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	I am a reliable, hardworking, detail oriented individual with a varied work experience in management, warehouse, hardwood floors/carpentry, and food/bar services. Being a quick learner and dedicated worker I have many assets to contribute to any workforce. I enjoy working with my hands and am great at working in teams or alone on any given project. Looking to branch out into a new job field/career. Easy to get along with and ready for the task ahead, I am willing to be taught new methods to accomplish goals quickly and efficiently.

	Highlights

	· Flooring construction
· Communication skills
· Strong work ethic
· Reliable
· Time management
· Leadership/Management skills
	· Staff training
· Calm under pressure
· Complex problem solving
· Wood working
· Large volume money handling
· Skilled with hand and power tools

	Experience	01/2015 – 08/2017
Manager, Kavasutra Kava Bar
While working for Kavastura, which was a new job field, containing a product I was unfamiliar with, I was able to work my way from bar back, to bartender, to manager of the Denver Kavasutra location in the course of 2½ years. 
My main responsibilities as manager were all store operations including but not limited to; maintaining correct inventory on all product in store and in the offsite storage facility, ordering all product necessary for upcoming weeks, staffing, scheduling, maintenance of the building inside and out, as well as customer satisfaction and employee happiness.
After becoming manager, having the control to make new weekly specials on product and create new weekly events brought a great number of new and old customers through the doors.  Allowing for busier days and nights, higher turnaround of product of new customers, and higher sales to where now a new location is being looked into so it can accommodate the growing Kava Bar scene in Denver. 
11/2014 – 01/2015
Manager, Marco's Pizza
Responsible for all aspects of store operation, efficiently resolving problems or concerns to the satisfaction of all involved parties, and ensuring that all labor and productivity percentages fall within desired ranges
Managing 20-25 employees a night by assigning tasks to drivers/insiders and overseeing the direction of employees to ensure compliance with food safety procedures and quality control guidelines, and assisting employees with proper supervision and staff training
Maintaining product standards and company image
Responsible for deposits and register reconciliation both credit and cash, locking up the store at night, and reporting any daily issues to the General Manager
   
02/14-03/14
Warehouse, Dock Worker, Habitat for Humanity (community service/volunteering)
Helped organize and keep the warehouse clean 
Unloaded trucks, inspected items, priced them and put them away
Assisted customers with questions, loading purchases into their vehicles, and locating items in the warehouse
Have some experience as a driver assistant 

06/2013-10/2014
Hardwood Floor Installation and Refinishing, Colorado Dustless
· Learned and mastered a variety of hand tools, power tools, and tricks of the hardwood flooring trade
· Demonstrated high quality craftsmanship from start to finish of each project while still being time efficient
· Projects included controlled demolition of residential houses, preparing designated sight for installation of new hardwood and finishing of additional/existing hardwood floors to exceed customer expectations

08/2011 to 06/2013
Deliver Driver/Insider, Marco's Pizza
· Driver duties include folding boxes, busing tables, doing the dishes, answering incoming phone calls, assigning delivery orders to myself and others, greeting customers, keeping dining area clean, and delivering pizza in a time efficient but safe manner
· Insider duties include doing all daily food prep of pizza toppings and other food items such as meats, vegetables, canned items, subs, salads, wings, sauce, and making dough. Additional duties include taking walk-in orders and processing their payments with a touch screen computer system register, making orders, cutting and boxing orders, and serving dine-in customers

01/2008-01/2011
Dishwasher, Server, Event set up/take down, The El Jebel Shrine of Denver
· As a dishwasher I collected the dirty dish tubs from the designated tub stations, replaced them with clean empty tubs, and wheeled the dirty dishes back to the dish station to be cleaned
· As a server I served the guests their desired entrees and kept their drinks full. When the party happened to be a buffet, I would monitor the food levels and run to get additional food trays to replace the ones that were empty
· For event set-up and take-down I rolled out all the tables and chairs to the ballroom floor, put chair covers on the chairs, tied bows to fit on the chair backs, set up all silverware, tablecloths and center pieces for the tables, set up all decor on the stage and around the building, such as entrance and lobby. Then at the end of the party it all had to be taken down and everything was swept and mopped

	Education	Pomona High School – Arvada, CO, Jefferson County – High School Diploma: General
2011
Graduated with a 3.9 GPA


Certifications
eTips On Premise 2.0 Certified


	References	Jenna Green
Manager of Kavasutra
-Cell: (561) 714-7268

Sye Walker
Owner of Colorado Dustless
-Cell: (303) 287-8071
- Email: Sye@coloradodustless.com

Arnold Rodriguez
General Manager at Marcos Pizza
-Cell: (720) 244-5173
-Store: (303) 424-0441
-Email: ARodriguez@marcospizza.net
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