‍‍Kordel Dowie
31 Guilford Drive, Willowdene, Spanish Town | 481-5336 | dowiekordel@yahoo.com
OBJECTIVE: 

A position of meat processor in your organisation, where I will be able to utilize my skills and abilities to maximize profit and customer satisfaction.

EDUCATION
Alpha Primary – 1975-1981 
Holy Trinity SECONDARY - 1981-1986
SKILLS & ABILITIES
· Posess  in-depth knowledge of weights and measure processes particular to meat processing
·  Proven record of efficient product presentation and packaging 
·  Able to control inventory in an accurate manner
· Ability to understand and follow exact safety and cleanliness procedures
      Communication
· Able to maintain a positive working relationship with customers, team members and leadership
· Pay attention to detail
      Leadership
· Ability to manage staff to ensure that they work effectively and efficiently in providing 100% customer satisfaction.
EXPERIENCE
shoppers fair| 1988 - 1997
Assistant supervisor – meat room
· Oversee staff members
· Cut meat to size for display or as ordered by the purchaser
·  Wrapped and priced meat packages, weigh up any price per lb packages 
·  Operated meat cutting tools such as knife, grinder, saw, sharpener, tenderizer and slicer 
·  Cut and trimmed, bones and meat in keeping with company standards 
·  Rotated merchandise in meat cooler and ensured appropriate storage practices 
·  Kept department clean and sanitary 
· Answered customers with product questions
shop and save | 1997-2000
assistant supervisor – meat room
· Receive, inspect, and store meat upon delivery, to ensure meat quality. 
· Supervise other meat cutters.
· Identify, wrap, price, and weigh all meat department items in accordance with specified procedures outlined by standard practice. 
· Stock the fresh, frozen, and self service cases using proper rotation procedures. 
· Receive any meat delivery, code, rotate, and put in appropriate storage area. 
· Wash, rinse and sanitize all cases, wrap stations/area, scaling equipment, cooler, cutting room, including disassembling and re-assembling equipment.

shoppers fair supermarket 2000-2003
assistant supervisor – meat room
· Receive, inspect, and store meat upon delivery, to ensure meat quality. 
· Supervise other meat cutters.

SUPER PLUS FOOD STORE 2003-2009
assistant supervisor – meat room
· Receive, inspect, and store meat upon delivery, to ensure meat quality. 
· Supervise other meat cutters.
SUPERVISOR - MEAT ROOM
· Receive, inspect, and store meat upon delivery, to ensure meat quality. 
· Supervise other meat cutters
· Provides guidance to subordinate meatcutters, teaching proper techniques for processing meat items.

brooklyn supermarket 2009 - 2018
supervisor – meat room

· Receive, inspect, and store meat upon delivery, to ensure meat quality. 
· Supervise other meat cutters.
(as outlined above)

Express Kitchen 2018-2022
Fabricating and assembling kitchen cabinets.
Receival 

Shoprite 2022- Present 
 Meat clerk
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