Jamie Marie Somers
(303) 549-3358
2363 E. 96th Way   Thornton, Co 80229
JamieMSomers@hotmail.com
	Overview:
Dedicated, hard-working individual seeking a company where I can apply my skills and experience.   Providing 11 years of outstanding customer service along with hard-work and commitment to business education has been the preparation needed to succeed in a challenging position. 


	Skills:

· Effective conflict resolution and problem solving when dealing with customers.

· Strong work ethic, flexible, confident, team player, adaptive.

· Learns quickly with an ability to take direction.

· Outstanding customer service.

· General computer skills such as Microsoft Word and PowerPoint.

· Very dependable and trust worthy.

· Promoted to Hostess and server trainer.

· Obtained a management opportunity to become book keeper.

· In two positions held, was promoted to cashier.

· Demonstrates self-motivation and ability to multi task as shown in previous jobs.



	Work Experience:

Cinzzettis Italian Market Restaurant                                                              303-451-7300

281 W. 104th Ave. Northglenn, Co 80234

            September 2009 – May 2014
       Server
Achievements:

· Customer service

· Daily side work

· Server

· Suggestive selling

	Noodles and Company Broomfield Co                                                       303-460-7044

4530 West 121st Place, Broomfield Co
               November 2007 - August 2008

      Manager/Shift Lead
Achievements:

· Opened and closed restaurant

· Managed inventory, deliveries

· Cash handling including balancing daily receipts and deposits

· Shift Lead

	BJ’s Restaurant and Brewhouse                                                             (303) 389-6444               
10446 Town Center Drive, Westminster, CO 80021

March 2006 – January 2008
Server

Achievements:

· Assists Host, To-Go, ASD (food runner), when needed.

· Regional Trainer (RT) Assists in opening new restaurants in other states by training new employees the day to day tasks.

· Trains new employees (with and without restaurant experience) how to be a server or host.

· Trains the new employees in the restaurant with the current standards of the company.

· Opens and closes shifts by planning ahead for on coming guests.

· Kitchen experience running food and setting up food appearance.

· Assists in daily attendant duties (cash handling up to $1000’s daily, cashiering, cleaning, etc…)


	Education

       DeVry University, Westminster, CO                                            March 2008 

       Bachelors of Science

                  Technical Management, An Emphasis In Small Business Management and                                                                                                       Entrepreneurship


