                                             
Cheddaritis
God of Cheese

128 Gorgonzola Ln.  

Muenster, IN 32323

1-772-MYC-HEEZ
JOB OBJECTIVE

President of Velveeta Inc.

SUMMARY

· Master the art of creating gourmet cheese in bulk

· Have sliced, diced melted, fried, baked, toasted, and barbequed all types of cheese
· Able to speak to cows in their native Bovinian language

· Can recognize the smell of over 240 different types of cheese

PROFESSIONAL EXPERIENCE

MONTERREY JACK’S CHEESE SHACK, Dairy Isle, Wisconsin, 2004-present
Cheese production manager
· Watched over 40 employees on a daily basis in the cheese factory

· Chose only the finest cows to use for milking from over 13 countries around the world

· Used state of the art cheese making technology that only I, the god of Cheese, could design.
CHEEZ-ITS CO. Swiss City, Iowa 2001-2003

Cheese sprayer

· Became head cheese sprayer 

· Sprayed 3 different flavors of cheese on over 2,000,000 Cheez-It crackers daily

· Worked 50-hour weeks

CHEESE IN A CAN, INC., Provolone, Oklahoma 1995-2000
Canned cheese tester

· Squirted cheese from cans and determined whether they were efficiently squirting

· Voted “Fastest Thumb” by co-workers in 1997

· Coated 400 crackers with an even layer of cheese in 30 seconds flat.

EDUCATION

PhD, Cheesology, (3.95 GPA) 1994

Parmesan State University

COMMUNITY SERVICE
CHEESE TO THE WORLD, Cheese distributor, 2002 – present
· Distributed cheese products to cheese deficient people in over 14 countries around the world
CHEESE IN THE CLASSROOM,  Classroom speaker, 1999

· Visited over 10 elementary schools to explain the value of cheese and its many characteristics.  
SMELLY CHEESE TEAM, Stinky cheese exterminator, 1997

· Successful helped a volunteer team remove smell from the notorious Chicago limberger cheese plant explosion of ‘97.
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