of South Carolina

                                               -Enrolled for Biological Sciences



General Studies
2006-2010

West Ashley High School


Charleston, SC

-
Awarded Life Scholarship, Thompson Scholarship

-
Graduated in the top 15%
DUTIES



Dock  Manager




-Responsible for all inbound and outbound shipments as well as unloading and loading of trucks and overseeing other dock personnel



Keyholder/ Kitchen Staff
· I was responsible for the preparation of food and the supervision of the store while the owners were away frequently overseeing 5 to 10 people at any given time. I ensured everything ran smoothly and handled customers when needed. I would also open and lock up the store and had my own safe and security codes.
· When truck deliveries would arrive I would make sure all orders were received correctly and sign off on our orders for the week.
Delivery
· I speak to the customer and serve as courier of the company representing them while delivering product to a customer.
Cashier
· I received money from the customer and oversaw orders when necessary.



I handle the restocking and cleaning of dishes as well as preparing the food to be used for the line 


cooks such as cutting chicken, beef filets, or shrimp. 
SKILLS
· Production skills
· Multi-tasking
· Computer trouble shooting
· Quick Learner
· Goal oriented

· Fork lift certified

· Heavy Machinery

· Shipping and Receiving

· Supervisory Skills

