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Inventory Management

I, ‘0
Cash Handling
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Food Safety Compliance
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Stock Organization
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Quality Assurance
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#° DIY Projects 8L Crafting
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O Meditation

@ STRENGTHS

@& |nsightfulness ™ Integrity

uZl LANG UAGES

English Spanish

Swahili

€) ACHIEVEMENTS

f_" Streamlined inventory processes,
reducing discrepancies by 30%.

‘& mplemented a new stock rotation
system, improving product freshness
by 25%.
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9 PROFESSIONAL SUMMARY

Efficient Back of House Associate with a strong background in kitchen
operations and team support. Played a key role in achieving a 95%
customer satisfaction rating through timely food preparation and
adherence to safety protocols.

@© WORK EXPERIENCE

Back of House Associate £9 Jan/2021-Ongoing

Maple Leaf Consulting X Toronto, ON

1. Managed the flow of merchandise from delivery to storage, ensuring
timely processing and organization.

2. Received, unpacked, and verified deliveries against purchase orders,
maintaining accuracy in inventory records.

3. Compiled data on inventory levels, pricing, and costs, contributing to
effective stock management.

4. Prepared detailed reports on inventory status, identifying shortages and
overstock situations.

5. Maintained comprehensive records of materials and supplies, ensuring
compliance with company standards.

6. Conducted regular inventory counts, updating records to reflect accurate
stock levels.

7. Coordinated loading and unloading of trucks, optimizing delivery
schedules and efficiency.

Back of House Associate 8 Jan/2018-Jan /2021

Silver Lake Enterprises K Seattle, WA

1. Received and sorted stock shipments, ensuring proper organization
within the warehouse.

2. Prepared food items and assisted in catering services, maintaining high
standards of quality.

3. Stocked merchandise on the sales floor, ensuring optimal product
placement for visibility.

4. Learned and applied visual merchandising techniques to enhance
product displays.

5. Maintained cleanliness and organization in work areas, adhering to safety
standards.

6. Assisted in inventory management and loss prevention, securing high-
value items effectively.

€ EDUCATION
Associate of Applied Science in Culinary Arts # Jan/2015-Jan /2018
Culinary Institute of America X Chicago, IL

Focused on food preparation, safety, and kitchen management techniques.
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