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FOCUS STATEMENT   
I am sending you my resume in hopes that I may join your team in the near future to put my skills from both prior experience and my 

cultivation passion and focus to use as an asset to not only increase the quantity of product but the quality our customers deserve. 
 
 

EDUCATION   

Le Cordon Bleu College of Culinary Arts March 2013- April 2015  

Graduate of Le Cordon Blue 

Core Skill sets of degree program: 

• There are a million things I learned during my time at LCB but primarily you learn fundamentals and key level 1 skills. 
 

 

BACKGROUND   

I have been in and around cannabis for the majority of my life. My father was a hobby cultivator during my childhood, later I became 

an avid cannabis user and eventually followed my dream into legal cultivation. Currently I am co-managing a 1,300 plant greenhouse 

in the local area. I come from the indoor enviroment. My mentor molded me and shaped me during my time at desert grown farms, 

which when combined with my military training, time as a chef, and a childhood in animal hospitals I have been trained for 

operational effiencie, attention to detail, health code standards, and now a passion for understanding every aspect of how I can grow 

happier, helathier plants. I live by "hard work beats talent when talent doesnt work hard." I will never argue that I grow better cannabis 

then another man, but no one will run a more effcient and consistently high grade facility like I can. 
 
 

EMPLOYMENT HISTORY   

MMJ- 

 

-Acres Cannabis 

- I am currently with this company as a co-greenhouse manager in control of 1300 flowering plants in various stages. I have influence 

in not only the feeding schedule and recipe but have recently changed there plant support system from stakes to trellis, and have 

helped with implementaion of new procedures over my short time here. I have learned a lot about my preferences in enviromental 

controls, and VPD standards. This experience gave me a window into a side of cannabis I hadnt seen and it has taught me a lot in such 

a short time. 

 

-Desert Grown Farms  
This company marks not only my first cultivation experience, but also where I was challenged, taught, and learned how to truly grow 

cannabis at a high level. When we began that journey we had 19 employees and 10,000 plants. We had our bumps and bruises but I 

was proud to know that I started as a no experience farm hand and after multiple staff changes can say I had a large influence on 

SOP's, process, and walk away a Lead Gardener and the Harvest Manager (Team of 20) averaging 700#/month at 3.16#/Light. 

 

(s/t) = Supervised and or Trained others. 

Veg- 

Watering by weight 

Transplanting 

IPM 

Plant flip(flower) 

 

Flower- 

Irrigation setup (s/t) 

Room Fill/ Plant layup (s/t) 

Trellis (s/t) 

Bottomin/Lollipop (s/t) 

Deleaf 

Light adjustments (s/t) 

Harvest/wet weights in Biotrack (s/t) 

Scouting 



  
IPM (s/t) 

Foliar/Drench 

 

Post Harvest/Etc- 

Room decontamination (s/t) (Designed SOP) 

Deleaf/Hang to dry (s/t) 

Shucking/Trim/Package 

AC/DeHu filters (s/t) 

Bulb/Ballast changes (s/t) 

Stock/Nutrient tanks 

 

Reading- 

Ed Rosenthal-Marijuana growers handbook 

Jeff Lowenfels-Teaming with Microbes 

Current- 

Jeff Lowenfels-Teaming with Fungi & Nutrients 

 

MILITARY- 

 

Army National Guard 

NBC Technician/ July 2008-2015 

- My Time in the military is one of the largest influence on my ability to execute the knowledge that I now have in cultivation today. 

Every ounce of dedication, drive, all for one, no retreat mentalities and aided me in getting myself to be taught and to search out the 

knowledge throuhgh independent book studies and my own hands on research. 

-Position specific my jon also gives me an advantage due to my focus being on discovery and decontamination of any all all biological 

or chemical weapons which trained me both for facility cleanliness and IPM standards but also how to maintain MSDS folders, and 

personal PPE and saftey training for all personell. 

 

KITCHEN- 

The Blanchard 
Chicago, IL best new restaurant 2016 

-My time as a chef taught me many things but some rang true more then others. Some skills that stand out; a drive for excellence, 

attention to detail, the ability to handle any pressure, and the understanding of a true heirarchy in the workplace. 
 

 

   

 
 

 

RELATED JOB SKILLS   

• Inventory experience (shipping, receiving, stocking, and product rotation) 

• Excelent customer service skills both retail and over the phone sales and service. 

• Cash handling responsibilities from prior work in casino soft count. 

• Knowledgeable in various computer programs. 

 

  


