NINA REYES-BONOAN

CONTACT

EMAIL:
ninabonoan@yahoo.com

PHONE:
(970) 817-3512

ADDRESS:
1615 W Mulberry St Fort Collins,
CO, 80521

EDUCATION

THRU THE LORD CATHOLIC
HOMESCHOOL

Culpeper, VA

High School Diploma (Jun 2009)

ADDITIONAL SKILLS

Attention to detail
Self-motivated
Organizational skills
Flexible hours

Receive and preform details
instructions
Read,Writes,Speaks and
understands English
Effectively interacts and
communicates
customers,Coworkers and
Management

Problem solving

Creativity

Strong work ethic

Ability to accept and learn from
criticism

Positive attitude

Customer service

CAREER OBJECTIVE

Hard-working professional with 3+ years of experience and a proven
knowledge of operating policies & procedures, cell manufacturing, and
product development. Also 1+ years of Dietary Aid and Food handling
knowledge. Aiming to leverage my skills to successfully fill the role at
your company.

PROFESSIONAL EXPERIENCE

Fabrication operator
Broadcom INC, Fort Collins, CO / Oct 2018 - Dec 2019

e Maintain processing, production, and inspection information and
reports.

e Inspect materials, components, or products for surface defects and
measure circuitry, using electronic test equipment, precision
measuring instruments, microscope, and standard procedures.

¢ Clean semiconductor wafers using cleaning equipment, such as
chemical baths, automatic wafer cleaners, or blow-off wands.

e Study work orders, instructions, formulas, and processing charts to
determine specifications and sequence of operations.

¢ Load and unload equipment chambers and transport finished
product to storage or to area for further processing.

e Place semiconductor wafers in processing containers or equipment
holders, using vacuum wand or tweezers.

e Etch, lap, polish, or grind wafers or ingots to form circuitry and
change conductive properties, using etching, lapping, polishing, or
grinding equipment.

e Monitor operation and adjust controls of processing machines and
equipment to produce compositions with specific electronic
properties, using computer terminals.

e Count, sort, and weigh processed items.

¢ Calculate etching time based on thickness of material to be
removed from wafers or crystals.

e Inspect equipment for leaks, diagnose malfunctions, and request
repairs.

¢ Align photo mask pattern on photoresist layer, expose pattern to
ultraviolet light, and develop pattern, using specialized equipment.

e Manipulate valves, switches, and buttons, or key commands into
control panels to start semiconductor processing cycles.

Fabrication operator
Avago Technologies, Fort Collins, CO /Jan 2016 - Jul 2017
e Manipulate valves, switches, and buttons, or key commands into
control panels to start semiconductor processing cycles.



Maintain processing, production, and inspection information and
reports.

Inspect materials, components, or products for surface defects and
measure circuitry, using electronic test equipment, precision
measuring instruments, microscope, and standard procedures.
Clean semiconductor wafers using cleaning equipment, such as
chemical baths, automatic wafer cleaners, or blow-off wands.
Study work orders, instructions, formulas, and processing charts to
determine specifications and sequence of operations.

Load and unload equipment chambers and transport finished
product to storage or to area for further processing.

Place semiconductor wafers in processing containers or equipment
holders, using vacuum wand or tweezers.

Etch, lap, polish, or grind wafers or ingots to form circuitry and
change conductive properties, using etching, lapping, polishing, or
grinding equipment.

Load semiconductor material into furnace.

Monitor operation and adjust controls of processing machines and
equipment to produce compositions with specific electronic
properties, using computer terminals.

Count, sort, and weigh processed items.

Calculate etching time based on thickness of material to be
removed from wafers or crystals.

Inspect equipment for leaks, diagnose malfunctions, and request
repairs.

Dietary aid
Presbyterian Homes, Cambridge, MN / Oct 2016 - Feb 2017

Vacuum dining area and sweep and mop kitchen floor.

Scrape leftovers from dishes into garbage containers.

Prepare and serve a variety of beverages such as coffee, tea, and
soft drinks.

Work on assembly lines adding cutlery, napkins, food, and other
items to trays in hospitals, cafeterias, airline kitchens, and similar
establishments.

Stock cupboards and refrigerators, and tend salad bars and buffet
meals.

Distribute menus to hospital patients, collect diet sheets, and
deliver food trays and snacks to nursing units or directly to patients.
Cut, slice or grind meat, poultry, and seafood to prepare for
cooking.

Distribute food to waiters and waitresses to serve to customers.
Load dishes, glasses, and tableware into dishwashing machines.
Keep records of the quantities of food used.

Make special dressings and sauces as condiments for sandwiches.
Inform supervisors when equipment is not working properly and
when food and supplies are getting low, and order needed items.
Use manual or electric appliances to clean, peel, slice, and trim
foods.

Carry food supplies, equipment, and utensils to and from storage
and work areas.

Assist cooks and kitchen staff with various tasks as needed, and



provide cooks with needed items.

Remove trash and clean kitchen garbage containers.

Receive and store food supplies, equipment, and utensils in
refrigerators, cupboards, and other storage areas.

Portion and wrap the food, or place it directly on plates for service
to patrons.

Place food trays over food warmers for immediate service, or store
them in refrigerated storage cabinets.

Wash, peel, and cut various foods, such as fruits and vegetables, to
prepare for cooking or serving.

Prepare a variety of foods, such as meats, vegetables, desserts,
according to customers' orders or supervisors' instructions,
following approved procedures.

Store food in designated containers and storage areas to prevent
spoilage.

Clean and sanitize work areas, equipment, utensils, dishes, or
silverware.



