Amber C. Kierstead
5184 Nighthawk Pkwy
Brighton, CO 80601
303-502-0476

akierstead2013@gmail.com

Work Experience
LifeSpa Westminster
Westminster, CO

Lead Coordinator


· Respond to customer inquiries or complaints.

· Schedule guest appointments.

· Maintain client databases.

· Coordinate facility schedules to maximize usage and efficiency.

· Perform accounting duties, such as recording daily cash flow, preparing bank deposits, or generating financial statements.

· Monitor operations to ensure compliance with applicable health, safety, or hygiene standards.

· Plan or direct spa services and programs.

· Sell products, services, or memberships.

· Assess employee performance and suggest ways to improve work.

· Inventory products and order new supplies.

· Inform staff of job responsibilities, performance expectations, client service standards, or corporate policies and guidelines.

· Train staff in the use or sale of products, programs, or activities.

· Verify staff credentials, such as educational and certification requirements.

· Schedule staff or supervise scheduling.

· Check spa equipment to ensure proper functioning.

· Develop staff service or retail goals and guide staff in goal achievement.

Pizza Hut
Firestone,CO

Shift Manager


· Monitor compliance with health and fire regulations regarding food preparation and serving, and building maintenance in lodging and dining facilities.

· Monitor employee and patron activities to ensure liquor regulations are obeyed.

· Monitor food preparation methods, portion sizes, and garnishing and presentation of food to ensure that food is prepared and presented in an acceptable manner.

· Count money and make bank deposits.

· Investigate and resolve complaints regarding food quality, service, or accommodations.

· Coordinate assignments of cooking personnel to ensure economical use of food and timely preparation.

· Schedule and receive food and beverage deliveries, checking delivery contents to verify product quality and quantity.

· Monitor budgets and payroll records, and review financial transactions to ensure that expenditures are authorized and budgeted.

· Schedule staff hours and assign duties.

· Maintain food and equipment inventories, and keep inventory records.

· Establish standards for personnel performance and customer service.

· Perform some food preparation or service tasks such as cooking, clearing tables, and serving food and drinks when necessary.

· Plan menus and food utilization based on anticipated number of guests, nutritional value, palatability, popularity, and costs.

· Schedule use of facilities or catering services for events such as banquets or receptions, and negotiate details of arrangements with clients.

· Organize and direct worker training programs, resolve personnel problems, hire new staff, and evaluate employee performance in dining and lodging facilities.

· Order and purchase equipment and supplies.

· Estimate food, liquor, wine, and other beverage consumption to anticipate amounts to be purchased or requisitioned.

· Assess staffing needs, and recruit staff using methods such as newspaper advertisements or attendance at job fairs.

· Arrange for equipment maintenance and repairs, and coordinate a variety of services such as waste removal and pest control.

Education
Front Range Community College
Westminster,CO


08/2009 - 05/2010

Nursing


Colorado Mesa University
Grand Junction, CO


08/2010 - 05/2011

Nursing


Community College of Aurora
Aurora,CO


08/2011 - 05/2012

Respiratory Therapist


