Joseph W. Zimmet
5381 Primrose Lane
Denver, Colorado 80221

Ph.#: 720-447-2308

Experience:
*Laborer/Machinist/Design Consultant
Harrelson LLC (Harrelson Custom Trumpets) (Denver)
October 2016 - October 2019 * Denver, CO
- Hospitality specialist, positivity coach, and general laborer.
Direct sales liaison with clients and suppliers in office, shop, via email,
and on the phone. - Profit and Loss. -Problem solving while
multitasking and also maintaining machine tolerances for CNC Lathes
or CNC Mills. - General knowledge of G-Code and GD&T for all design
aspects and finishing processes for trumpet parts and custom modular
mouthpieces. - Quality assurance/Auditing with micrometer, Calipers,
CMM, and gauge pins. - Plating in Nickel, gold, silver and ceramic
coating applications. - SolidCam, Fusion360, InventorCam, Rhino usage
for parts fabrication and machining. - 3D printing, Laser welding, and
(CO2) Laser engraving programming/design knowledge. - General use
of drills, presses, lathes, mills, band saw, grinders, rotary tools, air
gravers, and several other specialty finishing devices. -PPE knowledge
and safety innovation. -Ecommerce integration with Weebly, Volusion,
through USPS and XPS Webship. -General hand finishing with multiple
abrasives and chemicals and attention to detail in final products.
Quickbooks, Excel, GoogleDocs.
*Chef/Prep/Menu Consultant
Blueprint Bar (Denver)
July 2016 - October 2016 * Denver, CO
- Opened up this bar and restaurant
Local friendly bar setting with shareable plates and phenomenal mixed
drinks. Training, menu design and knowledge, recipe knowledge,
marketing creativity, and positivity coach.
Experience:
*Kitchen Manager/Sous Chef
Blue Island Oyster Bar (Cherry Creek)
August 2015 - June 2016 * Denver, CO
- Opened up this restaurant
High end seafood in a nautical bar setting. Managed labor, inventory,
prep, ordering, P&L, hiring, training of kitchen staff. Extensive sauce
knowledge and preparation techniques with full creativity for plating
and menu design.
*Sous Chef/Prep/Cook
Earl's Kitchen and Bar (Park meadows)
August 2012 - August 2015 ¢ Lone Tree, CO
- Team trainer to open up locations in Miami, Boston, and Chicago.
Full eclectic kitchen. Upscale atmosphere and dining. Bar lounge and
patio areas available.



Skills: - full knowledge of appetizers, salads, sauté, oven, and grill
specifications - line leader - technical skills with knives, ovens, sauté
pans, and frying - exquisite plating knowledge - full menu knowledge
including Baking, Saucier, all protein, produce and product
placement/fully trained through all 19 positions BOH
*Chef/Prep/Cook
Hillstone Restaurant Group, Inc. (Houston’s)
May 2010 - August 2012 * Denver, CO
Full upscale dining/ eclectic menu/ bar lounge and patio
Skills: -Prep/ inventory control - recipe and menu knowledge - knife
skills and equipment knowledge -catering/marketing -recipe
development
*Chef/Prep/Cook
The Heritage Corner Health Care Campus
October 2006 - May 2010 * Bowling Green, OH
- Private Custom Catering for all occasions/small and large groups -
Menu Design for an eclectic group of clients (from children to the
elderly and Rehabilitation) - Inventory control/demand - Maintain and
Improve quality of food - Marketing - Kitchen management, attract,
develop, and retain staff. Hospitality workshops
*Chef/Prep/Cook
Jed’s BBQ & Brew
September 2006 - October 2006 * Bowling Green, OH
- Cook / prep food for week/ day - Inventory control order/ demand -
quality and presentation for customers - clean/ open/ close kitchen
*Sales/ Marketing

*Sales manager and representative/Owner
QRP Industries INC
August 2005 - March 2006 * Bowling Green, OH
- manage employees and employ new marketing and sales techniques -
successfully manage and operate sales teams all over Ohio, Michigan,
and Indiana - payroll & company inventory - recruit new employees and
train on sales/ marketing/ retail

*Welder/Fabricator
Furn-Tech INC
December 2004 - June 2005 » Waterville, OH
-weld and fabricate by blueprint -operate saws, drill press, punches,
shears, overhead/remote cranes, break-presses, and lathes -field work
and travel to on-the-job sites

*Welder/Fabricator
Fletcher machine INC
June 2004 - December 2004 » Bowling Green, OH
-weld and fabricate by blueprint -operate saws, drill press, punches,
shears, overhead/remote cranes, break-presses, and lathes -field work
and travel to on-the-job sites

*Relief operator/Warehouse assistant
Toledo Molding & Die INC
November 2001 - April 2004 * Bowling Green, OH



-organize breaks for over 50 employees per shift -maintain 16 blow-
molding machines with preventative maintenance(ie: mechanical,
electrical) -operate and process blow molding machines to run quality
parts -evaluate and measure quality for over 60 different automotive
parts -organize warehouse and maintain housekeeping

*Kitchen staff/ delivery driver
Myles Pizza & Pub
April 1999 - October 2001 * Bowling Green, OH
- Cook / prep part-time - inventory control order/ demand - deliver pizza
part-time

*Kitchen staff/ residential aide
Bittersweet Farms
May 1999 - March 2000 » Waterville, OH
- Chef/Prep/cook - create menu weekly - inventory control order/
demand - coordinate menu voting among residents - residential aide for
autistic adult community

*Chef/Prep/Cook
Frickers
August 1998 - July 1999 » Bowling Green, OH
- Cook/ prep - Inventory control - bar inventory and kitchen inventory
control order/demand

Education

-Bowling Green State University 1998-2001 (Jazz Performance
Major/Music Business Minor)

-Ramstein American High School (Germany) graduated 1998

- Apprenticed as a Chef in Germany 1997/1998 Landstuhl, Germany
(Alte FeurWache)

-Welding at Henry Filters/ Fletcher machine 2004-2005



