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I am a highly motivated, hardworking, and dedicated 25 year old woman. | have alwg
an ambigion to grow, both my own self and in my work. Every job | have had in the past |
applied gayself 110% of the time and have had an outstanding status with my emplo¥ers, as
well as @listomers. | am very friendly and outgoing which has come in handy having Worked
customegiservice for years. | am talented in multitasking, organization, cleanliness, afid
overall @ftention to detail in every way possible. | am currently hoping to work in thefifeld of
my choig@, that being Phlebotomy, for which | have recently completed my certificatigh for. |
am excit@d and eager at the opportunity to begin working on my career path, and fugire!
EXPERIENCE
Olive Garden, Woodbridge, NJ
HostessgServer - August 2017 to Present
e @Greet and direct incoming customers to the designated areas. Take orders, ingit those
2the kitchen staff, deliver meals/items upon completion to tables. Input ordégs with
fie computer system, properly account the bills and register all accounts upo
gmpletion.
e Ddring my time working for Olive Garden, | have been responsible for large ambunts of
goney from customers ranging from Takeout orders to serving the tables for @ house
dilests. While seating incoming guests, | was responsible for the lay out of theiables
and the. sections of the servers working in said sections, as well as communic@ging with
the kitchen staff for takeout and assisting my co-workers.
TractoriSupply Warehouse, Roanoke Rapids, NC
Cashierf@ustomer Service - August 2016 to July 2017
e Ring up purchases, and finalize sales. Assist customers in terms or location offiftems in
the store layout. Certified to operate Forklift. Occasionally vaccinate animals/géts
Bought in by customers. Stocked and accounted store inventory.
e [@iring my time with Tractor Supply Warehouse | was responsible for multiple §§pes of
@rk, from cashing customers out and finalizing transactions to vaccinating cli8tomers
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skills, multitasking capabilities, as well as knowledge and use of medical instruments.

AAA, Roanoke Rapids, NC



Dispatch - January 2014 to June 2016

Take calls from the road, whether it be customers with an emergency or drivers looking
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Drainate drivers/responaers with customers. (to inciugae time estimates/aels

ergencies, and any other extenuating factors that may have come into pla
rking with AAA was an experience working in an extremely fast paced and

y organization. As well as having to deal with distraught customers and t
ily on occasion. Customer service, multi tasking, and ability to concentrat
ergency based situations were very important here, in which | learned and

ION

agdlemy - Elizabeth, NJ

nical School for Medical Assistance - Woodbridge, NJ

ation never received due to organization shutdown

chiool Graduate - Rahway High School, Rahway, NJ

CATES

orﬁy Technician Certificate - Received from E&S Academy after comp
hnician program. [Completed November 14", 2018]

ences available upon request.
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Scullery
Quesen Mary
Chaffing Dish
French Passing
Russian Servics
Corkseraw

Tray dack
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