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PROFESSIONAL SUMMARY
	CHASTINE
GUTIERREZ
mirandachastine@gmail.com | 7205036430
1570 s Zuni street
Transportation and logistics professional well-versed in materials management and inventory reconciliation. Effectively develops and implements process controls and quality improvement initiatives that reduce costs and increase company revenue.
Decisive Logistics Manager with a talent for negotiating and implementing cost saving measures without compromising quality. Adapts quickly to the changing needs of fast-paced and growing companies and organizations. Safety-oriented [Job Title] knowledgeable about proper handling of heavy machinery, including pallet jacks, cherry pickers and forklifts. Works well independently and as part of a team.
Highly motivated and results-driven warehouse professional bringing extensive experience in logistics and distribution. Team player and natural leader with excellent communication skills.
Independent-minded Physician Liaison demonstrating superior sales, marketing and public relations talents. An effective leader willing to interact with office personnel and decision-makers. Ready to generate referrals for a new organization.
Dedicated to enhancing underwriting department operations with an analytical and disciplined approach. Able to work with minimal direction to solve problems, resolve conflicts and respond to customer inquiries. Goal-oriented individual with a pleasant personality and a tenacity that knows no restrictions.  A multitasking Physician Liaison considered highly ambitious, willing to meet or exceed monthly quotas and capable of maximizing brand awareness.
Competent administrative professional supporting the underwriting process with effective document evaluation, report writing and file management skills. Proficient in issuing quotes, gathering details and reviewing renewal requests.
Effective project leader and problem-solver with advanced programming skills and a hardworking mentality. Seeking to apply expertise and extensive experience in software engineering to take on a challenging new role with a growing team.


SKILLSLoading and unloadingBasic mathematical aptitude
Quality assurance and controlPhysically fit and agile
Order picking and processingHAZMAT training
Operations supportTeam development
Inventory managementSafety-conscious
Assembly and productionKnowledge of state roads and
Forklift operationshighways
Process improvementQuality management systems
	Logistics	knowledge
Safety and complianceTrip planning
Warehouse managementCertified pallet jack operator
systemsComputer-savvy
Shipping and receivingAS/400 experience
Reverse logisticsExcellent sense of direction
Project ManagementFast learner
Warehouse and manufacturingAir Brake Certification
operationsWarehouse and fulfillment
WORK HISTORY	Warehouse Worker | Goldberg Brothers Inc. -	01/2012 - 06/2018
Denver, CO
Kept warehouse stations and equipment in good working order in line with OSHA requirementforcliftrement
Manually transported warehouse materials weighing up to 0umber] pounds and maintained stamina while standing, sitting, bending and walking for extended periods of time.
Utilized paint and body equipment on a regular basis. Maintained accurate stock records and schedules.
Conducted monthly inventories of materials on the work floor. Picked up incoming stock and delivered materials to designated locations.
Redirected shipments en route in response to customer requests. Kept warehouse stations and equipment in good working order in line with OSHA requirements.
Stacked boxes, pallets and other materials in an organized fashion to maximize productivity and safety.
Updated daily logs with regular shift activities and special incident details.
Estimated weights, heights and centers of balance to make precise placements.
Forecasted manpower requirements based on daily workload and company targets.
Led warehouse improvement initiatives to advance operational efficiencies.
Drafted budgets, monitored warehouse costs and reduced expenses when possible.
Tracked time spent on assignments each day for productivity reporting.
Supervised material flow, storage and global order fulfillment.
	Food Service Worker warehouse worker | Denver	04/2009 - 11/2011
Health and Hospital Authority - Denver, CO
Observed customer purchases in line and differentiated between standard portions.
Cooked batches of food according to standard recipes. Replenished condiments, coffee, other beverages and general supplies while maintaining cleanliness of service areas. Prepared recipe ingredients by washing, peeling, cutting and measuring.
Maintained food safety standards at all times.
Cleaned and sanitized work areas, utensils and pans.
Took food orders from patients and families, and explained offerings.
Kept the pastry case stocked.
Kept facility compliant with health codes, sanitation requirements and license regulations.
Relayed orders to bar and kitchen by quickly and accurately recording guest selections and keying them into the register. Guided guests through menus while demonstrating thorough knowledge of the food, beverages and ingredients.
Established and maintained a positive work environment.
Stocked and maintained cleanliness of stations.
Washed and disinfected kitchen area, floors, tables, tools, knives and equipment.
Followed all safety and sanitation policies when handling food and beverage to uphold proper health standards.
Addressed diner complaints with kitchen staff and served replacement menu items promptly.
Ensured compliance with relevant regulatory employment rules and standards.
Updated daily logs, computer tracking systems and other relevant documentation.
Cleaned grocery shelves, storage area and work areas and kept floors free of spills, water and hazardous debris. Kept kitchen areas clean and free of debris and water.
Seated guests by pulling out chairs, placing clean and current menus in front of guests and recording accurate drink orders.
Set dining tables according to type of event and service standards.
Maintain clean, neat and properly stocked check stand area. Weighed and labeled products.
Delivered quality service by providing a warm and welcoming environment.
Restocked the salad bar and buffet, refilled condiments, organized pantry area and swept and mopped floors.
Carried out supervisory responsibilities in accordance with company policies and applicable laws.
Folded napkins throughout the day to maintain an adequate supply.
Adhered to safe work practices.
Monitored temperature of cases, shelves and storage areas and reported failures to the manager. Maintained stockroom and warehouse.
	EDUCATION	Emily Griffith Technical College, Denver, CO	2016
GED:
Graduated summa cum laude
Graduated cum laude
