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Work Experience

Calibration Technician
BHD Test and Measurement-Broomfield, CO
February 2023 to Present

I calibrate various types of equipment for manufacturing facilities across
Colorado including but not limited to calipers, various micrometers, bore
gauges, height gauges, torque tools, pressure gauges, gauge blocks and
pins. I also am proficient in reading drawings and schematics to preform
quality inspection of various machined parts. This role also includes navigating
our ERP system in order to make templates for certificates and verifying
accuracy for customer equipment according to manufacturer and ASME/ANSI
specifications. This facility is ISO 17025 accredited.

Quality Lab Technician
Aurora Organic Dairy-Platteville, CO
July 2022 to February 2023

I am responsible for preforming quality checks on all products manufactured in our facility hourly. I ensure
incoming milk products meet organic standards. I inspect milk tankers and ensure proper sanitation for
milk manufacturing surfaces and equipment.

Assistant Labatory Supervisor
Vitalant
November 2021 to June 2022

I was responsible for a team of 5 techs where we monitored job progress, training, and compliance of
FDA, AABB, and CLIA requirements.

Laboratory Technician III
Vitalant
October 2020 to November 2021

We were responsible for preparing products for distribution and preforming costumer service duties to
serve our clients. We also manage inventory and handle shipping and receiving of all products.

Laboratory Technician II
Vitalant
July 2018 to October 2020

I preformed moderate complexity testing on platelet products from donations.
Duties consisted of specimen handling, sample testing, documentation of manufacturing practices, and
inventory management.

Laboratory Technician I
Vitalant



January 2018 to July 2018

I preformed basic manufacturing processes for transfusable products received from donations. Duties
consist of assembly line production work of separating plasma from red blood cells and freezing plasma
products.

Night Manager
Kneaders Bakery and Café
May 2017 to January 2018

I managed a large food preparation team to produce quality and precise orders for costumers while
remaining compliant to all FDA regulations. I closed the restaurant by working with my team to complete
all housekeeping tasks. I also was responsible for handling all costumer and employee problems that
arose during my shift.

Assistant Manager
Payless ShoeSource
February 2016 to April 2017

I managed employees by training and leading them to meet sales goals. I completed and filed paperwork
and reported to my superior with sales numbers and training progress. I also preformed basic costumer
service while maintaining housekeeping tasks such as cleaning and processing shipments.

Sales Associate
Payless Shoesource
August 2015 to February 2016

I completed selling tactics with costumers while maintaining housekeeping duties such as cleaning,
processing shipments, and keeping track of sales numbers.

Education

Undesignated (Associate of Science)
Front Range Community College
August 2015 to May 2017

Upper secondary education

Skills

• Microsoft Excel
• Facilities management
• Microsoft Outlook
• Calipers
• Hand tools
• Quality Assurance
• Laboratory Experience
• Organizational skills
• CGMP
• Blueprint specification interpretation
• ERP systems



• Microsoft Office
• FDA Regulations
• Height gauges
• Leadership
• Data entry
• Assembly drawings
• Dimensional inspection
• Customer service
• Document review (document control)
• Manufacturing
• Supervising Experience
• Shipping & Receiving
• Micrometer
• Calibration
• Administrative experience
• Quality management
• Team management
• Measurement (quality control)
• Communication skills
• Moderate Complexity Testing
• Mechanical structural components drawings
• Attention to detail
• Analysis skills
• Dimensional measurements

Certifications and Licenses

Driver's License
July 2023 to July 2027


