Samuel Shouse, 111 Taylor St. SF, CA. 94102 
PH: 775.237.2800       EMAIL: sammyshouse775@gmail.com 
Work history: 
Mover                                                                                                                                                      11 Years
· Loaded, unpacked and packed items, disassembled and assembled furniture for residential and commercial accounts
· Provided safe, on-time, and dependable transportation with a safe driving record
· Assisted customers during the moves with excellent customer service
· Accountable for handling client property safely and efficiently
· Coordinated pick-ups and deliveries with clients
· Prioritized routes based upon job size and complexity
· Checked and inspected all furniture for any damages and made adjustments to consistently ensure safety.
· Enabled special requests in terms of moving furniture and made arrangements to meet all needs.
· Made inventories & records of the furniture, material and supplies received for delivery. Delivered and made sure that each is well accounted for.
· Able to lift and carrying 100 lbs. for a moderate distance as well as carrying furniture up stairs.
· Provide excellent customer service.
· Drive a box truck with standard transmission

Cook/ Chef / back of the house manger                                                                                          12 Years 
· Improved food and labor cost within 3 months with a complete restructure of both recipe and labor process
· Improved product consistency by organizing a system of check and balance training from beginning of product to end result with our guests
· Developed standardized pastry program to execute consistent product among pastry staff
· Trained and supervised 16 staff
· Implemented a recipe procedure for each new menu change.
· Facilitated a morning and evening pre-shift meeting to inform staff of daily features, reservations, and reinforce team-building skills.
· Maintained a skilled kitchen staff by properly coaching, counseling and disciplining employees.
· Maintained updated knowledge of local competition and restaurant industry trends.
· Instructed new staff in proper food preparation, food storage, use of kitchen equipment and utensils, sanitation and safety issues.
· Accurately and efficiently prepared healthy, delicious fish, meat and vegetable-based dishes.
· Comprehensive knowledge of food and catering trends
· Met production requirements for all aspects of banquet and outlet desserts and breakfast pastries.
Home for Now Staging Company   3 years 
Reno Nevada 
Beyond Relocation                          8 years 
Reno Nevada 
Bellagio Casino and Resort           3 years 
Nugget Casino                                8 years 
University of Washington     MBA 
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