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Objective: 
To obtain a great career with advancement opportunities

Skills:

· I am great at paying extra attention to detail.
· I am a very great team player I work well with others.
· Certified in many different forklifts including standup and sit down also TSP high rise equipment electric pallet jacks and other heavy equipment.
· Always a great attitude with what I am doing.

Work History:

Lake Region Medical  					August 2014-May 2016
Production Operator/Medical Devices
Major job duties include follow a diagram to precise instructions, trimming coils with small tools, utilizing a microscope, measuring to  measurement/mm cm, and entering orders in computer.

Safeway 						November 2013-August 2014
Meat cutter/ Meat Wrapper
Major job duties include Stock and rotate meat merchandise in accordance with company guidelines on merchandise presentation, safety, sanitation, customer service and suggestive selling. Duties further include keeping the meat case organized, cleaning the glass, emptying cases and trays, relaying customer requests to the meat cutter, wrapping merchandise. Meat cutter duties include putting together Orders - stock and display all fresh meat - fish - poultry and prepackaged products. Uses professional cutlery, saws, and grinders to process bulk meat.

CTDI 							February 2012- November 2013
Bench Test Technician
Major Job duties include testing audio and video for cable modems and cable boxes making sure that the equipment is functioning correctly, shipping and receiving products, applying quality and control too all outgoing products, doing cold soldering joints installing parts that need replacement.

Deans Urban Market 					July 2011-Febuary 2012
Meat Department Manager/ Meat butcher
Cut many different kinds of meat for merchandising, wrap product, scale product for weight and pricing, rotate product code dates, order supplies, order product, Customer services Schedule meat associates, engage in specialized skills training, and delegate work to use talents and abilities to increase profits. Execute localized merchandising plans and follow company plans to ensure meat department achieves profits. Manage and track inventory records to estimate gross monthly profits as per company guidelines. Receive and unload incoming shipments and price product to ensure product quality, protection and rotation in cases and cooler. Control department expenses by enhancing operations, meet budgeted goals and control shrinkage and pilferage. Ensure compliance with sanitation standards mandated by state, federal and OSHA regulations. Ensure associates run equipment safely. Comply with state, local and government weight, measures and labeling. Communicate with departments to design marketing plans to meet meat store’s profits. Welcome and receive orders from customers. Determine Meat Department areas for improvement and institute changes to address concerns Handle staff duty like trimming and cutting.


Freedman Food Services 				May 2008-July 2011
Order Puller/ Scale Operator
Pull orders in a safe, well organized and timely fashion scale product for code dates and weight of product, rotate product dates, conduct weekly inventory use forklift and pallet jacks to move product, shipping and receiving product.

Education:

Graduated from Zimmerman Public High School Flint, MI (June 2006)
