Andrew J. Wolter
1111 18th Ave NE






  
(608) 343-6959
Austin , MN 55912
                                                                                 woltera3@students.westerntc.edu
Objective

Education

Western Wisconsin Technical College, 1997-1998
Business Administration/Marketing
Western Technical College 2007-Present

Occupational Therapy Assistant
Work Experience

2001-Present, Laborer
Cardinal IG, Tomah WI
· Sealer Operator: In charge of two other people, making sure the widows are properly sealed, dabbed, and packed according to customer specifications.  Keep accurate paperwork for windows and downtime. Help come up with ideas to keep the flow of the production. 

· Dock Loader: In charge of loading product for various customers onto proper trailers, doing the correct and necessary paperwork for truck driver’s papers, and for business records.  Sending proper confirmation to customers receiving docks for their records of shipment.  Also, keeping safety paperwork of fork lifts for maintenance purposes, cleaning trailers, docking new trailers and removing skids to proper locations in the plant.  Reporting any problems with units or labels to proper coordinators and supervisors. Passed all state exams to be Fork/Truck Lift Driver Certified.
· General Laborer: Properly sealing and packing of Insulated glass units to customers specifications.  Properly filling out packing maps for shipment.  Helping assemble Insulated glass units to specifications.   Unload and load glass pallets, properly check all pallets for specifications.  
2007-2007      Manager


Quiznos Sub, Tomah Wisconsin

· Manage up to 4 people.  Train new employees on proper procedures of day to day processes.  Provide Customer Service.  

1998-2000, Manager

McDonald’s, Tomah, WI
· Managed up to 60 people with sales exceeding over $20,000 per day.  Trained new employee’s on all aspects of day to day processes, and also on new procedures. Provide customer service.  Set goals for employees and self on a daily basis.  Maintained minimal product losses, while delivering excellent quality food and cleanliness to all customers.  Monitored sales and labor. Did cost inventory, and ordering.

2001, Line Cook
Applebee’s, Onalaska, WI

· Provided high volume cooking on open grill, flat grill, fryers and prep cook.  Helped with keeping inventory on sales per day for prep schedule and ordering purposes.  Helped with ideas to keep the orders under the allowed time of serving, and to help with quality of product taken out to the customers.

2000-2001, Line Cook

Buzzard Billy’s Flying Carp Café, La Crosse, WI

· Used cooking methods such as grilling, blackening, sautéing, and frying. Provided appetizers in high volume. Rotated product to keep freshness and quality for customers. Worked long hours. Able to adjust food to customer’s specifications. Helped wait staff with ordering for customers.  Helped with ideas to keep the line flowing and give the customer the best food in a reasonable time.

1994-1997, Assistant Cook

Tee Pee Supper Club, Tomah, WI
· Cooked for banquet room and restaurant for up to 500 people per night.  Used cooking techniques such as sautéing, grilling, open grilling, frying, and prep cook.  Helped with ordering product and rotating to promote freshness.  Helped with menu planning and inventory.  Able to set up and use new machines to help aid in the high volume cooking as well as in the restaurant
Volunteer Work

2006- 2009  Tomah USBC President

· Presides over meetings of both Board of Directors, and Association as a whole. 

· 600 plus people in the association

·  Plans meetings and times, helps on all subcommittee boards.
·  Communicates with bowling center owner on tournaments, meeting times, and coaching.  

· Communicates with all members about association, and what they would like to see or not see. 
2002-2005, Men’s Associate Secretary

Men’s Bowling Association, Tomah, WI

· Kept records of sanctions and awards for the association up to 200 men.  Sent and delivered all awards and patches for achievements in bowling league. Helped the bowling alley proprietor with keeping the conditions of the bowling league legal. 
USBC Junior/Bantam League Coach 
1996-Present
Cooking/Restaurant  Skills
Banquet cooking, and high and low volume restaurants. Knowledge in steaks, Cajun, blackening, seafood (grilling, sauté, fry, broil), up to eight panel  sauté, breakfast, lunch, dinner, dessert, prep, flat grill, open grill, dishwashing, bus tables, bartending, wait staff. Level 2 Manager with McDonalds Corporation providing training, customer service, and food preparation classes. Problem solving quickness classes with McDonalds.   
References

Richard Ghelfi

1516 Market Street LaCrosse, WI

(608) 782-3533 (work)
Kris Nichols

15123 Headquarters Rd, Tomah, WI

608-372-7996 (home)
Roger Kvamme

526 North Street Tomah, Wisconsin
 (608) 374-2215 (home)

Karen Murray

Cardinal IG Shipping Supervisor, Tomah Wisconsin

(608) 372-3300 (work)
