
Daniel Meehan
Fort Collins, CO 80525
danielmeehan33_5hr@indeedemail.com
+1 970 694 6280

Professional Summary

Experienced laborer and restaurant professional/manager with strong leadership and relationship
building skills, with 5+ years’ experience.
Authorized to work in the US for any employer

Authorized to work in the US for any employer

Work Experience

CNC Machinist
AMD-Fort Collins, CO
May 2024 to Present

Full Set up and run cnc machines. (5axis, 4axis, 3axis and lathes. All haas) vf7, vf3, umc500 , st15 , st30
Tool touch offs. Tool comps.
Some coding.
Some Mastercam and cad.
Dialing in machines and tools to match blueprints.
Trouble shooting.
Inspecting, deburring.

Machinist/Fabricator
Steel Gen LLC-Longmont, CO
June 2023 to Present

• Cnc operator
• Burn table
• Forklift/boom lift operator
• Stud machine
• Welding
• Saw operator
• Load/unload semi trucks in all weather
• Sheer/piranha
• Mag drills. Drill punch’s and dyes
• Normal day to day fab shop. Would say I’m have a decent knowledge of most things in a fab shop a
little layout and fitting experience but not much

Parts processor/ Forklift Operator
High Plains Steel services, LLC-Windsor, CO
August 2021 to June 2023

• Material handler



• Operator forklift/ boom lifts /skid steer

• Load and unload semi trucks (20tons of steel)

• Receive paperwork and material

• Load and un load fab shops
• Work in all weather conditions
• Organize material
• Saw operator (cut parts)
• High level of blueprints understanding for structural and miscellaneous (mostly rails and stair)
• Break press operator
• Burn table operator

Kitchen Lead Cook
Torchy's Tacos-Fort Collins, CO
May 2017 to November 2018

• worked every station in kitchen and expo line
• Count inventory in store to use for further orders
• Distributed deliveries from the truck orders 3 times a week to approved areas
• helped out during busy times in dining area serving food
• Random maintenance on the different industrial kitchen appliances
• Trainer (would train people in their necessary positions

Kitchen Lead Cook/Trainer/Supervisor
Torchy's Tacos-Fort Collins, CO
May 2017 to November 2018

• worked every station in kitchen and expo line
• Count inventory in store to use for further orders
• Distributed deliveries from the truck orders 3 times a week to approved areas
• helped out during busy times in dining area serving food
• Random maintenance on the different industrial kitchen appliances
• Trainer (would train people in their necessary positions

Laborer
Colorado Epoxy-Fort Collins, CO
May 2015 to January 2017

• Lead Crew member
• Drive and hook up truck and trailer every day
• Loaded truck and trailer w/ everything needed for the work day (epoxy, paint, grinders, ECT.)
• Grinding cement on job site (driveways, garages, basements, decks, porches)
• Clean job site before starting, after grinding cement, and after finishing everything
• Mask the job site before paint
• Paint job site the color the customer picked out.
• Flake job site the color flakes used depending on the color paint picked out.
• Estimates (conduct estimates on different potential job sites w/ using all depending variables)

Laborer/Lead Foreman
Colorado Epoxy-Fort Collins, CO



May 2015 to January 2017

• Lead Crew member
• Drive and hook up truck and trailer every day
• Loaded truck and trailer w/ everything needed for the work day (epoxy, paint, grinders, ETC.)
• Grinding cement on job site (driveways, garages, basements, decks, porches)
• Clean job site before starting, after grinding cement, and after finishing everything
• Mask the job site before paint
• Paint job site the color the customer picked out.
• Flake job site the color flakes used depending on the color paint picked out.
• Estimates (conduct estimates on different potential job sites w/ using all depending variables)

Line Cook
Bunz-Fort Collins, CO
February 2015 to May 2015

• Open cooking line
• Prep all cooking materials for the store (sauces, salads, condiments, ECT.)
• Random cleaning projects to keep places up to par
• Random maintenance projects when necessary

Line cook
Bunz-Fort Collins, CO
February 2015 to May 2015

• Open cooking line
• Prep all cooking materials for the store (sauces, salads, condiments, ETC.)
• Random cleaning projects to keep places up to par
• Random maintenance projects when necessary

Manager
Lamar's Donuts Aurora, Co-Aurora, CO
September 2014 to February 2015

• Open and close stores
• Spread Sheets
• Truck orders
• End of the day paperwork
• Customer service
• Cash (bank) drops

Manager
Lamar's Donuts-Aurora, CO
September 2014 to February 2015

• Open and close stores
• Spread Sheets
• Truck orders
• End of the day paperwork
• Customer service
• Cash (bank) drops



Head Cook
Raising Canes-Fort Collins, CO
January 2012 to February 2013

• Open and close kitchen and front of house (depends on my schedule)
• Head cook (while working in kitchen had lead cook job)
• Head front of house (while working in front of house had lead position)
• Truck orders (count inventory and order whatever needed thru out store, put up when the orders
Came in to the store as well)
• Trainer (would train people in their necessary positions

Head cook
Raising Canes-Fort Collins, CO
January 2012 to February 2013

• Open and close kitchen and front of house (depends on my schedule)
• Head cook (while working in kitchen had lead cook job)
• Head front of house (while working in front of house had lead position)
• Truck orders (count inventory and order whatever needed thru out store, put up when the orders Came
in to the store as well)
• Trainer (would train people in their necessary positions)

Laborer
Saints Trucking-Fort Collins, CO
January 2010 to January 2012

• Load dump trucks with front end loader, forklift
• Clean dump trucks and machines used throughout day (front end loader, trucks, forklift, ECT.)
• Work on dump trucks w/ all maintenance issues that come about
• Paper work (All necessary paper to work on different purchased rock orders, and all paper work on the
trucks and machines to be up to date for the D.O.T)

Laborer
Saints Trucking-Fort Collins, CO
January 2010 to January 2012

• Daily use of forklift
• Clean dump trucks and machines used throughout day (front end loader, trucks, forklift, ETC.)
• Work on dump trucks w/ all maintenance issues that come about
• Paper work (All necessary paper to work on different purchased rock orders, and all paper work on the
trucks and machines to be up to date for the D.O.T)

Education

All (Diploma)
Rocky Mountain High School-Fort Collins, CO
August 2010 to May 2012

Diploma in All fields (High school or equivalent)
Rocky Mountain High School-Fort Collins, CO
August 2010 to May 2012



Skills

• Forklift
• Warehouse experience
• Communication skills
• CNC milling machine
• Micrometer
• CAM programming
• Mechanical knowledge
• Team liaison
• Computer skills
• Conflict management
• CNC programming
• Management
• CNC
• FAST LEARNER
• Management (3 years)
• Analysis skills
• Kitchen Management Experience
• Sales
• Calipers
• Construction
• Leadership

Certifications and Licenses

Food Handler
Present

Food Handler Certification

AWS D1.1

Welding Certification

CPR Certification

Forklift Certification

ServSafe

Non-CDL Class C

Pallet Jack Certification



Additional Information

• Self-motivated
• Strong verbal communication
• Extremely organized
• Team leadership
• Fast leaner
• Client assessment and analysis
• Conflict resolution
• Team liaison
• Detailed oriented


