Roderick johnson
roderickj0619@gmail.com  |   239.850.0575   |   Lehigh Acres, FL 33936 
	  Summary  	
Highly-motivated employee with desire to take on new challenges. Strong worth ethic, adaptability and exceptional interpersonal skills. Adept at working effectively unsupervised and quickly mastering new skills.
 	  Skills  	
	· Operations Support 
· Staff Supervision
· Fine Dining
· Dish Preparation
· Recipe-Based Cooking
· Food Handling
· Supply Restocking
· Order Verification
· Customer Service/Customer Service Management
· Production Scheduling
· Team Leadership
· Equipment Troubleshooting
· Truck Loading
· Material Storage

	· Inventory Control Procedures
· Package Scanning
· Package Preparation
· Truck Loading and Unloading
· Visual Inspection
· Storage Area Maintenance
· Shipping and Receiving



 	  Experience  	
Cook |Headpinz |Fort Myers, FL|04/2022 - 11/2023 
· Adhered to food safety standards when storing and preparing foods.
· Supervised and trained kitchen staff on proper preparation techniques.
· Prepared meals according to recipes and menus, adjusted ingredients and cooking times accordingly.
· Cleaned kitchen equipment, surfaces, utensils and dishes.
· Planned menus based on customer preferences, nutritional value and budget constraints.
· Coordinated with wait staff to ensure timely delivery of meals to customers.

Package Handler|FedEx|02/2023 - 09/2023
· Organized packages according to type, size, destination, and other specifications.
· Checked all outgoing shipments to ensure accuracy of contents.
· Inspected packages for damages or defects and recorded any issues found.
· Stacked boxes onto pallets in an efficient manner.
· Loaded and unloaded packages from delivery vehicles with manual and powered equipment.
· Followed safety procedures when operating heavy machinery such as forklifts and pallet jacks.
· Transported parcels between loading docks, delivery vehicles, and post office facilities.

Crew Member|PDQ |Fort Myers, FL|08/2021 - 04/2022 
· Performed cashier duties such as taking orders, collecting payments and providing change.
· Restocked kitchen supplies including food products and utensils.
· Cleaned restaurant area by sweeping floors, wiping tables and emptying trash receptacles.
· Educated customers on menu items, product ingredients and nutritional values.
· Followed all safety guidelines while operating equipment such as slicers, fryers and ovens.
· Provided excellent customer service to maintain a positive atmosphere for guests.
· Adhered to health department regulations regarding food handling procedures.
· Completed opening and closing tasks such as setting up workstations, cleaning surfaces and restocking supplies.

Shift Leader|McDonald’s |Fort Myers, FL|11/2020 - 07/2021 
· Ensured staff was properly trained on all aspects of their job duties, including safety protocols.
· Monitored employee performance to ensure compliance with company policies and procedures.
· Provided exceptional customer service and maintained a positive attitude throughout the shift.
· Assisted in training new employees on shift operations.
· Resolved customer complaints promptly and professionally.
· Maintained an organized work environment by delegating tasks to staff as needed.
· Inspected food preparation areas to ensure proper sanitation standards were met at all times.
· Verified that cash drawers contained correct amounts of money during opening and closing shifts.

 	  Education and Training  	
Palm Acres Charter  |   Lehigh Acres, FL
High School Diploma
