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Strengths: 
-Very quick learner and love to learn 
-Achievement oriented and bound to succeed  
-Strong Interpersonal skills in dealing with both external and internal customers 
-Excellent written and verbal communication skills 
-Great customer relations 
-Strong Leadership abilities 
-Achievement driven and results oriented 
-Ability to prioritize tasks from Most important tasks finished first while less important tasks 
  are completed in a timely manner 
-Proficient in Windows, Word, Excel, Adobe Photoshop 
-Strong Management Skills 

 

Experience: 
 
Inventory Specialist Part Asst. Manager, Young Automotive Group 
Layton, Ut = 2023-2025 
Was responsible for making Excel sheets to track and account for millions of dollars’ worth of parts for 
Wholesale Dept. Did daily and monthly inventory counts to keep appropriate accounting up to date and 
keep within our budget for monthly expectations and to keep accurate accounting records. Kept in contact 
with our other stores and did cycle counts to help the other stores when needed and traveled to all YAG 
stores in the northern Utah and Idaho regions. Made sure that all parts were not damaged when sending 
orders to customers and handled any damaged parts from manufactures. Was the lead of a team of 5-6 
people to make sure that return orders were pulled from warehouse inventory and shipped back to the 
manufactures to get credits on parts with no sales. Held monthly one-on-ones with employees to keep in 
touch with my team and made sure to ensure a productive work environment. 
 
 Assistant Manager, Winger 
Alehouse Restaurant; Murray, UT = 2020-2023 
Did everything from running “Back of House” to “Front of House” Had to do daily Reports and 
Invoices. Accumulate sales and record for accounting to do Bank Statements. Was 
responsible for over 12-15 employees at a time, managing the restaurant. Responsible for 
scheduling Shifts, Daily and weekly Orders. Conducted all the Interviews and did Hiring and 
Onboarding of all employees. 
 
Team Lead, LifeTime Products; Clearfield, UT = 2017-2020 
Operated all Their Blow Mold Injection Pressure Injection Mold machines. Preformed quality 
control on every product and orders before being sent to Warehouse, then onto customers. 
Was the Mediator between the Line Workers and Supervisors. Trained and mentored new 
employees to meet Company Standards and Safety Procedures. 
 
Head Chef, Orlando’s Restaurant; Kaysville, UT = 2015-2017 
Assisted the owner in opening and operating His first restaurant and built it from the ground 
up. Designed menu layout, pricing and design. Responsible for creating new and unique 
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specials daily. Responsible for daily food orders and inventory control. Made sure daily food 
prep was completed and up to standard and assure All Back of House staff was preforming 
efficiently and professionally. Scheduled all BOH Staff and backups to maintain a smooth 
operation. Supervised 8-12 employees at a time and over All management duties (scheduling, 
hiring, training, conflict resolution, assigned individual as well as team duties) 
 
Sous Chef, Grand America Hotel; SLC, UT = 2012-2015 
Assisted the Head Chef to ensure daily prep and tasks were completed by BOH staff when 
requested by the Head Chef and I. Preformed daily inventory for dry and cold storage and 
responsible for daily and future orders to maintain optimal business operations, as well 
maintain strict organization standards for the Walk-Ins and Dry storage. Coordinated and 
assigned daily tasks for Line cooks and confirmed their completion before dinner service. 
Utilized my knowledge and expertise to run every station in the kitchen. 

Education: 
 
San Diego Culinary Institute, La Mesa, CA 
-Diploma Professionnel de Commis de Cuisine 
-Diploma Commis de Boulangerie/Patisserie study of the sweets 
 
Colorado Mountain College, Avon, CO 
-Business Management-EMR Management 
-3 Coarse Avalanche Safety Certified Class 
 
Irvine Valley College, Irvine, CA 
-Sports Medicine Science 
 
Salt Lake Community College, Salt Lake City, UT 
-1 1/2 Yrs. Pharmacist Technical License 
 
Davis High School, Kaysville, UT 
-High School Diploma 
-High Honors Academic Letter & Presidents Education Awards Program 


