John Tidwell
1952 S. Truckee St. Aurora CO 80013 (303)338-8473(H) (720) 323-9845 (C) johntidwell64@gmail.com

STATEMENT OF QUALIFICATIONS

I’ve successfully proven my ability in all aspects of the Restaurant Business including supervising employees. I’ve displayed integrity, flexibility, dependability, loyalty through out my career. My eagerness to accept new challenges to enhance my knowledge in any business environment is my goal.
My detail orientation will ensure that your customer's will be satisfied with all products.

Work Experience

I am highly motivated in assuring a safe and clean environment in the workplace. My Restaurant experience suits me for virtually any position requiring customer service,
 hands on and great leadership skills. 

September 1989 –December 2011 – Marie Callender’s                Littleton, CO
                                                303-795-8833      
· Baker – Baking approximately 200 to 300 pies a day. Maintaining inventory, prepping and production for all aspects of the restaurant. Following various recipes including upscaling and downscaling according to spec. Preparing various pie fillings, soups and sauces using steam kettle, and various commercial restaurant equipment. 
· Kitchen Supervisor - Supervising multiple employees in the overall functions in the Kitchen area as well as meeting or exceeding daily goals. Inventory of all products maintaining quality control of all finished and prepped products. Maintaining a fun and effective team environment. Adhere to all health codes and regulations on a daily basis. Making sure customers are satisfied with the overall products that we provide.  
May 1988 – September 1989 – Marie Callender’s                          Colorado Springs, CO                                  800-776-7437                      
· Head Line Cook – Short order cook preparing American cuisine also preparing pie            fillings, soups and sauces using steam Kettles. Making pies on a daily basis. Maintaining inventory, prepping and production for all aspects of the restaurant.
December 1984 – April 1988 – United States Army       
     Kirchgoens, West Germany                                          N/A                                        
· 11C Mortar/ Gunner/ Squad Leader








January 1983 – November 1984 – Temple Products                   Temple, TX                                                                      N/A                                                 

Assistant finger joint operator 









· Assembled finished wood products for wooden screen doors and garden doors
Other Skills

Working hands on, Assembling products, Attention to details, Checking for accuracy, Coaching people, Comprehension,  Considering the opinions of others, Delegating tasks, Decision making, Distributing products.

Education – Temple High School graduated 1982

Work History
Kitchen Supervisor/Baker 


Marie Callender’s (303) 795-8833
References: 
Robert Grisham

Owner /General Manager 
720-8377970 (C)








303-791-8201 (H)

Noelle Eveland      
Former supervisor       

720-280-2722

Gerald Pastula       
Friend (12 years)
  
720-218-2051

Marie Zamora                 Friend (10 years)                        720-334-9480
