Deborah (Debbie) Clements
4407 Decatur St
Denver, CO 80211
dclements312@gmail.com
303-217-3633
											_________________

Objective: To obtain a culinary related role in a food manufacturing environment where I can apply my culinary and attention to detail skills to grow my knowledge in food production and manufacturing

Education:
Johnson & Wales University									     Denver, CO
Associate in Science: Culinary Arts, Magna Cum Laude				             Graduated: Spring 2015

Colorado State University								          Fort Collins, CO
Bachelor of Science: Food Science and Human Nutrition 			       Graduated: December 2011
Concentration in Dietetics

Relevant Experience and Qualifications:
[bookmark: _GoBack]Culinary and Food Production Skills:
· Develop new products for internal and external customers at Leprino Foods; facilitate product testing, taste panels, and support customers store trainings if necessary
· Work cross functionally with sales, marketing, production, supply chain, finance and QA to meet customer’s needs; provide suggestions and ideas to improve current products at Leprino Foods
· Manage projects from bench top to full production; supporting evaluations and customer reviews
· Over 5 years’ experience in a food service and fast-paced environment; serving and preparing meals
· Assisted in development of new menu ideas to customers; extensive sensory and food tasting
· Develop and conduct new SOPs when developing a new product; proof and edit other customer SOPs
· Drafting and submitting product formulas to meet nutritional and labeling requirements
· Conduct meals and recipes from scratch using technical & creative skills at Johnson & Wales University
· Assisted chef instructor at Cooking Matters in coordinating and preparing meals using technical & creative skills; continual use of food safety regulations, HACCP procedures, and GMPs
· Work with Innovation team to learn about current trends; create innovative ideas for current and potential customers by implementing the new trends into menu items
Leadership & Communication Skills:
· Ability to organize information in a manner understandable to others
· Strong relationship with internal and external customers to better understand needs and expectations; act as the product expert during customer cuttings and showings
· Analyzed possible solutions to problems and situations interacting between the consumer, manufacturer, and quality team; strong attention to detail while investigating situations (at Atkins)
· Planned, organized, and conducted an informative event about “Hidden Nutrition” and “Cooking for One” while an intern at Aspen Club
· Continual attendance to classes and meetings for personal training and learning of the company; increased knowledge of sales, marketing promotions, and processes to enhance overall performance
Project Ownership/Organizational Skills:
· Organizational and planning skills as a project owner; prioritizing tasks to meet company objectives
· Excellent computer skills in Microsoft Office; Excel, Word, PowerPoint and OneNote
· Strong problem solving skills and judgment to provide solutions to issues and prevent future occurrences.
· Handle multiple tasks at once, independently and as a team, with frequent interruptions
· Strong written and verbal skills through communication to customers via email, phone, and face-to-face; continual communication with each department on project updates and status
Employment History
	04/14 – Present 
01/12 – Present
09/12 – 04/14
	Leprino Foods 
Debsnacks Desserts
Atkins Nutritionals, Inc
	Product Development Scientist
Personal Baker & Cake Decorator
Consumer Affairs Specialist
	Denver, CO
Denver, CO
Denver, CO

	05/10 – 07/12
	Austin’s American Grill
	Lead Server, Trainer, Prep Cook
	Fort Collins, CO

	
	
	
	


Volunteer/Internship Experience:				
	04/15 – Present 
Summer 2010
	Red Rocks Church Café
Aspen Club Senior Services
	Volunteer
Student Intern
	Denver, CO
Fort Collins, CO

	Spring & Fall 2011
	Cooking Matters
	Student Volunteer
	Fort Collins, CO

	
	
	
	



Certifications/Awards
HACCP Certified, Johnson & Wales University 							         May 2014
Going the Extra Mile Award, Leprino Foods					                      June 2014 & 2016
The “A” Game Award for excellent customer service, Atkins Nutritionals		             September 2013					
References
Available upon request
