Brittany Donnadio
Englewood, CO bdonnadio@gmail.com 9705310084
Willing to relocate: Anywhere
Authorized to work in the US for any employer
Work Experience

Baker
Pet Releaf - Littleton, CO
November 2017 to Present
Make up to 25 batches a dough each day on a team of 3. 
Accurately weigh out dough and ingredients onto pans. 
Use a rolling pin to spread dough on pans 
Removing baked product from trays onto racks and into dehydrator. 
Setting dehydrator time and temperature. 
Clean and sanitize kitchen. 
Packaging. 
Rotating stock. 
Training new employees
Chef
De Antonio's Pizza - Winter Park, CO April 2010 to October 2017
Preps ingredients to run a full kitchen.  
Regularly lift 50 lbs and am able to stand and move for long periods of time.  
Cook and sautee during service hours.  
Prep and cook large takeaway style catering. 
Bake breads and other desserts daily. 
Clean and sanitize all surfaces before, during and after service times.  Balance registers at end of night.
Education

High school or equivalent
Middle Park High School - Granby, CO
August 2008 to May 2011
Skills

Preparing meals for a maximum of 100 people per night (6 years), Cash Handling (9 years), Cash
[bookmark: _GoBack]Management (6 years), Food preparation (6 years), Customer Service (9 years), Typing up to 70 words a minute (10+ years), Baking, Cooking, kitchen, Line cook, Chef, Knife skills, Team Player, training,
Management
