	Lucia Moreno
LEAD BARISTA · SHIFT SUPERVISOR
Portland, OR  ·  (503) 555-0121  ·  lucia.moreno@email.com


	Lead barista and shift supervisor with 6 years in specialty coffee. I pull consistent shots, dial in single-origins, and create a café that regulars treat like a second home — equal parts craft and hospitality.
EXPERIENCE
Lead Barista / Shift Supervisor	2021 – Present
Ember Coffee Roasters — Portland, OR
1. Run open and close shifts, train new baristas, and keep espresso dialed in across three machines.
1. Lifted average ticket 14% through a seasonal drink program I helped design.
1. Manage milk, bean, and supply pars; cut waste 20%.

Barista	2019 – 2021
Daybreak Café — Portland, OR
1. Crafted 200+ drinks per shift while keeping wait times low and quality high.
1. Handled register, mobile orders, and opening prep for a busy morning rush.

Barista	2018 – 2019
Campus Grounds — Eugene, OR
1. Learned espresso fundamentals, latte art, and high-volume café service.

	SKILLS
Espresso & Pour-Over
Latte Art
Single-Origin Dial-In
POS & Cash Handling
Inventory & Pars
Opening / Closing
	CREDENTIALS
SCA Barista Skills (Foundation)
Food Handler's Card · ServSafe
EDUCATION
A.A., Business
Portland Community College · 2018





