Ada Rye

Tallahassee, FL ¢ (850) 354-4283 « ar23h@fsu.edu

Education

BA in Editing, Writing, and Media Expected December 2025
Florida State University

Associate of Arts May 2023
Tallahassee Community College

High School Diploma May 2023
Wakulla High School

Relevant Coursework

ENC3416 - Writing and Editing in Print and Online

o Acquired practical skills in editing and crafting written content for various platforms, including print
publications and online media.

= Learned editorial techniques such as copyediting, proofreading, and content optimization to ensure
clarity, coherence, and audience engagement.

ENC3021- Rhetoric
o Explored the intersection of gender, language, and power dynamics in communication, developing a
critical understanding of how language shapes social narratives.
= Applied feminist rhetorical theories to analyze and critique written texts, gaining insight into inclusive
and empowering language practices.
LIT3383 - Women in Literature

o Studied the portrayal of women in literature across different historical periods and cultural contexts,
examining themes of gender identity, agency, and representation.

= Analyzed the works of female authors and explored feminist literary criticism, fostering a nuanced
understanding of gender dynamics in storytelling.

ENC2012 - Introduction to English Studies

= Explored foundational concepts and methodologies in the study of English literature and language,
including literary analysis, critical theory, and linguistic structures.

= Developed analytical and interpretive skills through close reading and textual analysis of canonical and
non-canonical texts.

Work Experience

Myra Jean’s Restaurant Line/Pizza Cook 2021-Present
Reference: Rob Nutting, Myra Jean’s Owner (850) 926-7530

= Honed an acute attention to detail while following recipes, ensuring precise measurements, and cooking
times.

= Managed multiple tasks simultaneously in a fast-paced kitchen environment, effectively prioritizing
duties to minimize wait times


mailto:ar23h@fsu.edu

Thrived in a collaborative team environment, working closely with servers and other kitchen staff to
achieve common goals.

Developed effective problem-solving skills to address challenges encountered during food preparation,
such as ingredient substitutions or equipment malfunctions.



