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PROFESSIONAL SUMMARY
I have worked in the food and manufacturing industry for over 20 years continuously stepping into larger roles. In my current position I am the key liaison between the corporate officers and our clients, responsible for building the business relationship by increasing exposure in the market and increasing bottom line profits for both parties.  My experience touches on all layers of the organizational supply chain. During my time in this position I have been able to reduce costs through better purchasing practices and improve overall productivity. The ultimate impact has increased bottom line margins by 10%, increased sales by 60%, and delivering results that exceed company goals.

EDUCATION
Metropolitan State University of Denver - Denver, CO 				2010-2014
B.S. in Accounting
Course work: Tax I & II, Intermediate accounting I & II, Cost accounting, Management Science,
Organizational Management, Corporate Finance.
PCQI – FSMA qualified individual							2016
Serve Safe Certification								2014

Edmonds Community College - Edmonds, WA 					2003-2005
Associates Degree, general studies with emphasis in business

South Seattle Community College – Seattle, WA 					1995-1997
Culinary Arts Certificate

EXPERIENCE
United Airlines/Chelsea Food Services, Denver, CO					2014 – Present
Retail Accounts Manager, R&D, Sourcing, Development and Production
· Led strategic business planning and collaboration between accounts, suppliers and supply chain to reduce costs, increase efficiency and promote sales growth. 
· Managed multiple retail accounts increasing revenue from $9M to $15M and improving profit margin by 10%
· Improved daily productivity by 5% through streamlined production lines, automation and lean manufacturing practices.
· Managed production staff of 135 associates.
· Assess individual accounts to develop and recommend products that meet end user’s needs to stay on the front edge of market trends. Year over year increased sales by 8%.
· Lead negotiations on pricing to meet established profit margins.
·  Build and maintain strong relationships with external suppliers in order to source quality products.
· Responsible for Product Line P&L Reporting and Financial Forecasting.




King Soopers, Kroger Co. Denver, CO 						2010 - 2014
Corporate Chef, R&D
· Supports King Soopers/Kroger in developing new products for retail sales program.  Increased scanned units by 10% year over year.
· Key liaison between Kroger’s corporate personnel and the management at Chelsea Food Services.
· Decreased labor for the enterprise by 5%+ by centralizing production of high volume items being produced at store level.  This increased profitability, reduced overhead and increased consistency on products lending to improved guest satisfaction.
· Identified and implement procedures to help key suppliers become more efficient in their operations in order to achieve continuous improvement and cost controls.
Restaurants Unlimited Inc., Seattle, WA 						2005- 2 009
Executive Chef
· Responsible for optimizing all kitchen operations including food quality, labor, and controllable costs
· Ensure a smooth transition when adjusting monthly menu mix to minimize waste and maintain appropriate stock levels
· Managed staff scheduling to balance daily manning requirements against overall restaurant demand
· Managed several kitchens each with diverse workforces ranging in size from 15 to 50 associates
· Responsible for ensuring our guests received food and service that exceeded their expectation

SOFTWARE SKILLS
· KMS – United’s proprietary ERP system
· Microsoft Office Suites
· Excel – VLOOKUP, Pivot tables, Formulas
· Word
· PowerPoint
· Outlook
· POS systems – Micros, Squirrel, Aloha
· Bartender Labeling Software
· QuickBooks
· ChefTech

VOLUNTEER WORK
· Fare Start – Guest Chef,  Seattle, WA
· Cub Scouts of America – Treasurer,  Denver, CO


