BB

Brityn Buchanan

Professional Summary

Dependable and builds sportsmanship. Active listener and complex
problem-solver proficient in settling on-field disputes. Flexible
professional willing to take initiative to protect the safety of players.
Highly motivated individual with passion for helping others.
Experienced leading projects and working with diverse range of people.
Possesses excellent interpersonal and communication skills and is always
eager to learn and grow. Organized and dependable candidate
successful at managing multiple priorities with a positive attitude.
Willingness to take on added responsibilities to meet team goals.

Professional Experience

South Ogden Recreation - Referee
South Ogden UT

05/2022 _ Cu
UD/2025 - Cue

rremd

e Promoted good sportsmanship among players.

e Navigated difficult situations using effective communication and
explanation of game rules.

e Enforced rules and regulations during games to facilitate safe and fair
play.

e Coordinated with other referees to execute smooth and consistent

games.

Kept track of time and scores during games

Communicated with fans, coaches, plavers, and other umpires.

Stayed physically fit to keep up with pace of games.

Listened to player feedback and communicated with team captains to

accurately resolve disputes.

La Ferrovia - Cook
Ogden, UT
09/2022 - 02/2023

e Maintained clean and organized work areas at all times to bring safety
and quality to food preparation process.

e Prepared multiple orders simultaneously during peak periods with
high accuracy rate, maximizing customer satisfaction, and repeat
business.

e Prepared food items in compliance with recipes and portioning
control guidelines.

e Checked for quality, kept track of old and new items and rotated stock
to confirm freshness of food and ingredients.

e Managed time by organizing and prioritizing kitchen duties to
prepare and serve food quickly.

o Changed and sanitized cutting boards, benches, and surfaces between
tasks to avoid cross-contamination.

e Set up and prepared cooking supplies and workstations during
opening and closing to maximize productivity.

Skills

Stamina
Endurance

Good Judgement
Good Eyesight
Stress Tolerance
Activity Planning
Dependable
Teachable

Education

Expected in 04/2026
Wagner College

Staten Island, NY

Bachelor of Science: Biology

05/2023

Bonneville High School
Ogden, UT

High School Diploma

04/2023

Weber State University
Ogden, UT

Associate of Arts: Biology



La Ferrovia - Dishwasher

Ogden, UT

09/2022 - 02/2023

o Followed supervisor instructions to complete tasks on time.

o Kept kitchen areas neat and clean by removing trash and organizing
supplies.

o Cleared, washed and stacked all plates, dining utensils, and trays
quickly and without breaking.

o Kept dishes, utensils and glassware clean and rotated following safety
standards set by restaurant.

o Assisted with kitchen prep work to help operations run smoothly and
meet customer needs.

o Completed extra cleaning work on garbage cans, racks, dry storage
areas and other fixtures to keep kitchen spotless.

o Stepped into additional roles during busy times to boost coverage of
important stations.

® Washed equipment, surfaces, refrigerators, and other areas and
applied sanitizing chemicals.

o Helped team meet expected demands by restocking work areas
throughout restaurant such as server stations, salad bars, and supply
cupboards.

Feed My Starving Children, Chandler - Volunteer

Ogden, UT

10/2021 - 04/2022

o Maintained clean facilities to better serve program needs.

e Exhibited excellent communications and customer service relations
skills.

o Collaborated with local organizations to provide food baskets to
families in need.

o Developed volunteer training program to teach new volunteers best
practices.

o Monitored progress towards service plan goals.

Languages

Chinese (Mandarin)
v — g
Professional Working



