Callie Martin

420 West Sacramento Ave. Apt. E Chico, CA 95926 e (530)723-2469 e cemartin@csuchico.edu
usaespana@gmail.com e www.cmartin.yolasite.com

Objective

To obtain a position that will enable me to use and enhance my educational background, strong organizational
skills, and ability to work well with people at a job that is hands on, active and interactive where working alone
or with others is needed to accomplish a common goal.

Experience

1/2012-Present CNAP (Community Nutrition and Activity Promotion) Chico, CA
Community Nutrition Assistant Il
= Teach elementary age students about healthy nutrition options, cooking demonstrations in the classroom
and physical activities demonstrations.
= Deliver fruit and vegetable tastings to elementary children; Prepare and make sample tastings of recipes
=  Collate materials, schedule demonstration times and work with elementary teachers
= Guided two Food Policy Councils to formulate in Tehama County and in Glenn County
= Teach teen and adult cooking classes in Glenn County
=  Monitors and tracks grant budget

12/2010-Present Arbuckle Golf Club Arbuckle, CA
Golf Associate
= Demonstrate flexibility by working in all areas of the golf course including preparation of food upon
orders, grill cook, bar tend, cater meals
=  Work as a team to ensure customers’ needs are met or exceeded on a regular basis
= Check in golfers, purchase products and supplies
= Cashier

7/2006 — 8/2011 Nugget Markets Woodland, CA
Cake Decorator and Baker
= Developed excellent attention to detail when decorating cakes, specialty orders, served, answered phones,
cleaned
= Trained new associates in decorating and front end operations
= Placed weekly orders for ingredients, boxes, and other items necessary for operation
=  Worked at 3 a.m. five days a week

9/2010-5/2011 Chico Unified School District Chico, CA
Cafeteria Substitute
=  Prepared lunch meals, served lunch and cleaned up by doing dishes, sweeping, wiping tables, etc., sold lunch
meals, worked with cash, checks, and student cards
= Demonstrated adaptability when working on-call; new surroundings and expectations at each job site
= Adhered to strict time deadlines while working in unfamiliar environment

Education
December 2012 California State University Chico Chico, CA
Bachelor of Science in Nutrition and Food Science with a focus in Foodservice Administration GPA: 3.3

= Participated in the Nutrition and Food Science Association (NFSA Club) during Fall 2010 semester
= Worked an average of 40 hours per week while attending school full-time



Certificates/Achievements/Skills

= ServSafe National Restaurant Association
= HACCP International Alliance
= Community Nutrition Champions for Change

(Health Assistant Training)
= Qutstanding Graduating Senior California State University, Chico
Microsoft Excel, Office, PowerPoint, Publisher, Word

3/25/2011-3/24/2016



