
Michael C. Rahoi 
810 E. 26th Ave. 

Denver, CO 80205 
906.367.6117 

michaelrahoi@gmail.com 
    
EMPLOYMENT Watercourse Bakery & City ‘O City, Denver, CO   

Nov. ‘09 – Jan. ‘12 
Bread Baker & Line Cook 
As a baker; gained broad experience with Vegan/Vegetarian 
baking. Responsible for the mixing, proofing, and baking of leaven 
breads. Involved with the development of recipes, such as Saison 
rolls and Gluten Free corn bread and pizza crust. As a line cook; 
gained experience at all stations of a Vegan/Vegetarian kitchen. 
Served as food expeditor and finisher, while being flexible enough 
to run other stations, such as fryer, pizza oven, line, prep, and dish-
pit, at the same time. Also maintained daily sanitation and 
maintenance of bakery and kitchen equipment, as well as regular 
deep-cleaning of premises. 

 
   Main Street Pizza, Marquette, MI 
   Aug. 2005 – Oct. 2009 
   Pizza Cook     

Duties included prep, cooking, and delivery. Responsible for 
taking phone-in orders and cooking with very small staff. Often 
just a cook and a driver, and sometimes cooking alone. Also 
maintained daily sanitation and maintenance of kitchen equipment, 
as well as regular deep-cleaning of premises. 
 
Prime Assemblies, Crystal Falls, MI 
Apr. 2000 – Sep. 2007 
Production Manager 
As lead assembler; responsible for cutting of wire to specs and 
attaching plugs and connectors. Also doing quality control on all 
products. Vast use of power tools in everyday production and in 
maintenance of equipment. Packaging and shipping of finished 
products. As production manager; responsible for receiving 
shipments of supplies, training of new employees, creating work 
schedules.  

 
OTHER SKILLS Adobe CS5, Photography, Metalsmithing, Carpentry, Music,  
   Barista. 
 
EDUCATION  Northern Michigan University 
   Marquette, Mi 
   BS in Photography, minor in Film Studies 


