                                                         
		Jeffrey J. Frazer
                                                    112 eighth Avenue South
			       South Saint Paul, Minnesota 55075
[bookmark: _GoBack]				            (651)457-4598
				       jefffrazer@ymail.com	 													      																							 OBJECTIVE																			Too find a position with a company that enables me to utilize my baking experience and	technical skills.																										            Professional Experience/skills 																		Gregory’s Foods – Quality Control Tech			February, 2003 – May 2012		Eagan, MN												Retrieve, test bake or fry, and verify all batch samples from all productions departments,		this includes frozen, dry mix and wet mix. Ensure that quality standards are met on each		product. Maintain quality testing logs. Place substandard products on hold and file 	reports. Maintain a clean and safe environment in the lab. Maintain and enforce FDA		and food safety regulations.																							Roseville Bakery – Head Baker			      January, 2002 – February 2003		Roseville, MN												Responsible for full production of all bakery products sold including retail and 			commercial accounts. Including production schedule, maintenance of equipment,			oversee production, ordering of ingredients, as well as mixing, oven and bench 			work, frying and finishing donuts.																						Danish Pastry Shop – Mixer/Oven			       January, 2001 – January 2002		Saint Paul, MN					 						Mixed bread and bun doughs, bench work, ovens and other duties as assigned.																Farmington Bakery – Head Baker                                   March, 1996 – January 2001		Farmington, MN											Responsible for full production of all bakery product sold including retail and			wholesale accounts. Including production sheets, ordering of product, as well as			mixing, oven and bench work.																						Gruss’s Bakery – Baker          		                 December, 1992 – March 1996		West Saint Paul, MN											Mixed all bread and bun doughs, bench and oven work, fried and finished donuts.															Kriz’s Bakery – Baker      			              August, 1982 – December - 1992	      	West Saint Paul, MN											Mixed all bread and bun doughs, bench and oven work, fried and finished donuts.																		           SUMMARY OF QUALIFICATIONS					I have extensive knowledge and experience (30) years with all types of baking; scratch		as well as dry and wet mixes. I am responsible and have the ability to work independently		and take charge. I am a self-starter and excellent troubleshooter and problem solver.															I would very much like the opportunity to assist my employer to succeed in the baking		business and feel I have the skills to help him or her do so.


							     


                                   										
				
