           Derek Newton 
13 Spring hill street, Fairhaven, MA 02719 | (H) 5089928819 | (C) 5087174825 | dnewton450@gmail.com 


Educational Experience:

Umass/Dartmouth: 2008-2010, Engineering, working on a degree
 Greater New Bedford Regional Vocational Technical High School, 2004-2008, EngineeringEdit Section
Professional Summary:
My experience has allowed me to develop my leadership and management skills at an early age.  My position at TrueBounce, which holds a patent on their basketball backboard, has taught me to work in a busy atmosphere that requires of me to keep a busy shop producing daily with minimal rejects of our products.  I have been able to be a part of an organization that is now considered one of the leading sports manufacturers in the basketball products arena.
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Skills
	· Assembly line production
· Material handling expert
· In-depth OSHA knowledge
· Blueprint interpretation expertise
· Production procedures
· Interpersonal skills
· [bookmark: _GoBack]Extremely quick learner
· lift and boom license 
· good knowledge of power tools
· creative
· CAD experience
· hand tool expertise 
	· visionary
· working well with others
· Numerical controls understanding
· quick thinker


Work History
Shop Manager Feb 2011 - Current 
TrueBounce Inc. New Bedford, MA

•	Importing and exporting goods.
•	Manufacture and produce a finished product from raw materials.
•	Custom design special attachments for heavy duty sporting equipment to fixed, or existing structures.
•	On site customer service.
•	Manage production of other work hands.
•	Fix or maintain machinery.
•	Install finished product.
•	Responsible for achieving production requirements.
•	Estimated costs and set quality standards.
•	Setting up freight shipments and bill of ladings. 







Glebar Core check Aug 2010 - Feb 2011 
Titleist New Bedford, MA

•	Maintain and operate anywhere from 6-12 machines.
•	Keep machines running, fix jams, water hoses, vacuum hoses and systems.
•	Keep hoppers full
•	Check cores for quality check every ten minutes.
•	Work quickly and effectively to maintain production to accomplish 100,000 cores per 12 hour shift.
•	Temporary seasonal work, left for current job.





Antils Marker Fairhaven, 02719, MA
Deli clerk / Butcher / Food prep May 2005 - May 2010

•	served customers with any meats they desired including cold cuts.
•	Cut specific steaks and cuts from black angus, chicken, pork
•	prepared foods for homemade pies, BBQ chickens, ect.
•	Cleaned the work areas nightly to FDA standards.
