Carley A Weishel
6259 Bluff Lane Loveland, CO 80537 (970)-581-5929
Carley_weishel@aol.com
                                      Professional Summary
Technically-adept service assistant with advanced knowledge of MS Office Suite. Experience creating Excel databases and PowerPoint presentations for top executives. Committed in approaching top quality administrative tasks with tenacity and attention to detail. 

· Performing routine and complex account maintenance
through the use of multitasking and analytical skills

· Excellent communication skills 	 
· Articulate and well-spoken
· Customer service oriented 
· Flexible
· Excellent planner and coordinator 
· Works well under pressure
· Social media knowledge 
· Team Building 
· Critical thinker
· Develop core communication skills 
· Decision making and relationship building.

Work History 
Loveland Swim Club-Loveland, CO- Coach 5/10 - present

	Mentor children ages 4 to 10 years old to the introduction, education of water safety and competitive swimming, along with mental support and positive structure for the children. 
· Teaching a range of sport-specific skills in a clear, safe manner.
· Acted as a positive role model for team participants and in the community.
· Worked closely with the athletics director in scheduling interscholastic contests.
· Constructive criticism and recognition with humility and composure.
· Exhibited sound judgments while executing coaching responsibilities and functions.
· Enforced discipline.
· Supervised practices and contests, prioritizing safety at all times. 
· Developed positive, trusted relationships with parents, co-workers and the community 
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Henrys Pub-Loveland, CO Pastry Chef, Food Prep 05/09- present
· Led shifts while personally preparing food items and executing requests based on required specifications.
· Regularly interacted with guests to obtain feedback on product quality and service levels.
· Ordered and received bakery products and supplies
· Promptly reported any maintenance and repair issues to Executive Chef for new dish development, holidays, special events and promotions
· Achieved and exceeded performance, budget, and team goals.
· Recommended menu items to the Executive chef for new dish development 

Education 
Front Range Community College 2010-2014- Associates Degree



