
Marty Chenery 
 

CONTACT DETAILS 
1636 S Yarrow Ct, Lakewood, CO 80232 

Telephone: (303) 987-9797 

Email: martychenery@hotmail.com 

 

PERSONAL STATEMENT 
I am a personable and motivated individual with a proven track record of delivering high quality                
work by utilizing my strong organizational and communication skills. I conduct myself with a              
professional attitude and am adaptable in any situation, which enables me to easily handle change               
and differing roles and responsibilities with a positive and receptive manner. My strong             
communication, proactive nature and problem-solving skills ensures objectives are successfully and           
promptly executed. 
 
CAREER OVERVIEW 
Laboratory Manager  Inland Island Yeast Laboratories February 2016 – Current 

Supervisor/Server The Golden Hotel April 2014 – September 2016 

Laboratory Demonstrator University of Newcastle February 2013 – November 2013 

   
EDUCATION AND QUALIFICATIONS 
Bachelor of Biotechnology            University of Newcastle, Australia 

 

2009 – 2013 
 

 
CAREER HISTORY 
Laboratory Manager (February 2016 – Present) 
Inland Island Yeast Laboratories 
 
• Managed staff and daily activities including task allocation, overall manufacturing of product, oversight of 

QC/QA program, sterilization/sanitation of all equipment. 
● Train new hires and inform of company policy, protocol and practices. 
•  Interact with and increase customer base through phone calls, surveys, email lists and social media. 
● Integral part in growing company 300%+ in 2 years 
• Consult brewers on brewing issues including recommending yeast/bacterial strains, sustaining 

yeast/bacterial health, pitch rates, QC/QA and other brewery recommendations.  
• Maintain constant vigilance of potential safety concerns, and continual recommendations to increase 

employee safety.  
• Invoice, schedule, receive and prepare shipments for outgoing product using E-mail, Intuit Quickbooks and 

Microsoft Excel.  
• Assist in researching and implementing systems to identify brewery contaminants such as Brettanomyces 

strains, S. diastaticus and several bacterial strains.  
• Conduct and verify a comprehensive range of QC tests including a variety of agar plates, PCR, electrophoresis 

and identification of microbes using microscopy. 
• Source new products and services, and research, suggest and implement other new systems and strategies 

to maintain and increase productivity in the laboratory. 
● Create logs for various tasks and ensure rigorous and meticulous collection of data. 
● Implement company HACCP plan, SOPs, daily production timelines and strategize customer and employee 

retention plans. 
● Held daily briefs and weekly meetings to inform of changes, gather employee perspective,  and implement 

company policy. 
● Implemented order verification system that eliminated system errors that resulted in missing orders. 



 
 

Supervisor/Server (April 2014 - September 2016) 
The Golden Hotel 
 
• Managed daily restaurant activity in absence of manager.  
• Consistently performed duties on time or sooner.  
• Provide and ensure customers with an enjoyable experience consisting of pleasant conversation, on time 

food and prompt remedying of issues.  
• Ensure safe transaction of large amounts of money.  
• Assisted in ordering restaurant supplies and alcohol.  
• Assign a variety of end of shift duties to employees.  
• Manage customer flow and reservations to ensure an exceptional experience for all diners. 
 
Laboratory Demonstrator (February 2013 – November 2013) 
The University of Newcastle, Australia 
 
• Assist students with running experiments chosen by the laboratory director. 
• Operated autoclaves. 
• Poured a variety of agar plates for experiments. 
• Demonstrated usage of a variety of laboratory techniques and instruments including aseptic technique, 
plating, loading gels, western blot, microscopy electrophoresis and PCR. 
• Observed and demonstrated strict laboratory safety plan. 
 
 
REFERENCES 
 
Matthew Peetz 
Owner/COO - Inland Island Yeast Laboratories                                                                                       ​(720) 217-8288 
 
John Giarratano 
Owner/CEO - Inland Island Yeast Laboratories                                                                                        ​(303) 484-8545 
 
Daniel Kostrewa 
Food and Beverage Manager - The Golden Hotel                                                                                   (970) 573-8503  


