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Ashley Del Pizzo

Ashleydelpizzo@yahoo.com

Objective

To bring a warm professionalism to the work place with great customer service, punctuality,
product knowledge, and by being a team player.

Summary

Over ten years experience working in customer service.
Food handler’s license.

Two years experience in supervisor position.

Over five years serving and hosting experience.

Experience

Trader Joe’s-Section Leader, October 2017-Present
Order and organize flower section of store, customer service

Big Gay Ice Cream-Supervisor/Key Holder, March 2016-April 2018
Open/close store, count safe and deposit checks, delegate duties, regular cleaning

Star Catering-Staff, October 2015-December 2017

Massage Envy- Sales Assoiciate, April 2015-June 2016
Key holder, deposit checks, sell memberships, schedule appointments, customer service

Alice’s Tea Cup-Hostess/Server, October 2010-January 2015
Trained new employees, open restaurant, serve tables

Education

William Esper Studio- Graduated 2013 with acting certificate

Raritan Valley College-Graduated 2010 with AA in English and Theatre
Skills

Acting trained, great customer service, can balance full tray, decision making, team player



