Calindra Revier

1720 Stanton S, Alameda, CA 94501 | 1(760) 828-8005 | crevier@theguardsman.com
Objective

+ To be a part of a dynamic and team focused company as well as further develop my skills as a butcher specializing in
cutting and working closely with customer relations.

Education
GRADUATED FROM EAST BAY WALDORF HIGH SCHOOL IN 2007 |

* During my ten years at this school I took part in various volunteer programs including sustainable farming, building a
small hospltal in Mexico, warking for an after school art program with inner city kids in Santa Cruise and working with
an Heifer International farm learning what it takes to raise animals on a global scale, ‘

CURRENTLY ATTENDING CITY COLLEGE OF SAN FRANCISCO
- Major: Journalism

+ Goals: To write and educate people on the importance of sustainable agriculture and health,

Skills & Abilities
MANAGEMENT

+ I'managed a deli at Canyon Market in San Francisco, My duties Included merchandising, supervising, writing the
schedule, inventory, customer relations, ordering, working closely with vendors and organizing demos.

SALES

- Thave worked in deli sales for over 4 years and am very successful in all aspects of sales and product knowledge.

LEADERSHIP

- After working for Canyon Market for three months [ was quickly promoted to alead in my department. I enjoy working
with people and thrive on helping people develop their skills as well as learning from them to further develop my own,

Experience
DELI CLERK | SPROUTS FRAMERS MARKET | 2008-2010
- Asadeli clerk at Sprouts [ prepared meals, helped with inventory, worked on the sandwich line, helped customers,

sliced meats and cheeses. I also worked closely with cheese and oecasionally helped serve customers in the meat
department. :

* My greatest achievement at Sprouts was being in charge of Thanksgiving, Packaging and organizing over 100 family
sized meals with care and handling all the Families on Thanksgiving Day with patience and kindness.

SUPERVIOSR | CANYON MARKET | 2010-2013
- T'was hired as a deli clerk at Canyon Market in December af 2011 and have loved every moment of working for this
amazing company. [ was promoted to Deli supervisor. '

» I'have been learning to cut meat, fish and chicken far almost two years now and have been working closely with Oscar
Yedra since he started working at Canyon Market.



"

Barons Meat and Poultry| July and August of 2013
- I'worked as a butcher, hoth cutting and serviéing the counter and handling the cash register.
Olympic Provisions | October until current| 2013

+ I'handle their demos at ail stores requesting our services.
- Food shows.
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