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Steve Garner
456 N Main St, Empire Co 80438
720-291-9556
cabincoffee@hotmail.com
	Professional Profile

	

	Chef at peppermill restaurant
Chef at the Peck House
Owned and operated coffee shop
Management supervisor
Planning and scheduling projects
Planning and scheduling work force
Planning budget 
Sales Retail and wholesale
16 years town councilmen
4 years police commissioner  

	Management Law Course
Heavy Equipment Trainer
Team Leader Ship
Microsoft, Word, Excel, Outlook, Power Point
(Office)
Safety officer
Safety Administrator
Safety & Environmental trainer
Safety trainer
Heavy Equipment operator

	Professional Experience

	Advance Auto parts Lakewood Co
Sales / Driver
May 2013 / Present 
Achievements:
 I Learned about sales
Ignite sales program
Completed all courses required by Advance Auto corp.
Responsibilities:
Increase sales
Help and support customers
Drive and deliver parts to wholesale customers
Stock inventory





Environmental Energy Partners Silver Plume Co 80414
Safety Administrator / supervisor 
June 2012 -  Feb 2013

Achievements:
When I started the company did not have a safety plan 
Started and completed a safety plan from start to finish required by OSHA
Created power point presentation on plant safety
Helped in production increase through ideas and planning.
Responsibilities:
Enforce safety rules and procedures 
Communicated directly with OSHA
Scheduling of hearing and respiratory test for employees
Negotiate citation between OSHA and  Environmental Energy Partners
Equipment training
Documentation required by OSHA
Operate pellet mill
Supervise employees


Climax Molybdenum Mine Empire Co
Underground services supervisor (retired)
October 1996 – January 2012
Achievements:
I have received many awards for safety and schooling
Participated in the designing of the world’s first conveyor idler roller changer
Participated in the designing of a roller data base for 32.642 idler rollers
I started and completed a 250 page training manual for the crusher convey department
I created a safety plan for the tunnel maintenance department
I wrote all the sop’s ( Safety standard operating procedures) for the crusher convey and tunnel maintenance departments 
            Promoted into management with 6 months of employment
           Managed water treatment project ( 200 miles of water 300 miles of weep line and 600 miles of  
           compressed air) This project came in under budget and on schedule.  
           Managed non potable water project ( installed 6 Godwin 500 hp pumps, 7 IG 250 hp sludge pumps         
           2 1500 hp Toyo head pumps) This project came in under budget and on schedule. 
           Maintained a 9.9 crew safety for 6 straight years.
            
Responsibilities: 
Know follow & enforce safety procedures                                  
Crew planning and scheduling                                                         
Project planning
Oversee department budget
Train employees on process / procedures
Listen to employee concerns
Follow up on projects
Set clear expectations & directions
Treat employees equal & fair
Lead by example
Hold people accountable
Check work areas
Provide constructive criticism
Understand strengths & weaknesses of employees
Good communicator
Execute quality assurance
Computer skills
Be transparent & approachable
Complete all documentation on employees
Employee evaluations
Raises and promotions for employees
Payroll













	Cabin Coffee, Empire Co 80438
Owner / operator (sold business)
June 2009 – August 2011
Achievements:
Owned a successful business
Created a breakfast burrito that sold 1500 a week
Increased profits
Responsibilities:
Day to day business functions
Loyal to customers
Quality products

The Peck House, Empire Co 80438
Chef / line cook (went to work at Henderson Mine)
March 1992 – Oct 1996
Achievements:
Worked in a five star restaurant
Learned more on five star quality dinning
 Responsibilities:
Day to day business functions
Produced Five star quality dinning
Helped with ordering
Planed nightly specials
Loyal to customers
Quality products




	Empress Restaurant, Georgetown Co 80441
Co owner / Chef (sold business)
February 1984 – March 1992
Achievements:
Owned a successful business
Increased profits
Voted best skiers restaurant 
Responsibilities:
Ordered supplies
Employee scheduling
Create menu
Quality control & cost cook & food prep
Payroll
Peppermill Restaurant and Casinos
Littleton Co, Reno NV ( Co stores closed)
1979 – 1984
Achievements:
Started as a line cook
Became a assistant chef after 9 months of employment
Became Head Chef after 1 year of employment
Traveled between Co, NV and CA organizing restaurants and buffets

Responsibilities:
Ordered supplies
Employee scheduling
Create menu
Quality control & cost cook & food prep
Help design new kitchens and front lines

 



	Education

	Platte Canyon High School:
 11th
Arapaho community College:
GED
Mountain states collage:
Employee law (completed course)
Management and supervisor training (completed course)
Henderson Mine:
Safety training, Management training, MSHA training, Heavy equipment training, crusher training (completed all courses)
Fema emergency  disaster (300,701, 762) completed all courses

	References

	References are available upon request.




