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Ryan Nelson

Barista Resume

Specialty coffee barista with 4+ years pulling espresso in high-volume third-wave cafes. Trained on La Marzocco and Slayer machines,
dialing in single-origin pours daily and leading two new-hire onboardings per quarter. Known for fast bar transitions during morning rush
and a regular book of 80+ named guests.

(503) 412-8867

marisol.vega@example.com

Portland, OR 12345

SCA Barista Skills Foundation
Certification, Specialty Coffee
Association, 2021

A.A. Hospitality Management,
Portland Community College, 2020

La Marzocco Linea PB and
Slayer espresso

Pour-over (V60, Chemex, Kalita
Wave)

Milk steaming and rosetta/tulip
latte art

Espresso dialing and TDS
refractometer use

Square and Toast POS

Cash handling and tip pool
reconciliation

Health code and ServSafe food
handling

Cupping and roast note
vocabulary

Bar workflow and ticket
sequencing

New hire training and
shadowing

Lead Barista | Cedar & Sparrow Coffee, Portland, OR
2022 — Present

Run bar for AM rush averaging 312 drinks between 6:30 and 9:30, holding ticket
times under 4 minutes on a two-group La Marzocco Linea PB

Train 11 new hires on milk steaming, latte art, and POS flow using a 3-week
structured shadow plan

Dial in espresso twice daily, logging shot times and TDS readings to keep
extraction in the 19-21% window

Open store 4 days a week: cash drawer, pastry case prep, and brewer calibration
before doors at 6:30

Lead Friday cupping sessions for staff so the team can speak to roast notes when
guests ask

Barista | Northbank Cafe, Portland, OR
2020 — 2022

Hand-crafted espresso drinks, pour-overs, and cold brew for a steady weekday
base of 400-500 transactions

Memorized regulars' orders within the first month, lifting tip pool average from
$3.10 to $4.85 per hour

Cleaned and back-flushed group heads nightly, kept milk fridge logs current, and
closed bar in under 25 minutes

Took over social media latte art posts on Saturdays, doubling weekend Instagram
saves



