Resume 992
OBJECTIVE:

Highly motivated, dedicated, and results-oriented professional to secure a position with your company utilizing my skills, training, and experience
SUMMARY OF QUALIFICATION
· Strict adherence to health codes, proper food handling, and kitchen cleanliness standards.

· Proven ability to engage with customers, answer inquiries, and provide recommendations to enhance their experience.
· Skilled in processing payments, balancing registers, and managing financial transactions accurately.
· Works well under pressure in fast-paced kitchens and retail settings while maintaining quality and efficiency.
· Experience tracking supplies, reducing waste, and ensuring product availability for smooth operations. 

· Strong problem-solving skills often in a fast paced, high-pressure environment

· Excellent communication skills and experienced resolving residents’ issues

· Multi-tasks effectively, learns new systems quickly, and completes all projects on or ahead of schedule

· Works well independently or with a team of other health care professionals

PROFESSIONAL EXPERIENCE:

05/2021 – 08/23 Cook
 Pizza Amore, North Tonawanda, NY 

· Prepared and cooked a variety of Italian dishes, including hand-tossed pizzas, calzones, pasta, and appetizers, adhering to strict recipe guidelines for consistency and quality.

· Operated and maintained commercial kitchen equipment, including pizza ovens, dough mixers, slicers, and deep fryers, ensuring proper functionality and safety.

· Managed high-volume order fulfillment during peak hours, coordinating with servers and kitchen staff to minimize wait times and maximize efficiency.

· Conducted daily food prep tasks, including dough preparation, vegetable chopping, sauce making, and ingredient portioning to streamline service.

· Enforced strict sanitation and food safety protocols, including proper food storage, cross-contamination prevention, and kitchen cleanliness in compliance with health regulations.

· Assisted with inventory management, tracking ingredient stock levels, placing supply orders, and reducing waste through proper rotation and storage techniques.

· Contributed to a positive team environment by assisting new employees, communicating effectively with staff, and maintaining a cooperative work atmosphere.

08/20 – 11/20   
Sales Associate (Seasonal)
Spirit of Halloween, Niagara Falls, NY 

· Provided outstanding customer service by assisting shoppers in selecting costumes, accessories, and decorations based on preferences and needs.

· Processed cash, credit, and debit transactions using POS systems, ensuring accuracy in handling payments, returns, and exchanges.

· Maintained an organized and visually appealing sales floor, restocking merchandise, setting up seasonal displays, and ensuring proper signage for promotions.

· Assisted with inventory control, including receiving shipments, tagging products, and conducting stock counts to prevent shortages or overstocking.

· Resolved customer concerns and complaints professionally, ensuring a positive shopping experience and fostering repeat business.

· Collaborated with team members to meet daily sales goals, upselling add-on items (masks, props, makeup) to increase revenue.

· Assisted with store opening and closing procedures, including cash register reconciliation, security checks, and tidying up the sales floor.

