
	Kailyn Murray
 


	Dedicated employee known for punctuality, pursuing employment options where good customer service and positive attitude will make a difference. Dedicated Gymnastics Coach skilled at coaching teams and helping athletes reach full potential. Proficient in imparting good technique, maintaining safety and successfully leading programs. Organized and motivated employee eager to apply time management and organizational skills in various environments.


Experience
	August 2021 – Current
Gymnastics instructor, Ocean tumblers gymnastics – Virginia Beach, VA
Taught student’s gymnastics moves on spring floor, tumbling mat, uneven bars, beams, and vault while using proper spotting techniques. Interacted with parents by greeting cheerfully, answering questions, and updating on student's progress. Documented attendance records and accident reports. Monitored safety of training, individual exercises and equipment usage to avoid sports injuries and damage to facility.

	September 2019 – August 2021
Gymnastics coach, St. mary’s gymnastics academy – Lexington park, MD
Worked with other coaches, team members and school leadership to maintain strong program. Encouraged team members to become stronger, more agile athletes and more successful competitors through focus, effective training and proper nutrition. Developed training and exercise programs to meet individual requirements and team play strategies. Monitored safety of training, individual exercises and equipment usage to avoid sports injuries and damage to facility. Taught students gymnastics moves on spring floor, tumbling mat, uneven bars, beams and vault while using proper spotting techniques. Interacted with parents by greeting cheerfully, answering questions and updating on student's progress. Developed weekly lesson plans for different gymnastics levels with focus on technique and safety.

	September 2011 – June 2019
Hospitality, Buffalo Wild Wings – Chesapeake, VA
Welcomed customers to property and offered immediate assistance with needs. Kept facilities in top condition through regular upkeep, cleaning and preventive maintenance. Supported team operations by keeping supplies well-stocked and stations ready for guest service. Supported guests by promptly handling conflicts, requests and concerns. Minimized risks to guests by strictly following sanitizing procedures for different areas.
Gained broad base knowledge in restaurant operations, both front-of-house and back-of-house. Operated cash register, collected payments, and provided accurate change.
Wiped down counters and conveyor belt to remove debris and maintain cleanliness.


Education
	June 2019
High School diploma, grassfield high school

	July 2021
Associates in arts in criminal justice, College of southern maryland

	current
BACHELOR’S IN ARTS in criminal justice, Old dominion university



Skills
	Training exercises
Behavior standards
Guest relations
Conflict mediation
Communication
	Leadership
Work Ethic
Teamwork
Adaptability
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