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MANUFACTURING PRODUCTION
MANAGEMENT/OPERATIONS
PROFESSIONAL SUMMARY
Twenty years of experience in Food Production for Institutional and Manufacturing Food Service operations.  Skillful manager of multiple teams with emphasis on customer service and cost control.  Managed 37 million dollar budget.  LEAN Manufacturing and Production Operations Expert with concentration in the following areas:

	Operations Manager
	Employee Scheduling

	Interviewing/Hiring/Orientation/Training
	Trainer/Instructor

	USDA & FDA Compliance
	Employee Evaluations

	Menu Planning/Development
	Development/Consultations with Vendors

	Purchasing/Monthly Inventory Audits
	Food & Cost Control 


Accomplishments/Recognition
Reduced labor reduction by 15%, consistently met quarterly inspections by 98% and above.  Increased efficiency by 20%, maintained food cost within 23% of projected budgets; segmentation outcomes increased by 20%
Organized and implemented production flow by restructuring production lines for maximum efficiency. Consistently met cost efficiencies by implementing LEAN manufacturing practices. Efficiently managed work force by motivation and proactive leadership.

EDUCATION/TRAINING
St. Paul College, St. Paul, MN 



January 2002 - May 2003


Carpentry and Construction: AA Degree

Green Building Operation Manager Certification

February 2010 - April 2010

French Culinary Institute, New York City, NY

February 1986 - October 1986

Honors Graduate:  Classical French Cuisine

Maritime Academy of Malaysia, Malacca, Malaysia
1979 - 1980

Food Service Management   AA Degree
PROFESSIONAL HISTORY
Holiday Companies, Brooklyn Center, MN


August 2010 - Present

      Food Production Manager
Minnesota Lake/Planes Carpenter’s Union


April 2003 - February 2010

Arizona Carpenter/Mill Rights Union


Project Coordinator/Foreman
Joseph Raj Soosai







Page Two
LSG Lufthansa Service Sky Chefs, Minneapolis, MN
April 1998 - October 2001

Food Production/Operations Manager
Regions Hospital, St. Paul, MN



July 1994 - April 1998

Operation & Training Supervisor/Cafeteria /Tray Line

Kraft American Foodservice, Inc. Eagan, MN

October 1993 - April 1994

Territory Sales Manager/Sales

Knotts Camp Snoopy, Bloomington, MN


April 1992 - July 1993

       Mall of America

Sous Chef

Abbott Northwestern Hospital, Minneapolis, MN

October 1989 - April 1992

Food Production Manager

Cafeteria Supervisor

Marriott City Center Hotel, Minneapolis, MN

September 1987- October 1989

Food Production Manager

Atrium Club Inc., New York City, NY


April 1986 -  August 1987



Sous Chef

Malaysian International Shipping Corporation, Kuala Lumpur Malaysia  June 1980 - Sept 1985

Catering Officer

 Value Points
Organized and improved efficiency and productivity by restructuring production belts with good manufacturing practices (reduced 4 FTEs)

Effectively reduced overtime by implementing efficiency and productivity

Implemented safety program/employee of the month program

Implemented and enforced OSHA safety regulations in compliance of manufacturing plants

Proven ability to motivate and encourage a diverse ethnic workforce 

Job Description and Outline Development

Created and implemented operational standards and improvement

Conducted In Service Training and Orientations

Proven ability for customer service standards and expectations

Management of High Volume foodservice establishments

Experience working in hospital and micro chips clean rooms and Nuclear Power plants


