Jasmine L. Pryor
3079 Mensi Street
Memphis, TN 38127
 (901)864-9018
Lab_tech22@yahoo.com


Profile

  Dependable, Experienced, Enthusiastic Lab Assistant with more than two years successful experience in working in a laboratory setting. Seeking a Laboratory Assistant position with a company that will require me to employ my skills, abilities, and experience to ensure the laboratory’s success. 

Proven leadership/managerial abilities (able to motivate personnel to reach desired objectives); excellent communication/interpersonal skills (able to develop positive relationships with customers and employees); highly skilled at problem identification/problem resolution; results-oriented

Summary 

•        Biological research experience in laboratories. 
•       Honors graduate with AS in Applied Science -Biotechnology with concentration in Forensic          Biotechnology.
•       Proficient in the use of MS Office, Windows XP and the Internet.
•      Reliable worker with the ability to quickly learn new concepts and skills.
•      Backed by a solid work history, reputation as a team player and passion for helping others.
·  Background includes experience as general manager in fast food industry.
·  Performs laboratory testing on raw materials, in process, and finished product samples
·  Performs microbiological testing including master aseptic plating and transfers, and media         .
           preparation techniques. 
·    Troubleshoot and correct equipment problems
· Performs QC checks during finished product packaging 
· Inventories laboratory equipment
· Prepares media and reagents






Education
	Biotechnology, Associate in Applied Science, December 2012
 	Southwest TN Community College Memphis, TN
	Forensic Biotechnology Concentration


	Central  High School, May 2002
	Graduated with Honors 





 Experience

OXFORD DIAGNOSTIC LABORATORIES                                                                           
Laboratory Assistant                                                                                                                12/2012-Present
· Keeps work area clean and neat; uses Sani-Cloth Plus wipes to disinfect work surfaces
· Prepares racks with conical centrifuge and Leucosep tubes and filled tubes with Ficoll Paque Plus according to established laboratory procedures.
· Perfored  inventory and restocked laboratory supplies. Assist with receipt and inspection of raw materials, and ordering and stocking of materials and equipment.
· Prepares and labels reagents when first opened 
· Performs pre-analytical tasks associated with the T-SPOT.TB test assay
· Participates in laboratory staff meetings and continuing education including training program expanding scope of knowledge
 Data Entry Specialist                                                                                                     12/2012-07/2013
· Enter sample collection information and patient demographic information into the laboratory information system. 
· Stamps requisitions with date of receipt. 
· Perform accuracy checks of requisitions against information entered in laboratory information system and scans documents.
· Work closely with Customer Services to resolve issues with samples
Intern                                                                                                                                  
· Receives specimens delivered by courier services
·  Opens packages, removes contents and dismantles packages. Builds shippers and assists in shipping supplies to customers.
· Accessions samples according to accessioning SOP. 
· Use Sani-Cloth Plus wipes to disinfect work surfaces
· Prepares racks with conical centrifuge and Leucosep tubes.
· Label conical tubes with accession numbers
· Performed other duties as assigned by Supervisor and Lab Manager.




[bookmark: _GoBack]MIC  BURGER KING          
General Restaurant Manager                                                                                                   12/2005-02/2009                                                                                                                    
· Responsible for the operation of restaurant (10-45 employees)
· Organize the restaurant management team to manage the financial controls, operations, employee development, customer service and compliance within the restaurant across all shifts
· Directs accurate preparation and sale of products
· Ensures company standards on equipment, facility and grounds are maintained
· Motivates and directs team members to exceed customer expectations with fast, accurate, friendly service in clean surroundings.
· Provides coaching and feedback to team and managers on team stations, products, processes and policies
· Enforces compliance with government regulations, Market Policy, employment law, food safety, National Security Policy, operations and policies and procedures relating to all restaurant activities across shifts
DIXIE QUEEN                                                                                                                                       
General Manager                                                                                                                            05/2000-12/2008
· Manage entire operation of restaurant during scheduled shifts.
· Maintain critical standards for product and service quality, restaurant cleanliness and sanitation, and speed of service.
· Assist in the execution of the restaurant’s business plan
· Ensure guest service in all areas meets company standards.
· Respond to customer complaints, taking prompt and appropriate action to resolve problem and ensure customer satisfaction is maintained.
· Accurately complete designated duties such as inventory control, ordering of products, cash control.
· Assist in optimizing profits by controlling product and labor costs.
· Communicate and oversee the execution of product promotions.
· Staff, train and develop hourly employees through hiring, orientations, ongoing feedback, use of Training materials, establishment of performance expectations and by conducting performance reviews.
Cashier                                                                                                                                             05/2000-06/2001                                             
· Communicate clearly, quickly and politely with co-workers to ensure correct order is served to the customers. 
· Be pleasant and alert to customer needs. 
· Greet guests as they enter restaurant. 
· Initiate and complete customer transactions quickly and accurately. 
· Process customer transactions and maintain an accurate cash drawer throughout shift. 
· Assemble and deliver order to customers quickly and efficiently. 
· Keep entire work area clean and sanitary throughout shift. 
· Prepare products quickly and accurately, while following all preparation, health and safety standards and guidelines when needed. 
· Operate and maintain food/drink/treat related equipment and registers properly and safely. 
· Complete assigned prep work for stocking and set up of work area. 


REFERENCES 

References available upon request. 
