Lloyd I. Kinoshita

 lloydkinoshita@yahoo.com

WORK EXPERIENCE: 
Owner Candidate – Arizmendi Bakery

Responsible for producing baked goods, food prep, expresso, pizza and manning the register at Arizmendi Bakery. Primary morning shift team. Other responsibilities included dishwashing, updating product sheets, taking inventory, packaging and stocking items for display, and being included on ownership duties of the bakery.

Baker – Whole Foods Market

One of two bakers, responsible for producing baked goods at a Whole Foods Market (baking from scratch and bake-off/finishing of pre-made items). Primary baker on opening shift at least 2 days per week. Responsibilities also included dishwashing, sanitation, temperature logging, updating product sheets, inventory of products (in freezer and on floor), stocking items on display, packaging baked goods and tagging for sale, customer service and sales, producing price tags for items, and spoilage inventory. Worked directly with bakery manager, pastry decorators, inventory manager, other bakery sales workers, and other departments in store.

Shift Manager – Ray’s Tea Time
Assisted in management of an Asian tea store and café. Responsible for inventory, managing part-time staff, and day to day operations including preparing Tapioca and other Asian tea drinks, baked cookies for café, packaged and displayed pre-made items for sale, cleaned store, open and closed register, served customers and supported café community.

Production and Delivery – Fukunaga’s Produce
Responsible for fulfilling produce orders from restaurants and bakeries. Duties included taking inventory, invoicing, collecting, production, packaging, and delivery to customers.

Website Management – Hiroki Bakery
Responsible for managing and upkeep of website for a successful bakery.  Managing registration and backend systems, creating web pages based on designs, updated content (hours of operation, products offered, specials, maps, press releases, images, etc.) Assisted in traffic and search engine propagation.

KEY SKILLS: 
· Culinary Training – Baking student at Laney College, Culinary Studies. Prepare, produce, and package baked goods in a commercial kitchen, sold to students at Laney College. Safety and sanitation training.
· Team Member Skills – People skills, partnering and negotiating skills, communications skills, conflict resolution skills, great team member, and supporter of a positive work community.

· Team Management Experience – Leadership Skills and Team Management skills. Cross-cultural skills.
· Retail Experience – Opening and closing store, Packaging and presentation. Inventory management, organizing storage, stocking and ordering. Worked with customers, open and closed register, janitorial and cleaning/sanitation, food preparation/service, and creation of flyers and holiday specials for public. Bookkeeping experience.
· Wholesale Experience – Responsible for invoicing, collections, production, packaging and delivering fruits and vegetables from wholesale warehouse to customers.

· Experienced Teacher, Coach and Trainer – Examples include teaching English as a second language, coaching basketball teams, and training quality assurance testers in testing process and procedure.
· Professional Gardener and Pruner – Knowledge of plants, fruits, and vegetables. Pruning and irrigation experience.
· Community Garden Experience – Board Member of Emeryville Community of Organic Gardens.  Current member of Emeryville Organic Community Garden with past experience in 3 other community gardens. Currently responsible for composting.
· Online Technical experience – Computer and general office application experience. Website creation, search engine management, Website support and updates (changes, issues, specials, etc.) Experience setting up online stores and purchasing. Knowledge of APPs.                      
References available upon request
