                                                     Juan Zavala
           3537 W. 57th pl.
                                                                    Chicago IL. 60629
                                                                   Cell: 773-574-5403
                                                               azerzavala@yahoo.com

Objective
A challenging position where I can utilize my knowledge and skills.
Education
Hubbard High School 			Chicago, IL				09/2007 to 06/2011
High School Diploma
· Member  of  honors society

Richard J. Daley College                              Chicago, IL                                                     08/2012 to 05/2013
Courses taken
· Mathematics
· Reading
· English
Work Experience
WeatherTech                                            Bolingbrook,IL                                                        12/2012 to 09/2013
Machine Operator
· Made sure the machine was running to make the product come out good.
· Took out the product out of the machine and paired it with another to make a set.
· Put materiel on the machine when it ran out of it.

Fleet Pride                                                   Bolingbrook, IL                                                      11/2012 to 12/2012
Picker
· Picked out the products on the sheet of paper they gave me brought it back to the bay so they could pack it.
· Worked with the computer to locate the product in the warehouse.
Stampede meat Inc.                                    Bridgeview, IL                                                    07/2011 to 11/2012
Quality Control
· Weighted the meat in Ibs, and measured the length and height with a ruler.
· Made sure there was no green meat being cut.
· Organized paper work and solve fractions and math problems.
· Supervised the machine operators to make sure they are putting the right label on the boxes.
Tony’s Italian Beef                                       Chicago, IL                                                           04/2008 to 07/2011
Cashier, waiter
· Took the customers’ orders and gave to the chef to make the food.
· Counted the money from the register at the end of the day to see how much the restaurant made.
· Gave the customers their change back after the end of their meal.
Skills
· Microsoft office 2000-2011(word, excel, outlook, powerpoint)
· Great customer service
· Able to manage time well
· Bilingual
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