
Nellie Johnson 
Greenville, NC | 704-737-7373 | njohnson@gmail.com | Linkedin.com/in/njohnson 

 

CORE COMPETENCIES 
Nutrition Education/Counseling Food Safety Sanitation                 Nutrition Care Cycle Health Promotion & Disease Prevention 

Financial Management in Dietetics Food Science Nutrition Assessment Agricultural Production & Food Systems 

 

EDUCATION 
East Carolina University, Greenville, NC                              May 2023 

Bachelor of Science in Nutrition Science 

GPA: 3.6   Honors:  Dean’s List (Fall 2021, Spring 2022) 
 

TRAINING/CERTIFICATIONS 
National Restaurant Association: ServSafe Certification            Expires March 2025 
  

RELATED WORK EXPERIENCE 
East Carolina University, Greenville, NC                                                    July 2022 - Present 

Nutrition Outreach Shift Manager                                          

• Supervise 5 volunteers in organizing meals and lesson plans for participants 

• Teach elementary aged children about good nutritional habits and practices 

• Promote healthy lifestyles through engaging and relevant educational lessons & activities  

• Reinforce learned material regarding healthy eating and living habits 

 

East Carolina University, Greenville, NC                                                                                                May 2022-Present 

Student Leadership Assistant for Hunger Initiatives 

• Promote and market Purple Pantry to different stakeholders, such as students, staff, faculty, community partners, 

and donors 

• Manage Purple Pantry’s service management system, GivePulse 

• Oversee the social media account for Purple Pantry 

• Lead Campus Kitchen ECU (CKECU) team in planning and coordinating hot meals and hunger awareness events 

 

East Carolina University, Greenville, NC               July 2021 - Present 

Campus Kitchen Shift Manager                                           

• Supervise and train 5 kitchen staff members on prep work and food plating techniques  

• Create menus and enforce the execution of the USDA Child Food & Nutrition Program 

• Direct meal production and preparation for up to 200 students at 4 different locations 

• Maintain sanitation and safety standards in the kitchen area 

• Properly use storage techniques and manage inventory  

• Ensure compliance with food quality/safety by overseeing all food preparation procedures 

 

Panera Bread, Greenville, NC                     August 2020 - July 2021 

Cashier/Server         

• Trained 10 new staff members on the proper procedures, safety protocols, and other tasks related to the job 

• Ensured customer satisfaction by properly greeting customers and assisting them with their needs 

• In charge of inventory and ensured all restaurant items were always stocked 

• Accurately answered questions related to menu selection and options 

 

LEADERSHIP AND ORGANIZATIONAL MEMBERSHIPS 

Academy of Nutrition and Dietetics, Member                                                                                          August 2020-Present 

American Heart Association, Diet & Nutrition, Member                                                                         August 2018-Present 

Purple Pantry, Volunteer          August 2021-May 2022 

North Carolina Food Bank, Volunteer                                                                                                 June 2020-August 2020 

Joy Soup Kitchen, Volunteer                                                                                                          November 2019-June 2020 

 

 


