
Ryan Patrick Milne

5764  W75th Ave  (  Arvada, CO (  (303) 903-6148  (  rmilne4@gmail.com
OBJECTIVE
· To obtain a challenging position within a growing and fast paced company, where I can contribute my management skills, customer service skills, knowledge base, and leadership experience, while building a career.
· Recent Metro State College of Denver graduate offering a strong work ethic and leadership experience.
· Consistently recognized for my dedication, professionalism, troubleshooting, organization, reliability, and ability to effectively resolve challenging issues.

· Excellent oral, written, and interpersonal communication skills. 

· Ability to learn quickly while staying up to date on various new technological advances.

· Successful in both self-directed and team settings. 
Education
Metro State College – Denver, CO                                                                                         May 2010

Bachelor of Science Degree, in Management – GPA: 3.7/4.0
Honors

· Vice President’s Honor Roll
· Accepted into National Honor Society
· Member of Sigma Beta Delta (Business Honor Society)
Coursework

· Principles of Accounting I and II,  Business Statistics, Advanced Business Statistics, Managerial Finance, Business Law I and II, Organizational Management, Marketing, Managerial Communications, Human Resource Management, and Micro and Macro Economics.

Experience
Have been employed either full or part-time in the restaurant business since 2003 to provide financial backing for my college program.  
Malone Bar and Grill  



      09/2004 to 12/2007
Management –Salvatore Russo                                                                        Prep/Line Cook (Pantry Specialty)  

Springwood Retirement


                 01/2008 to 07/2010
Management – Christopher Jaramillo                                                    Prep Cook/ Dishwasher (Pantry Specialty)

CB and Potts



      07/2010 to 02/12

Management – Jim Davis

Prep Cook

Ricco’s Burritos (current employer)

Kitchen Manager

Occupational Skills: Able to take direction and also delegate, able to work calmly and effectively under pressure, very goal oriented, ability to work in a team environment, enthusiastic, great problem solving skills, self motivated, organized, committed to quality customer service, food and beverage knowledge and presentation.   
Technical Skills

Knowledgeable in Microsoft Excel (including creation and maintenance of spread sheets), Microsoft Office Word, Outlook Express, Access 2009, Microsoft Publisher, Microsoft One Note, Power Point, Data Entry, 10 Key by Touch, Open Office, great ability to use internet resources for data retrieval, school work and personal use.

