PASCAL  KARANGWA

71 Maryner Homes

Buffalo, New York 14201

    (716) 563-6924 

pascal2009@yahoo.fr
PROFESSIONAL PROFILE: 

· Detail-oriented, reasoning, decision-making, organizational, time management with ability to work under pressure efficiently and carefully. 

· Excellent communication, interpersonal skills, bilingual (English & French) and other languages spoken in African great lakes region

· Fast learner, flexible and quick adaptable with ability to work with people from different backgrounds, levels, and diverse cultures

· Good team contributor, devoted extra time and effort to enhance job performance, proven ability to work with others to achieve goals
· Computer literate: Microsoft Word, Microsoft Excel, PowerPoint, and Internet.

· Committed person, compassionate, trustworthy, dependable, dedicated to offering quality, and friendly service, and keeping good relationships
· Lawful immigrant (2008) Permanent resident since then, allowed to work in the US; possess NY State driver’s license, and own transportation
· Before immigrating to the US, I worked before as a Programs Officer (Health, Education, Agriculture, Alleviation of poverty), a Department Director (Health Education & Trainings), a Health/Nutrition Supervisor, a Foods Quality Assurance Agent and a Teacher. 

EDUCATION
Associate Degree, Food Science and Nutrition





Rwanda National University / School of Public Health and Nutrition, Butare, Rwanda
High School Diploma - Biology and Chemistry

Nyanza School of Sciences, Rwanda

Certificate, Health Unit Coordinator Program



 

University at Buffalo Educational Opportunity Center

LANGUAGES

English: fluent
French: fluent
WORK EXPERIENCE: 
Tyson Foods, Buffalo, NY (plant closed)




2009 - 2015
Worked in all production departments: raw products dept, finished products dept and packaging dept.
Machine Operator                                                                              

· Perform pre-shift safety and sanitary tasks 
· Putting machine together and breaking it down at the end of the shift

· Ensure meat processing machine is in a proper working order 

· Check proper availability of raw material, cutlery and operate machine
· Operate machine and monitor its functions
· Perform some inspections of finished pieces
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