Dyshell Shaffer

(225) 324-8676

                                                                            sdyshell@yahoo.com
OBJECTIVE 
To obtain a sales position with a growth-oriented company that will provide opportunities for development and the potential for advancement. 

Summary of Qualifications  

	· Reading Comprehension 

	· Active Listening 

	· Speaking.

	· Coordination 

	· Equipment Selection 

	· Time Management 

	· Equipment Maintenance.

	· Writing.

	· Instructing 

	


Work Experience 
Embassy Suites Hotel, Baton Rouge, LA
January 2011- February 2011
· Cleaned and stocked assigned rooms/suites to meet established cleanliness and quality standards. 

· Make beds
· Cleaned rooms (bathroom, bedroom, sitting room, etc.), 

· Dusted, vacuumed, washed windows/tracks,

· Reported maintenance deficiencies 

· Removed dirty linens, towels and used amenities from rooms/suites.  

· Checked and stocked supply cart.
Custodian  Baton Rouge River Center, Baton Rouge, LA 



November 2008 –January 2011
· Monitored building security and safety by performing such tasks as locking doors after operating hours and checking electrical appliance use to ensure that hazards are not created. 

· Serviced, clean, and supply restrooms. 

· Gathered and empty trash. 

· Cleaned building floors by sweeping, mopping, scrubbing, or vacuuming them. 

· Followed procedures for the use of chemical cleaners and power equipment, in order to prevent damage to floors and fixtures. 

· Mixedwater and detergents or acids in containers to prepare cleaning solutions, according to specifications. 

· Notify managers concerning the need for major repairs or additions to building operating systems. 

· Requisition supplies and equipment needed for cleaning and maintenance duties.
Food Service worker, Southern University, Baton Rouge, LA

July 2010- October 2010
Cleaned work areas, equipment, utensils, dishes, and silverware.

Stored food in designated containers and storage areas to prevent spoilage.

Prepare a variety of foods according to customers' orders or supervisors' instructions, following approved procedures.

Packaged e take-out foods and/or serve food to customers.

Portioned and wrap the food, or place it directly on plates for service to patrons.


Informed supervisors when supplies are getting low or equipment is not working properly.


Washed, peel and/or cut various foods to prepare for cooking or serving.

Received and store food supplies, equipment, and utensils in refrigerators, cupboards, and other storage areas.

Stocked cupboards and refrigerators, and tend salad bars and buffet meals.

Medical Assistant Externship, Concentra Urgent Care, Baton Rouge, LA 

April 2010 – May2010
· Prepared treatment rooms for patient examinations, keeping the rooms neat and clean
· Interviewed patients to obtain medical information and measured their vital signs, weight, and height
· Prepared and administered medications as directed by a physician
· Showed patients to examination rooms and prepared them for the physician
· Scheduled appointments for patients

· Applied leads for an EKG

· Cleaned and sterilized instruments and disposed of contaminated supplies

· Performed administrative and certain clinical duties under the direction of physician. Administrative duties may include scheduling appointments, maintaining medical records, billing, and coding for insurance purposes
· Demonstrated ability to work in a busy clinic and multi-program environment.

· Performed urinalysis

EDUCATION

MedVance Institute, Baton Rouge, LA

                   August 2009- May 2010

Medical Assistant Program

Capitol High Academy for Girls                                                       August 9, 2007 – May 2009                                                                         

