	
	
	MARK C SCHWARTZ
1934 W St Germain
St Cloud, MN 56301
(320) 217-2342
 

	
	

	ResumeID: 3042838

	
	
	
	

	
	
	
	
	

	OBJECTIVE
General laborer, working with others on a team or as individual, focused on growing the business for and up and coming company.

	
	
	
	

	
	
	
	
	

	JOB HISTORY/DUTIES
Bun Oven Operator
Pan of Gold
St Cloud,MN
Start Date: 2003  End Date: 2016
Set time and speed controls for mixing machines, and blending machines in production of over 30,000 bread rolls a day that the ingredients mixed appropriately and cooked according to instructions.

Set Oven temperatures and placed bread into hot ovens ensuring baking times were set with limited losses of products and efficiencies were maintained.

Quality control checking products for quality and identified damaged or expired ingredients. Completed all required documentation and kept area clean and sanitized. 

Head Maintenance
Herbergers
St Cloud,MN
Start Date: 1998  End Date: 2003
Service, clean, and supply restrooms.  Clean building floors by sweeping, mopping, scrubbing, or vacuuming. Gather and empty trash. 
Remove snow from sidewalks, driveways, and parking areas, using snow blower and snow shovel. Monitor building security and safety performing tasks including locking doors after operating hours or checking electrical appliance use to ensure that hazards are not created. 
Set up, arrange, or remove decorations, tables, chairs, ladders, or scaffolding to prepare facilities for events, and meetings. 
Make adjustments and minor repairs to carpets, heating, cooling, ventilating, plumbing, and electrical systems. 

House Cleaning
Granite Falls Hospital and Manor
Granite Falls,MN
Start Date: 1989  End Date: 1991
Ensured that the Hospitals 140 rooms, hallways, Lobbies, lounges, restrooms, corridors, elevators, stairwells, and other work areas where cleaned and sanitized daily.

Observed precautions required to protect hospital workers, patients and families personal property was secure and reported any damages, theft, and lost and found articles to supervisors. 

Ensured all equipment and supplies used were cleaned and sterilized through either germicides or steam operated sterilizers. 

Food Service Worker
VA Medical Center
St Cloud,Mn
Start Date: 1986  End Date: 1990
Followed dietary guidelines given by doctors ensuring patients received the appropriate meals for special dietary or nutritional restrictions and portion sizes were met.

Kept cooking area and cafeteria clean, sanitized and inspected daily to ensure working areas were functional and clean.

Prepared and set daily menus serving over 500 patients, employees and families for breakfast, lunch and dinner. 

Stock Clerks- Stockroom, Warehouse, or Storage Yard
Fingerhut
St Cloud,MN
Start Date: 1986  End Date: 1990
Responsible for Packing and unpacking items to be stocked on shelves in warehouse or shipped out to customers ensured orders were complete and shortages were annotated. 

Examined and inspected stock items received in or being shipped out for wear, or defects and reported any damaged goods to supervisor.

Recorded and marked items using identification tags, stamps, electronic marking tools and or other labeling equipment for all products in the warehouse. 


	
	
	
	

	
	
	
	
	

	EDUCATION
Major: Materials Management
St Cloud Technical Ins, MN 


	
	
	
	

	
	
	
	
	

	ADDITIONAL SKILLS
Fork Lift, Hand Cart, Wackie Rider

	
	
	
	


