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	Experience
	11/2011 – current

Reason leaving custom foods

Father passed away in another state, had to go take care of his farm land, and belongings getting everything taken care of. 
Sanitation Supervisor/Production Supervisor
2/2011-11/2011 Custom food products Owingsville KY

Responsible for 19 associates making sure they worked in a safe and timely manner. Worked with USDA and QA during mornings taking care of any issues that may come up during inspection. Worked with chemical supplier making sure that inventory levels are were they needed to be and placing orders when needed. Inspected equipment daily prior to production and QA does there official pre-op inspection. Held weekly meetings with associates, talking about safety, quality and productivity and other information with in the plant. Responsible for making sure that the master sanitation schedule stays current and checked off on. Responsible for making sure the associate’s times are correct daily through kronos. Insured that product was cooked properly and moved from ovens to freezers. 
Over the road driver as owner operator.

1/08-2/2011

Drove over the road for family. Drove semi truck delivering products through out the united states.

 

Sanitation supervisor

2002-1/15/08  Nestle USA, Mt. Sterling KY
     Responsible for 45-50 associates making sure they worked in a safe and timely manner. Responsible for making sure that all mss items were completed on time and documented. Attended daily set up meetings with production, maintenance, and QA and upper management to discuss 1st hour start up’s.

     Ordered supplies for the shift. Worked with QA, maintenance and production to make sure everything was ready for production start up.

         Worked closely with usda making sure that all inspections were ok and that all issues were taken care of.

         Worked with process improvement teams to eliminate water usage and manpower.  

         Headed up the safety team to work on safety issues and concerns.  Reduced injuries by 75%. Experience in developing ssop’s, MSS, and cleaning procedures.
 

	 
	Production supervisor

2001-2002  Nestle USA, Mt. Sterling KY
     Was responsible for the processing line that consisted of 14 associates. Worked closely with associates to make sure waste was kept to a minimum. Worked with QA to make sure that quality levels were were they needed to be. Attended product evaluation daily. Turned in all paper work at the end of the shift making sure that every thing was correct.

     Checked kronos daily to make sure associates times were correct. Held weekly meetings with associates to keep them informed. Reported directly to the operations manager. Worked with process improvement teams to help reduce dough and mix waste.

 

	 
	Sanitation supervisor

1999-2001  Nestle USA, Mt. Sterling KY
     Was responsible for 45 associates on a daily basis making sure all associates worked in a safe and timely manner. Reported directly to the sanitation manager and or plant manager. Made sure all mss items were completed on time and documented. Responsible for checking the kronos system daily to make sure all associates times were correct.

     Was responsible for turning all paper work in at the end of the day to QA and making sure it was completed. Was responsible for ordering sanitation supplies making sure inventory levels stayed were they needed to be.

     Worked closely with QA, production, and maintenance to make sure the lines were clean and the equipment was running and everything was ready for start up. Held weekly meetings with associates to keep them informed. Attended daily set up meetings at the end of the shift to go over what the next day’s production run was so that everything needed for that run would be ready.

	 
	Sanitation sanitor

1995-1999  Nestle USA, Mt. Sterling KY
     Cleaned equipment in the sauce rooms, dough rooms and mixing rooms. Ran c.i.p. systems and cleaned silos and sifter rooms and air units on down days.

	Education
	Montgomery county high school, Mt. Sterling KY
1994 Graduate

     Attended AIB training in Kansas. Also completed the work book.


