Reginald L. Lewis

12070 E Utah Pl
Aurora, CO. 80012
Telephone # (720) 862-9624
                                        Email: reggielewis_37@yahoo.com
Objective:    To obtain a challenging position this will enable me to expand my overall baking and management skills.
Education:    ITT Technical College    American Institute of Baking
                           Associate of Science                Science of Baking

                           Graduated 1989                      Certificate 1999
WORK EXPERIENCE:

02/12 to 11/12 Hostess Brands, Denver, CO
                         Bread Foreman

Duties: Oversaw bread production, morning safety huddles, inventory variances compared to products on hand. Control the checking of  HACCP operational systems.
10/06 to 5/10:  Nestle Purina, Denver, CO

                         Extruder /Unit operator

Duties:  Extrude product depending on it being for cat or dog product, measuring the product for company standard using calipers. Measured cylos determining the amount of meal needed to meet quantity during the extruding process or time change, communicated with Batch Operator letting him know when to stop batching that particular PFG. 
1/04 to 10/06:  Mortgage Network, Denver, CO

                         Loan officer

Duties:  Originated loans, communicated with finance companies on stips that was needed to close the loans. Read credit reports, work on ways to increase clients credit scores, communicated with clients getting proper documents to stack the loan, read appraisals for desired property, read title reports checking for liens on property, went to closings assuring number were correct for there loans.

9/00 to 11/04:  Costco Wholesale, Lonetree, CO 
                         Bakery Manager

Duties:  Oversaw production, scheduling, budgeting, inventory, and monthly profit and loss, interviewed potential applicant for the bakery, determine bakery sale base off the trends in the warehouse. Weekly sales reports and deal with the day to day customer service.
7/98 to 9/00:   Safeway Bread Plant, Denver, CO

                        Compliance Manager

Duties: Maintained formulation of products, employee hiring and training on all machinery, auditing our baked product against our competition. Supervised production and shipping department of 100 employees, kept computerized records of inventory, payroll, and bread and bun formula

4/94 to 2/05:  Entenmann’s/Oroweat, Denver, CO

                            Foreman

Duties: Supervised production department night crew and helped with problems that arose on buns and bread. Trained new employees on equipment,

1/91 to 4/94:  Stouffer’s Concourse Hotel, Denver,Co

                             Assistant Pastry Chef

Duties: Baked from scratch cakes, pies, pastries, Danishes, muffins, and breads also made sauces, glazes, and icings, decorated cakes for all occasions and pastry displays. Ordered supplies and kept inventory for pastry department.
Equipment Experience:

Single sheeter                       Croissant Machine  Dohlen Steam Oven
Double side sheeter              Baguette Machine    Rotisserie Oven
Bread Moulder                     Roll shaper               6 Pocket Divider
Model-K                                Bun Mixer                Bun- Pan-o-Mat
Bread and Bun Depanner   Bread and Bun oven  1600&1800 Grid Mixers
Fork Lift                                Pallet Jack                 Ralston Extruders

References: Available upon request.
