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PROFESSIONAL SUMMARY

Flexible class 1 Lorry Driver with a clean driving licence,

highly- motivated to achieve punctual, reliable
heavy-goods delivery services.

WORK HISTORY

Hermes now know Evri 04/2021 - present

e Driving class 2 from April 2021 - Oct 2021

Loading and unloading lorries of goods
Driving goods to varies locations

GK drivers (agency) 07/2020 — 04/2021

e Driving various vehicles types; Curtainsided
lorry (Hampshire freight services)
Flat bed trucks (FHBrundles)
18Ton waste service vehicle (Binco)

e Operating taillift, manual pump trucks,
multidrop experience,

Production &lean Cl support technician
08/2017 - 12/2019 HS Butyl, Lymington, HAM

Consistently met set production objectives,
recording appropriate metrics to monitor
adherence to production schedules and
Standard Operating Procedures.

Operated hot feed and togum production equipment
safely and effectively to consistently exceed
production targets.

Operated counterbalance forklift to safely transport
and move products within production area.

Inspected equipment to identify malfunctions,
arranging prompt repair to maintain production
capacity and quality.

Identified production improvement opportunities.

Performed thorough preparations of necessary
materials prior to machine setup for optimised
production efficiency.

Consistently followed company safety regulations.
Created risk assessments and standard operating

Driving class 1 from Oct 2021 till present date.

procedures

» Determined precise machine adjustments
and material requirements from
specifications.

 Carried out meticulous setting changes
between products, ensuring correct machinery
configuration.

* Closely monitored machinery performance for
defects or malfunction, reporting issues for
swift repair.



paperwork
transport

experience
license

Shift production manager, 06/2015 - 08/2017 HS
Butyl, Lymington, HAM
» Supervised all production phases

 Collaborated with technical and quality departments to establish
project guidelines and create unique products to drive profitability.

* Lead quality assurance initiatives and revamped utilisation of
work time to increase profits.

« Evaluated incoming materials for quality and amounts ordered.
» Kept work environments safe and efficient at all times.

» Set and revised production schedules to meet changing



mailto:bertding995@gmail.com

demands.

Reworked positions and workflow based on individual abilities and
production targets.

Established clear priorities and production quality standards.

Sped up completion of orders resulting in rapid delivery and
increased customer satisfaction.

Oversaw, coached and evaluated employees.

Collaborated with other leaders and executives to direct
workflow and support operations.

Interpreted work order information and specifications to plan,
schedule and complete jobs precisely.

Coordinated schedules and reviewed work performance for staff.

Responsibly managed a team planning to ensure consistent
smooth running of machinery.

Section leader, 01/2014 - 06/2015 HS
Butyl, Lymington, HAM

Facilitated smooth operations of machinery section, supervising a
team.

Evaluated equipment needs, promptly ordering low-stock

supplies to maintain operational efficiency.

Researched and updated all required materials needed for firm and
partners.

Analysed departmental documents for appropriate distribution and
filing.

Monitored multiple databases to keep track of all company
inventory.

Supported machine operators in improving operations and
resolving issues to deliver top-notch customer service.

Machine Operator, 03/2008 - 01/2014 HS
Butyl, Lymington, HAM

Read and interpreted blueprints and work to be performed from
operation sheets.

Calibrated machines to maintain peak performance levels.

Maintained good housekeeping practises on machines and within
work area, complying with all company and safety rules and
regulations.

Kept work areas clean and neat.

Set up and operated various machine tools to produce precision
parts, maintaining awareness of approximate job completion times.

Monitored machine operation and diagnosed malfunctions.

Set appropriate stops and guides to specified lengths as
indicated by scale, rule or template.

Performed preventative maintenance to maintain optimal
productivity.

Ensured appropriate clothing and protective gear was worn at all
times to uphold high safety standards.




» Maintained excellent cleanliness of working areas to meet
health and safety best practices.

chef, 08/1997 - 03/2008

JB's fish and chips , Lymington, HAM

* Maintained and cleaned all kitchen appliances including grill,
stove and oven.

» Prevented cross-contamination from utensils, surfaces and pans
when cooking and plating meals for food allergy sufferers.

 Created tasty dishes using popular recipes that delighted
patrons and resulted in repeat business.

* Talked to patrons about dietary issues and food allergies and
prepared meals that met their needs.

« Utilised proper cleaning techniques to sanitise counters and utensils
used in preparation of raw meat, poultry, fish and eggs.

* Planned and prepared food products orders to maintain
appropriate stock levels.

» Ensured personnel safety, kitchen sanitation and proper food
handling or storage.

» Checked freezer and refrigerator prior to each shift to verify
correct temperatures.

EDUCATION

GCSE, 08/1997

Priestlands school - Hampshire English
C

Math D

Science D

French F

PEB




