Alison C. Miller R.N.

2330 Broadway Apartment 1C

Astoria, NY 11106

917.202.2602

alisoncedarmiller@gmail.com

Education

2012-Present
New York City College of Technology, Brooklyn, NY, Bachelor of Science, Nursing



BSN expected June 2014, GPA: 3.5
2009-2012
New York City College of Technology, Brooklyn, NY, Associate in Applied Science, Nursing


AAS/RN with Honors, January 2012, Aurora Cariaga Gamboa award for Salutatorian; GPA: 3.345



Honors Scholars Program, National Society of Collegiate Scholars



NUTRIX Nursing Club, Secretary, 2011

2006

The French Culinary Institute, New York, NY


Grand Diplome in Culinary Arts, 2006





Intensive 605-hour program in Classic Culinary Arts, Valedictorian

1997-2000
Boston University-College of Arts and Sciences, Boston, MA


Major: Psychology

Communication & Technical Skills



NYS licensed RN #654521.  Basic communication in Spanish and French. BLS certified.  Advanced 


customer service skills. Proficiency in VNSNY Moblie Intake, Online Assessment and Information System 


(OASIS), and Online Patient Record. Proficiency in Microsoft Office: Excel, PowerPoint, Word. Proficiency 

in Macintosh software.


Work Experience

June ’12-
Visiting Nurse Service of New York CHOICE MLTC, New York, NY
Present
Enrollment Liaison



Assessment and enrollment of clients into VNSNY CHOICE Medicaid Managed Long-Term-Care, Home 


client assessment visits, initial phone calls and meticulous documentation, vital signs, preparation of 


reports for the Human Resources Administration, auditing enrollment charts for errors, preparing 



plans of care for the Lombardi LTHHCP transition to CHOICE, minutes taker in enrollment unit meetings.
Sept ‘10-
Canyon Road Restaurant, New York, NY

July ‘12
Full-time server/bartender.

Mar-Apr ‘10
New York City College of Technology, Brooklyn, NY


English language tutor for students taking the National League of Nursing RN Entrance Exam.

Sept ‘07-
Telepan, New York, NY
Oct ‘08
Hot line cook for fine dining restaurant; lunch, brunch and dinner service; heavy prep including production of all stocks and sauces for the pasta station.

Nov ‘06-
The Spotted Pig, New York, NY
July ‘07
Hot apps/entremets cook for consistently busy West Village restaurant.

Apr ‘05-
Calle Ocho, New York, NY
Oct ‘06
Full-time server/bartender/bar manager; bar and floor management; liquor inventory and ordering; liquor invoice approvals; payroll management; host/reservationist duties; Squirrel programming and management functions. 
May ’97-
Mayor’s Office of Operations and Government Scholars Fellowship 1998, New York, NY 
Sept’ 99
Internship responsibilities include: assisting the Deputy and Assistant Directors for Infrastructure, 



Regulatory and Community Services on special projects; Mayor’s Office liaison to the Office of 



Administrative Trials and Hearings; compilation, editing and analysis of critical data for the Mayor’s 


Management Report; Unit press and Web researcher; production of process-flow diagrams for various 


projects; Co-coordinator of the Department of Transportation’s (DOT) Pedestrian Ramps and Sidewalk 


Management Unit re-engineering project; member of DOT’s Permit Issuance, Franchised Bus and 


Parking Permits for People with Disabilities Task Forces; Member/Secretary of Department of 



Buildings Call Center Borough Office Project Task Force. 


Volunteer Experience

June ‘06-
The French Culinary Institute-International Culinary Theater, New York, NY
Nov ’06

Assisting Executive Chef Lee Anne Wong for culinary demonstrations by top chefs.

June ‘00, ‘01,
Central Park Conservancy, New York, NY
02, ‘10

A Taste of Summer event responsibilities include: aid to program organizer; silent auction; reception desk.

