	
	
	ERIK D ODDEN
420 2nd Ave NE
Plainview, MN 55964
(507) 951-9564
job.seeker@state.mn.us

	
	

	
	
	
	
	

	
	
	
	
	

	OBJECTIVE
To attain a position that utilizes my skills and abilities.

	
	
	
	

	
	
	
	
	

	JOB HISTORY/DUTIES
Contract Operations
Lakeside Foods
Plainview,MN
Start Date: 06-2004  End Date: 11-2014
Assistant Cook
-Prepare all food according to HACCP (Hazard Analysis and Critical Control Points) and SQF (Safety Quality Foods)
-Monitor Cooking Process to ensure ingredients added accurately
-Notify supervisor in any problems occur to correct the mistake
Prep Employee
-Measure and weigh all ingredients to specified weights
-Keep allergens separate from non-allergens
-Correctly label all containers with the right weight and name of product
Shipping/Receiving
-Drive forklift and unload/load semi-trucks of ingredients coming into the plant
-Check all paperwork on product coming into the plant for accuracy
-Check all product to make sure wrapping is intact and nothing is damaged
-Load finished product into semi-trucks
-Accurately store product into designated areas
Skills:
-Forklift experience for 8+ years
-Attention to detail
-Ability to track and document
-Works well as a team member as well as independently
-Excellent record keeping abilities 
-Good organizing abilities
-Skilled at working efficiently and meeting deadlines
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	EDUCATION
DEGREE:     High School Diploma

Major: General Studies
Plainview High School, MN 


	
	
	
	

	
	
	
	
	


