K

KEITH TINNELL 

Grand Island, NE 68801 keith.w.tinnell@outlook.com 
(308) 8501445 
Authorized to work in the US for any employer 

WORK EXPERIENCE 

CNA/CMA 
Good Samaritan Society - Grand Island, NE December 2018 to Present 
Care for residents and help nurses pass medications safely 
Assistant Restaurant Manager 
Grand Island Lakeview - Grand Island, NE 
February 2018 to Present 
Grand Island, NE  
February 2018 to Present  
Care for residents and pass medication when needed.  
  
Assistant Restaurant Manager 
Restaurant Manager 
Pepperjax Grill - Grand Island, NE October 2016 to Present in training employees and maintain the Restaurant and staff.  
Helped with Ordering and Receiving of product to keep fully stocked. Assist with paperwork to corporate deposits, sales and labor reports, and discipline of staff. Assist in proper portions to maintain inventory accurately. 
First Cook 
U.S. Army National Guard - Grand Island, NE May 2006 to Present 
Assist in supervising cooks in kitchen to prepare, cook, and serve all meals. Ensure all Serve Safe  
Food Handling procedures are followed and all food is prepared and cooked correctly. Assist cooks if they have questions or need assistance to prepare meal on time. Watch portioning to ensure we have enough to feed all 200 soldiers per drill weekend. Assist to train all 8 cooks under myself and ensure they are up to date on ServSafe procedures so we are properly doing our jobs. 
CNA/CMA 
Lakeview - Grand Island, NE February 2018 to January 2019 
Care for residents and help nurses to safely pass medications 
Service Technician 
Spilinek Irrigaiton - Elba, NE 
October 2015 to October 2016 
Work on area farmers irrigation equipment to ensure proper working order so crops would grow and produce an abundance of corn or beans. Also work on grain handling and storage equipment to maintain working order. *Left due to time away from family and no ability for promotion. 
Service Technician 
Landmark Water - Grand Island, NE July 2015 to September 2015 
Landmark Water Grand Island, NE  
Work on area farmers irrigation equipment to ensure proper working order so crops would grow and produce an abundance of corn or beans. Also work on grain handling and storage equipment to maintain working order. *Fired due to Manager dislike of me. 
Production Cook 
Universal Studios Hollywood - Universal City, CA May 2015 to July 2015 
Prep all food and fruit for park and work in dining facility feeding all employees of the park. * Left due to unable to find a place to live. 
Welder 
Kawasaki - Lincoln, NE 
October 2014 to February 2015 
Weld frames for Side by sides 
Cook 
Buffalo Wild Wings - Lincoln, NE June 2014 to October 2014 
Cook food for guests that came in. * Left due to pay and was promised promotion and never given it. 
Manager 
Burger King - Lincoln, NE 
March 2014 to June 2014 
Assist in supervising employees to ensure that food was quickly, and properly prepared and given to customer. Resolve any customer complaints that were received while working shift. Complete deposit and waste count to ensure accurate inventory. Order and Receive truck for store. * Left to take job at Buffalo Wild Wings 
Store Manager 
Subway - Grand Island, NE August 2013 to March 2014 
Oversee all aspects of store operations ordering and receive product. Assign schedule to employees.  
Hire and Fire employees. Follow all guidelines to provide the BEST sandwich possible to the customers in shortest time possible. * Left to take job at Burger King due to VERY high stress at Subway because I did not understand enough to run the store. 
CNA - Certified Nursing Assistant 
Edgewood Care Center - Grand Island, NE February 2013 to August 2013 
Grand Island, NE  
Help care for residents with Alzheimer's. Assist with daily activities like eating, playing games, and enjoying life. *Part time work so I quit when offered job at Subway.  
  
QA 
Test head meat samples 
JBS Swift - Grand Island, NE 
August 2012 to February 2013 
Grand Island, NE  
August 2012 to February 2013  
Grand Island, NE  
Attempt to ensure all employees were doing jobs correctly and make sure solutions were properly mixed on Kill Floor. Test head meat samples. Set up Temp Logs in Freezer to ensure halves were cooling to correct temp in proper time. *Left due to storm and did not record my name as called in so was given NCNS.  
  
Awards & Acknowledgements  
· Army Achievement Medal for assisting with cooking meals and other duties at Annual Training to help mission besuccessful. (Twice)  
· ServSafe Manager Certificate 

EDUCATION 

Diploma 
Central City High School - Central City, NE 
2007 

SKILLS 

· CMA
· Vital Signs
· CPR
· CPR Certified
· Patient Care
· Injections
