Jessica Bromenschenkel

PO Box 143

Rockville, MN 56369
612-756-3734
EDUCATION:

St. Cloud State University, St. Cloud, MN 
B.E.S. in Biology and Human Relations
WORK EXPERIENCE:

Davisco Foods International, Inc.,  LeSueur, MN Quality Assurance Manager 2011-current

Responsible for the quality of cheese and whey products. Implement and maintain a quality system. Provide training and evaluation for employees. Facilitate problem solving and continual improvement activities. Responsible for direct supervision of QA and Sanitation staff. Coordinate/conduct facility audits, accompany auditors, and ensure corrective actions and follow-up reports are tracked and completed. Includes physical inspection of equipment, buildings, and facility grounds for internal, regulatory, or customer requirements. Responsible for the Hold and Release programs for finished products and ingredients. Coordinate COA review for compliance with specifications. Ensuring the quality system is following the BRC guidelines. Completed Kraft Food Safety Training for External Manufacturers.  HACCP Certified.
Select Food Products, Inc., Annandale, MN Quality Assurance/ Sanitation Manager 2009-2011
Responsible for the quality of breakfast and lunch microwave sandwiches. Responsible for implementing, maintaining and archiving the SQF system including HACCP, food safety fundamentals and training employees. Manager of both the Quality Services and Sanitation Department. SQF Certified 2010. SQF Practitioner successfully receiving SQF certification. HACCP Certified.
Wiman, Inc., Sauk Rapids, MN  Quality Services Technician 2006-2009
Responsible for the quality of plastics products for PVC, EVA and olefin films and laminates for manufactures of pharmaceutical, aviation and industrial. Responsible for developing, implementing and maintaining a quality system. Investigate costumer complaints and conduct supplier audits. ISO9000 Internal Auditing Certified.
Appert’s Foodservice, St. Cloud, MN Quality Assurance Manager 2006
Responsible for the quality of a broad line of products from raw to RTE to fresh hand-cut steaks. Responsible for developing and administering HACCP, SSOP, GMP, Production, Pre-operational and Food Safety Procedures. Manager for both the Quality Services and Sanitation Departments through continued training, communication and evaluation. Responsible for enforcing the USDA, FDA, FSIS regulations, policies and procedures.  Prime Label Certification in Customized Training in Federal Regulations.  

Sunny Fresh Foods, Monticello, MN  Quality Services Technician, Internship 2004
Accountable for the quality of raw and pasteurized egg products. Verified HACCP, SSOP, and GMP programs on a daily basis. Verified and sampled products to ensure quality standards were achieved, including microbiological testing, ingredients, labels and allergens. Performed pre-operational inspections and swab programs including environmental during production. Assured food safety programs were applied for continuous improvement as a Malcolm Baldridge Award winner.

Associated Milk Producers, Inc., Paynesville, MN Quality Assurance Manager 2001-2003
Directed the food safety and quality programs for the manufacturing of cheese; including farms, raw ingredients and finished products.  Managed the activities of three State Certified Milk Laboratories. Responsible for maintaining certification and training for both QC and Production technicians.  Worked closely with the Minnesota Department of Agriculture, FDA, Minnesota Pollution Control Agency and Department of Natural Resources Environmental Compliance. Assisted with customer specifications, customer complaints and production issues. 

Gold’n Plump Poultry, St. Cloud, MN Food Safety Technician 1997-2001
Assisted with designing, implementing, coordinating, maintaining and training HACCP, SSOP, GMP, Production Procedures and Food Safety Procedures. Trained to use audit programs for processing facilities, cold storages and warehouses. Proficient using the Code of Federal Regulations. HACCP Certified.
LICENSES/ CERTIFICATIONS:

SQF Certified 2010

ISO9000 Internal Auditor 2007


HACCP Certified, 1999, 2010 and 2012
