Nicholas Bourget

372 Darling St. - unit #8
Brantford, Ontario
(647)773-8368
nicholas.bourget@gmail.com

SKILLS

Teamwork, Problem Solving, and Communication skills developed and
demonstrated throughout my career.

Key strengths include Reliability, Strong attention to detail, Working under
pressure, and a Willingness to learn and develop professionally.

EXPERIENCE

Patriot Forge - Manual Machinist
April 2024 - Present

- Machine a wide variety of parts ranging from 100 - 4000Ibs on manual lathes
including High Carbon steels, Stainless Steel, and Aluminium

- Make parts within tolerance based off of blueprints from steel forgings

- Maintain material specifications using precision measuring tools

- Operate Overhead Crane, Jib Crane, Forklift, Manipulator Forklift as well as
Drills, Grinders and Saws.

Calibrated Precision Machine - Shop Hand / Machine Operator
October 2023 - March 2024

- Various shop duties including cleaning, organizing tools and work stations,
receiving and packing products

- Operate CNC Lathe and Mill

- Manual and Automatic band saw

- Grind and deburr material using bench, angle, and die grinders

Previous Work Experience

From 2010 - 2023 | worked in the food and beverage industry as a Cook, Chef, and
Butcher where | developed a strong work ethic and many valuable skills that persist as |
continue to challenge myself both personally and professionally.


mailto:nicholas.bourget@gmail.com

EDUCATION

FANSHAWE COLLEGE - WELDING BASICS
January - March 2024

An entry level program designed for people who would like to learn basic welding and
welding career requirements and opportunities.

- Introduction to Stick, Mig, and Tig welding basics

NIAGARA COLLEGE - Chef Training Certificate
January 2013 - July 2013, Niagara on the Lake, ON

St. John's College - High School Diploma
2007 - 2010, Brantford, ON

- Technological Design (AUTO CAD)
- CO-OP/ Action Transmission
- Small Engine Mechanics
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