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OBJECTIVE 
 
To work as an animator and designer in a professional studio to apply my creative cinematic skills as a 
storyteller. Traditionally trained 2D artist, versatile with 3D animation/modeling and character design.   
 
EDUCATION  
Classical and Computer Animation and Production Diploma                         2010-Present  
Max the Mutt College of Animation, Art and Design  
  -Relevant courses: 

• Traditional 2D and 3D Animation  
• 3D modeling, texturing and lighting 
• Story boarding and Layout  
• Character Design and Drawing for Animation  

  -Obtained bursary’s two years in a row for handing in my personal portfolio   
 
TECHNICAL SKILLS 
Platforms:     PC, Mac  
Software:      Autodesk Maya, Adobe Photoshop, Flash, and After Effects, Storyboard Pro, TVpaint 

 
RELEVANT EXPERIENCE 
Designer/ Modeller/ Animator – Max the Mutt student group short film production      2013-2014 

• Managed production schedule, keeping track of all aspects of production in progress, awaiting 
approval or work to be revised. 

• In charge of prop and environment designs for the main and secondary characters. Applied my 
skills to create final renders of props to be used for modeling reference.   

• Modeled main character spacesuit secondary organic character, used reference from the 
character design to model character ready for rigging.   

• Animated given scenes using my skills as a tradition 2d artist and animator to create emotion and 
honest acting for the characters.   

 
Animation Portfolio Workshop                Summer 2009 

• Attended the workshop teaching basic skills of life drawing, character design and animation  
• Upon graduated from the workshop, was asked to come back as a Teacher Assistant and 

 promote the course.  
 
ADDITIONAL EXPERIENCE  
Garde Manger Chef 
Ristorante Julia - Fine dinning restaurant - Oakville, ONT     2008-Present  

• Served customers plating dishes from appetizers, entrees and deserts during dinner rush 
• Trained and managed staff to ensure they can work the statues quo 
• Managed and ran kitchen doing jobs such as dish washing, preparation of foods, cooking and 

cleaning.    
 

Reference available upon request  
 

Portfolio Available at www.danielleepoy.weebly.com 




























