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Major Accomplishments

· Began implementation process of SQF Level 3

· Developed and revised over 200 policies, SOPs, SSOPs and documents

· Developed a warehouse employee training program 

· Set up programs for allergens (US and Canada), organic products (US and Canada) and Non-GMO Project

· Set up food labels in new software program and converted to newer printers

· Reorganized Micro and Chemistry Quality Control Labs for more efficient testing of products.

· Wrote and revised laboratory and plant SOPs for sampling and testing of products.

· Set up equipment and computer program for reporting microbiological testing data.  

· Set up system for reporting product data for Certificates of Analysis and creating Certificates of Analysis for the customer.
· Trained QA and plant employees.

Education


Associate of Science, Health Information Technology, 2009-2012
Rochester Community and Technical College, Rochester, MN

Bachelor of Science, Nutritional Science, 1996

              Iowa State University, Ames, IA
              Minor: Food Science

GPA: 3.55/4.00

Other Graduate Studies
Iowa State University, Ames, IA  2001-2003                    Food Science

Research interest: The production of conjugated linoleic acids by lactic acid bacteria in soymilk 

and soy yogurt and their health benefits.


University of Nebraska-Lincoln, Lincoln, NE  1998-1999          Nutrition

Research interest: Omega-3 fatty acids and their effects on children.

Experience
August 2013-March 2015

Golden County Foods, Plover, WI

SQF Practitioner and Compliance Supervisor/Quality Assurance Supervisor

Responsible for the SQF program and compliance with regulatory requirements. Involved in third party (SQF) and 

customer audits. Responsible for internal auditing. Create training presentations. Responsible for food safety and quality in 
the plant. Plan and lead various meetings.  Create and revise SSOPs, SOPs and policies. Leader and member of the HACCP team.  Consult for the Food Defense Team. Responsible for supervising four QA technicians directly. Cover for other QA Supervisors as needed. Assisted with revising finished product specifications.  Performed pre-shipment review of paperwork. Updated production paperwork and QA paperwork at one of the facilities.  Received incoming ingredients. Provided training for QA technicians 

February 2010-May 2012                 Lakeside Foods, Inc., Brooten, MN and Owatonna, MN

Quality Assurance Manager

Responsible for Food Safety in the plant.  Responsible for the SQF program.  Supervised 8 direct reports. Involved in regulatory compliance audits and inspections (FDA, USDA, MDA, SQF) of the plant and production paperwork.  Responsible for training of all QC staff and other departments as needed.  Responsible for HACCP.  Performed internal audits of the plant and paperwork.  Performed audits of Pest Control Program.  Performed audits of chemical inventory and MSDS. Wrote and revised SOPs, SSOPs, policies and documents.  Created plant programs for allergens, organic products and non-GMO products.  Created a warehouse employee training program.  Responsible for paperwork retention program. Investigated and reported on customer complaints and deviations.  Responsible for CAPA. Responsible for microbiological program (environmental and product). Responsible for the Product Hold program. Prepared Certificates of Analysis.  Performed mock recalls and USDA product traces.  Responsible for Food Defense Program and Business Continuity Plan. Responsible for completing customer questionnaires.  Reviewed production paperwork.  Released product and incoming ingredients.  Performed grading of product. Performed annual audit of plant thermal cook processes. Ordered QA laboratory supplies. Responsible for special projects.
March 2008-February 2010

Dianne’s Gourmet Desserts, Le Center, MN

Label Office Coordinator

Ensured compliance to FDA Food Labeling Guidelines. Set up labels in new software program and converted to new printers. Created new product labels. Worked with other departments and plants to design and order labels for their use. Performed label office inventories and annually cycle counted labels. Ordered printer supplies and labels.  Organized the Label Office and the Label Storage area for more efficient use.  Prepared and sent label quantity reports. Prepared label printing schedules.  Responsible for HACCP program. Supervised two direct reports. Involved with interviewing, hiring and firing of technicians.  Performed personnel evaluations. Revised Label Technician training program. Entered product information into customer nutritional databases.
August 2004-March 2008
            Ventura Foods, LLC, Albert Lea, MN

Quality Assurance Technician/Lead Lab Technician
Supervised two direct reports. Developed SOPs for QA/Micro lab. Sorted and verified paperwork. Responsible for inspecting, sampling, verifying and releasing incoming ingredients. Responsible for putting product on hold and releasing it electronically.  Inspected finished product before shipping. Investigated customer complaints. Performed microbiological testing on samples, swabs, and air plates.  Prepared Certificates of Analysis. Performed allergen testing. Performed pre-operational inspections of lines. Calibrated equipment. Performed routine testing of finished products, line samples, and incoming oils. Entered product data into computer. Performed production line checks and audits. Responsible for printing, labeling and stamping product for export. Shipped requested samples. Responsible for paperwork and retain retention program. Performed QA laboratory supply inventories weekly. Performed mock recalls. Created QA technician training program. Trained new employees.  
January 2003- June 2004
             Mrs. Clark’s Foods, Ankeny, IA

QA/QC Laboratory Technician
Performed routine testing of finished products, line samples, and incoming ingredients. 
Inspected and sampled incoming dry ingredients. Entered data into the computer.
Performed production line checks and audits. Prepared Certificates of Analysis. Calibrated equipment.
Placed out of specification product on hold electronically and physically. Trained new employees.
May 2001- August 2001
            Express Personnel Temporary Agency, Albert Lea, MN

Hormel Foods-Anyl Ray Clerk

Performed fat and lean content analysis on trimblend line using anyl ray machine.  

Trained new employees.

September 2000-April 2001
            Manpower Temporary Agency, Albert Lea, MN

American Cereals-Production Worker

Performed machine operator assistant’s duties, performed line set-up and maintenance. 

Trained new employees.

April 1999-July2000                        Austin Medical Center, Austin, MN

Health Information Services, Chart Locator

Located and moved patient’s clinic records requested by staff. Advised members of filing team
on how to use Meditech and other matters involving patient records. Trained new chart 
locators. Assisted patients. Filed hospital pieces and created charts.

February 1997-August 1998

Austin Packaging Company, Austin, MN

Quality Control
Performed quality control tests on food products for weight, product, and package integrity

coming off the line. Performed line leader duties. Trained new workers quality control

procedures.

Background Summary





QA Manager responsible for food safety and quality in the plant


SQF Practitioner (SQFI)


HACCP Certified (NSF)


SQF Level 3 Internal Auditor for Food Processing Certification (Vinca, LLC)


Food Defense Coordinator-AIB


Better Process Control School Certified (U of W-Madison)


Yellow belt in Six Sigma


Knowledge of FDA food labeling regulations (NLEA)  


Good knowledge of 21 CFR 110,113 and 114


Experienced in writing SOPs, SSOPs, policies, documents and specifications


Good knowledge of Records Review, Pre-shipment Release, Certificates of Analysis, 


Knowledge of Allergens, Non-GMO, Organic and Kosher requirements for the United States and Canada


QA Supervisor responsible for food safety, quality and QA Technicians


Experience working in union setting


Detail-oriented, hardworking, fast learner, multi-tasking, and team player


Good analytical and problem solving abilities.


Familiar with SPC


Experienced in Outlook 2010, Microsoft Word, Power Point, Excel, Access, Vizio, AS400, BPCS, LabelMatrix and LabelView











