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SUMMARY OF QUALIFICATIONS
· Associate Director with 1+ years of experience in HR, payroll, customer service, menu planning, employee management, etc. 
· Utilize a variety of Microsoft word applications as well as POS systems
· Experience in menu planning, local nutrition guidelines, federal nutrition guidelines, etc. 
· Cultivate work environment committed to improvement, efficiency, and effectiveness of operations
EDUCATION  
Bachelor of Science in Dietetics                                                     	   		             Expected: May 2021	
University of Northern Colorado, Greeley, CO
Associates of Science in Biology								May 2021
Hesston College, Hesston, KS

RELATED EXPERIENCE
Associate Director of Nutrition Services
Southwest Foodservice Excellence, Surprise, AZ			 	   	                   June 2019-Present
·  Ensure that all food and products are consistently prepared and served according to SFE recipes, portioning, cooking and serving standards
· Achieve company objectives in sales, service, quality, appearance of facility and sanitation/cleanliness through training of employees and creating a positive, productive working environment
· Make employment and termination decisions consistent with General Manager’s guidelines for approval or review
· Adapt and make changes due to COVID-19; new menus, service on curb instead of in kitchen, school bus delivery, etc.
Nutrition Intern
Southwest Foodservice Excellence, Surprise, AZ	                          	                                              December 2018-June 2019
· Work with experienced General Managers to learn about operations, various management responsibilities, marketing/merchandising, inventory, purchasing, human resources, etc.
· Learn and experience various tasks involving payroll, HR, operations, customer service, procurement, menus, nutrition guidelines, culinary, etc. 
Cook
Thunderbird Senior Living, Glendale, AZ 			                          	                August 2018-December 2018
· Provides a high quality meal at all times to residents, guests, and staff. Participates in all aspects of food production
· This position may be required to supervise other staff positions. The cook reports to the Executive Chef and or Director of Dining Services
· Prepares all food in accordance with the daily menu planner, using Senior Lifestyle standardized recipes, in a timely manner.
· Plates food in an attractive manner and ensures that all condiments and garnishes are prepared and served with the appropriate foods.
ADDITIONAL EXPERIENCE
 
Resident Assistant
Hesston College, Hesston, KS 						                                      August 2016-May 2017
· Assists in supervising residents and responding to complaints, reports, requests and emergencies.
· Submits reports on infractions, violations and safety issues
· Promotes residence hall events
· Informs residents about relevant campus and local activities

Sales Associate 
Sally Beauty Supply, Peoria, AZ 						                  August 2014-February 2015
· Set up advertising displays and arrange merchandise to highlight sales and promotional events.
· Recommend additional and complimentary products.
Awards/ Achievements 
· 

