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O skiLLs

Team Development
I
Order Fulfillment
] 8
Food Safety Compliance

I, 0

Staff Training And Development

I 0
Sales Presentations
I
Product Rotation

] 8

@ INTERESTS

#° DIY Projects 8L Crafting

O Meditation m History

@ STRENGTHS

@& |nsightfulness ™ Integrity

uZl LANG UAGES

English Arabic

Russian

€ ACHIEVEMENTS

:_'* Increased department sales by 20%
through strategic merchandising
and promotions.

E" Achieved a 15% reduction in
shrinkage by implementing effective
inventory management practices.
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9 PROFESSIONAL SUMMARY

Experienced Meat Manager with over 5 years in elevating meat
department efficiency and customer satisfaction. Skilled in staff training,
inventory oversight, and implementing sales strategies while upholding
high quality and safety standards. Focused on team development and
operational excellence to drive performance and profitability.

© WORK EXPERIENCE

Intermediate Meat Manager
WidgetWorks Inc.

B Apr/2021-Ongoing
K Denver, CO

1. Analyze sales data to forecast demand and optimize stock levels for
increased profitability.

2. Implement inventory controls to minimize waste and ensure product
quality.

3. Oversee staff training programs to enhance skills and improve service
standards.

4. Develop and execute marketing plans tailored to local customer
preferences.

5. Monitor compliance with health and safety regulations, ensuring a clean
and safe environment.

6. Manage supplier relationships to negotiate pricing and ensure timely
product delivery.

7. Conduct performance reviews and provide feedback to team members to
foster growth.

Meat Manager

Summit Peak Industries

B Apr/2020-Apr /2021
X Denver, CO

1. Directed daily operations of the meat department, ensuring optimal
staffing and workflow.

2. Created weekly schedules and managed inventory to align with sales
forecasts.

3. Conducted regular quality checks to maintain product standards and
freshness.

4. Implemented promotional strategies that increased customer
engagement and sales.

5. Led monthly inventory audits to assess performmance against company
goals.

6. Collaborated with other departments to enhance overall store
performance.

€ EDUCATION
Associate Degree in Meat Science ) Apr/2019-Apr /2020
Culinary Institute of America X Chicago, IL

Focused on meat processing, quality control, and food safety management.
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