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About me.

My name is Jéel Snaer Einarsson, and | am a helpful, responsible, and goal-oriented
employee. | thrive in a dynamic environment where | can learn and grow both professionally
and personally. | am a fast learner and am not afraid to ask questions when facing new
challenges.

With a patient and respectful approach to others, | strive to deliver excellent service and
ensure successful collaboration. Furthermore, | focus on completing my tasks with high
quality and success. | am always ready to take on new challenges and ensure the efficient
execution of my projects.

Languages.
Engelsk: Jeg er flydende pa Engelsk.

Dansk: Jeg er flydende pa Dansk.

Islandsk: Jeg er flydende pa Islandsk.



Education.

e 2006 - 2011: Hraunvallaskali, Icelandic Primary School.

e 2011 - 2017: Spagerskolen, Danish Primary School.

e 2017 - 2019: Ege-skole, Danish 10th Grade.

e 2018 - 2019: Flensborg, a gymnasium (high school) in Iceland.
e 2019 - 2020: Tec Ballerup: Vocational Education/Fine Mechanic.
e 2020 - 2022: Egedal Gymnasium & HF.

e 2024-2025: University College Copenhagen (Kgbenhavns
professionshgjskole), Public Administration Bachelor
e 2025-2027: Zealand Academy of Technologies and Business Kage,

Multimedia Designer.

Work Experience.

2017 - 2018 Fakta: Cashier.

Serving customers at the register and ensuring correct payment for goods.
Helping customers with questions about products and offers.

Stocking and maintaining store shelves to ensure product availability.
Handling returns and customer service.

2015 - 2018 Mason Assistant: Summer Job.

e Preparation of materials for masonry work, including cement mixing and cutting
stones.



e Assisting in the construction of walls, facades, and foundations.
e Cleanup and cleaning of the construction site to ensure a safe working environment.
e Transport of materials and tools.

2018 - 2019 Pizza Restaurant: Kitchen Staff.

Preparation of ingredients for pizza and other dishes.

Cooking and plating food according to the restaurant's standards.
Cleaning the kitchen and equipment to maintain hygiene requirements.
Customer service for takeaway order pickups.

2018 - 2019 Brettafélag Hafnarfjardar: Receptionist.

Receiving and registering guests as well as handling incoming calls.
Administration of memberships and booking of facilities.

Ensuring a welcoming and friendly service experience.

Various administrative tasks such as updating schedules and payments.

2021 - 2022 Llama: Restaurant Employee

Serving food and beverages to guests.

Ensuring high customer service during table service and handling complaints.
Cleaning tables, tableware, and kitchen equipment.

Contributing to a positive atmosphere at the restaurant.

2022 - 2023 Vakst: Chef Apprentice.

Participation in the preparation of advanced dishes under the guidance of
professional chefs.

Learning kitchen techniques, including cutting, frying, and baking.
Contributing to menu development and presentation of dishes.
Adherence to high hygiene and safety standards in the kitchen.

2023 - 2024 Burger Garage: Restaurant Employee.

e Preparation of burgers and other menu items in the kitchen.

e Serving customers during ordering and payment.

e Cleanup and cleaning of dining and kitchen areas.

e Contributing to good cooperation and an efficient work environment.
Leisure.

In my spare time, | run and play golf. | also like playing computer games,

reading books, and making plastic models.



Name: Joel Sneer Einarsson.
Phone number: +45 93 88 02 51
Email: joelsnaerface@gmail.com.



