
 

 

 

 

SKILL SUMMARY 

FirstName LastName 
513.000.0000•Nowhere, OH 
Email | GitHub | LinkedIn | Website 

LEARNER | RESTORATIVE | HARMONY | INDIVIDUALIZATION | DELIBERATIVE 

 

Full Stack Software Developer role where recent education, diligent work ethic and demonstrated passion can be 
leveraged to immediately contribute toward your organization’s goals and continued success. 

EDUCATION 

Coding Boot camp | Nowhere, OH April 2022 
Graduate 

An intensive 440-hour Full-Stack Software Developer course taught by instruction team with 30+ years combined 
professional development experience. 

• Java Fundamentals: class modeling, variable declarations, looping constructs, interfaces, conditional 
statements, exception handling, debugging, transaction management, and object-oriented design, Eclipse IDE 

• Advanced Java: Lambdas, JUnit, Object-Relational Mapping, JPA, Hibernate, JDBC, Spring Framework, 
Spring Boot, Apache Tomcat Server 

• MySQL, SQL Query writing, table creation, data modeling fundamentals 

• Front-end Web Technologies: HTML, CSS, JavaScript, jQuery, Bootstrap, Angular, and VS Code 

• Agile and Professional Scrum Master Certification Course 

Capstone Purchase Request System (PRS) project | Web-based application featuring HTML, CSS, JavaScript, 
Angular, and Bootstrap on front-end, integrated with Java functionality and MySQL database using Spring Framework. 
Simulates a system allowing corporate users to requisition supplies from a variety of vendors, subject to manager 
approval. 

Community College| Nowhere, OH 2013 – 2014 
Software Development Major 

 
High School | Nowhere, OH May 2013 
Graduate 

 

WORK HISTORY 

Kitchen Manager Sept 2019 – Jan 2022 
Bar and Grille | Nowhere, OH 

• Created and deployed successful strategies to boost restaurant performance while maintaining customer 
satisfaction focus, streamlined food prep processes and reduced waste 

• Arranged for equipment maintenance / repairs; coordinated variety of comprehensive business services with 
vendors 

• Delegated food preparation duties to seven cooks; monitored for proper preparation and production of meals 

Line Cook Oct 2017 - July 2019 
Daytime Cafe | Nowhere, OH 

• Created identical dishes numerous times daily with consistent care, attention to detail and quality 

• Set up and prepared cooking supplies and workstations during opening / closing to maximize productivity 

• Checked each food item for freshness; provided timely feedback to kitchen supervisor 

• Unloaded food supplies from distributor trucks to efficiently organize / rotate inventory 

Machine Operator Oct 2016 - Apr 2017 
Warehouse| Nowhere, OH 

• Followed tooling instructions and product specifications to determine and implement operational sequences 

• Analyzed information and evaluated results to choose best solutions and solve problems 

• Regulated machine flow, speed, and temperature; stopped and reset machine to address, resolve malfunctions 

• Prepared materials for shipping, utilized postage meters / sealing tools 
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