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www.recely.com

R E C E L Y  J O N E S
I N D U S T R I A L  &  G R A P H I C  D E S I G N E R

C O N T A C T

AUBURN UNIVERSITY 
Bachelor of Industrial Design

Minor in Spanish
GPA: 3.6

E D U C A T I O N

S K I L L S
Adobe Illustrator
SolidWorks
Laser Cutting
3D Printing
Adobe Photoshop
Adobe InDesign
Rapid Prototyping
Autodesk Fusion 360
Sketching

College of Architecture,
Design, and Construction
(CADC) Student Ambassador
CADC Student Council
Industrial Designers
Society of America
Kappa Kappa Gamma
Active Minds Club

I N V O L V E M E N T

W O R K  E X P E R I E N C E

MAY-AUG 2025Karst - Charleston, SC

Design Intern

Led ideation sessions in client projects, putting into practice
how design drives brand visibility
Curated gift kits and promo campaigns, balancing creativity
with production
Collaborated on design assets within the Adobe Creative
Suite that aligned with brand storytelling, strengthening
skills in visual communication
Organized shipments and samples to streamline team
workflow and organization

SEP 2023-MAY 2026Auburn University - Auburn, AL  

I.T. Technician- School of Industrial & Graphic Design

Operated and maintained Epliog & Universal laser cutters,
Bambu & Lulzbot 3D printers, and fabrication equipment,
ensuring reliable access for students and faculty
Installed and configured lab systems, supporting a professional
&  efficient  environment through  technology management
Managed I.T. inventory and lab resources, improving
organizational efficiency and resource tracking
Troubleshot hardware, software, and network issues,
strengthening problem-solving and technical support skills

JAN 2023-MAY 2023Blenz Bowls - Auburn, AL

Team Member

Prepared and served smoothie bowls and beverages in a fast-
paced environment, ensuring high-quality service and
meeting customer specifications
Provided excellent customer service, taking orders,
answering questions about menu items, establishing a
positive experience for each guest
Maintained cleanliness and organization of the work area,
including handling food prep, restocking ingredients, and
following health and safety guidelines


