Josh Marcus

Joshua A. Marcus
5231 Martin Luther King Jr. Way | Oakland, California 94609 | 510-610-9061
josh.A.Marcus@gmail.com



PROFESSIONAL EXPERIENCE    


Sweet Adeline, Berkeley CA                               05/19-Present
Barista
-Responsible for opening store, ensuring that all items are well stocked and pastry display is neat and attractively organized.
-Responsible for closing store, ensuring that all workstations are immaculately clean, stocked, and ready for the next day. Including ensuring that all floors, tables and chairs are clean, and the stock has been properly rotated.
-Prepare drinks for guests of the bakery to order including coffee, tea, espresso, latte, and cappuccino. Engage with guests and members of the local community, creating a warm and inviting neighborhood atmosphere.
-Taking orders for custom cakes and pastry orders as specified by the guest, recording all information neatly and accurately. 


Proper Hotel, San Francisco CA                                   08/18-04/19
Barback
-Opening and Closing bar back duties, including preparing garnishes for the day as well as setting up the ice wells, restocking beer and liquor as necessary, and making sure the work space is clean and organized.
-Cleaning and restocking glassware, bussing tables as necessary, and running food to guests during busy times
-Making syrups and brines as well as alcohol base batches for signature craft cocktails, ensuring that exact recipes and measurements are being followed correctly.


Sightglass Coffee, San Francisco CA                                                                              10/17-08/18
Barista
-Set-up and work Affogato bar independently. Required to work register, make drinks, and engage with guests whilst maintaining a high standard of cleanliness and guest satisfaction.  
-Promoted to shift lead after 7 months. Duties include ensuring that staff are operating efficiently and within company guidelines, and reporting daily shift logs to management.
-Participated in company provided classes on a twice monthly basis with the goal to further knowledge about coffee so as to provide a better guest experience. Classes included coffee tastings and palette exercises.  
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