Tony
Beck

Qualifications
Summary

Experience

Education

Tony Beck

525 5th Street
San Francisco, CA 94107

415-395-6141
tony.william.beck@gmail.com

Hard-working, reliable professional. Cooperative team player with enthusiasm and
ability to handle fast-paced environment. Experience with warehouse,
productians, stocking, cash register operation, food preparation and cooking, and
cleaning. Committed to customer service and quick learner. California Food
Handler Certified.

Cafe Phoenix / Cash Register and Cook
APRIL 2017 - Present = San Francisco, CA

Food preparation and cocking, register operation, cleaning of cafe, excellent

customer service, stacking and re-organizing of kitchen, California Food Handier
Certificate. -

Nanny
2015 - 2017 = San Francisco, CA

Responsible for all tasks related to supervision of 1-3 children, organization of

. daily schedule, transportation, completion of house chores, dog walking,

TruStile Doors / M'anufacturing and Quality Control
2010 « Denver, CO

Responsible for quality control of product, inspecting and sanding doors before
paint, general clean-up of workspace.

ACE Hardware / Warehouse Control
2008-2009 + Colorado Springs, CO

Stocking of warehouse, operation of forklift, general maintenance of warehouse
space, unfoading of trucks.

Checks Unlimited / Manufacturing/Warehouse
2003-2007 + Colorado Springs, CO

Packed checks for shipping, stocked manufacturing floor, maintenance of
warehouse, managed shipping and receiving procedures, unloaded trucks, forklift
operation.

Five Keys Charter School/ GED
2017 + San Francisco, CA



