
BONFACE WANZALA
 KENYA  bonnywanza@gmail.com  +254711896656

Education

BACHELOR OF

EDUCATION

KENYATTA UNIVERSITY

Sep / 2008 - Nov / 2012

KENYA CERTIFICATE OF

SECONDARY

EDUCATION

ST. PETER’S MUMIAS BOYS

HIGH SCHOOL

Jan / 2004 - Nov / 2007

KENYA CERTFICATE OF

PRIMARY EDUCATION

OSERIAN PRIMARY SCHOOL

Jan / 1996 - Nov / 2003

Location

Skills

Gardening and Flower Beds

Soil Health and Nutrient

density

Perenial Plant, weeds and

pests Management

Safety and sanitation

standards.

Customer Service

Communication and

Interpersonal Skills

Professional Summary

Dedicated, compassionate, and highly experienced professional in

the fruit and �ower picking industry,  known for exceptional

leadership and organizational abilities. Possesses a strong

understanding of agricultural practices, ensuring e�cient and

productive operations on the farm. Skilled in e�ectively managing

and coordinating a team of workers, ensuring tasks are completed to

meet quality and productivity standards. Proven ability to create and

maintain a positive work environment, fostering teamwork and

employee morale. Excellent problem-solving skills enable the

identi�cation and resolution of issues that may arise on the farm,

ensuring minimal impact on productivity and output. Extensive

knowledge of safety protocols and regulations related to farm

operations, ensuring a safe working environment for all employees. A

goal-oriented individual with a strong work ethic, consistently striving

for excellence while delivering high-quality results.

Work Experience

RESTAURANT ASSOCIATE Feb / 2020 - onGoing

Oserian Flower Company

• Overseeing and implementing fruit and other horticulture-picking

activities from the company farm.

• Ensuring proper cleaning and storage conditions of the farm

products before preparing for guests.

• Preparing fruits by peeling them and mixing di�erent types to serve

as pre-meal appetizers like Salads and cocktails.

• Overseeing and implementing the blending of fresh fruits preparing

di�erent types of fresh fruit juices.

• Overseeing and implementing the highest levels of safety and

sanitation standards in preparing raw foods and beverages.

• Assembling food and beverage orders, check them for

completeness and accuracy, and package orders.

• Preparing high-quality products consistently by following recipes,

speci�cations, and procedures as described.

• Cleaning and organizing workstations and other assigned areas to

help maintain the standards for the restaurant's image.

• Overseeing and implementing clearing and resetting of tables both

before and after the presentation.

• Providing individualized resident service as required to meet guest

preferences, diets, and/or regulatory requirements.

• Ensuring proper food handling, preparation, and holding guidelines.



Skills

Teamwork and Collaboration

Culinary and Kitchen
Management Skills

Physical �tness and

endurance

Punctuality and Time

Management

Critical thinking and Con�ict

resolution

Technology and Computer

pro�ciency

Training/Courses

Computer Packages-Kenya
Institute of development

Studies; 2008

Work Experience

FARM MANAGER Mar / 2014 - Jan / 2020

Longonot Hortculture Farm

• Implemented proper cleaning & sanitation methods to improve

pest prevention strategy 

• was responsible for the maintenance of environmental controls and

hardware application of pesticides.

• Planted and maintained annual and perennial �ower beds and pots

in downtown areas of the city.

• Supervised and trained new and temporary employees, community

service, volunteers, and persons.

• Applied proper chemical and fertilization needs for each stop.

• Loaded delivery trucks, and cleaned greenhouses, trucks, and beds.

• Served as a sales associate and cashier for all inventory, and the

customers' knowledge base for planting and growing requirements

on all live inventory.

• Assisted the greenhouse sta� in carrying outgrowing tasks such as

propagation, irrigation, fertilization, and IPM.

• Worked with the landscape architect and contractors on the

construction, installation, and maintenance.

• Was responsible for Picking, cleaning, and packaging grapes and

Loading trucks.

• Participated in the inspection, grading, sorting, storage, and post-

harvest treatment of crops.

• Acted as a seasonal forklift driver for the fruit harvest season.

Additional Experience

PART-TIME TEACHER Feb / 2016 - Ongoing

MUNYU HIGH SCHOOL OSERIAN

• As a trained and quali�ed teacher, I o�er part-time teaching classes

at Munyu High School, evening, remedial, and online classes,

preparing learners for exams.


