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Career Profile
Confident, high-energy manufacturing food hygienist with proven 25 year record of leadership and bottom-line contributions in diverse environments in the food industry.  Recognized as an accomplished trainer and project manager who generates new business ideas.  Resourceful strategist with cutting-edge knowledge of latest technical advances affecting food safety.  Skilled communicator and presenter.  Extremely effective at reducing costs, increasing quality, and cultivating positive relationships throughout the organization.  Specific expertise in:

	· Strategic Vision / Mission Planning

· Project Management 

· Microsoft Suite Proficiency
	· Turnarounds  

· Budget Responsibility

· Change Management

	· New Business Development 
	· Team Building

	· New Vendor and  Service Launch
	· Technical Knowledge 

	· Interpersonal Coaching and Mentoring
	· Management and Training


Selected Accomplishments
· Experienced manufacturing food hygienist with proven track record of identifying and eliminating critical food safety, sanitation, and quality barriers to success
· Successful management of multiple projects and project managers across all departments while staying within budget and meeting critical project deadlines

· Highly skilled interpersonal Coaching / Mentoring to bring direct reports along the continuum of improvement and knowledge
· Strong commitment to team environment dynamics, contributing expertise and support of executive leadership directives 
· Highly proficient in Microsoft Suite including Works, Word, Excel, Access, Power Point, Outlook, and Mini tab
· Achieved greater efficiency and increased productivity resulting from enhanced food safety protocols implemented.  Pioneered innovative new concepts to support attainment of corporate objectives for a two billion dollar national company
Education/ Training
· Associates degree in Management at Dakota Community Technical College in progress
· Green Belt Certification (Business Certified) 

· Foundations in Leadership (University of Minnesota) 
· Food Processing Sanitation/Hygiene (AIB International)
· Class B License (over 17 years)

· First Aid and CPR (American Red Cross, over 25 years)

· Non Commissioned Officers Course (Bad Tolz, Germany)

· School of America (Fort Benning, GA)

· Carpentry/ Masonry Program (Fort Leonardwood, MO)
Special Projects

· Hygienic Zoning Project Leader / Manager / Corporate 
· War on Water / Food Safety Hygienist / Corporate 
· Flood mitigation at our hot cereal production facility  (spring & fall)
· Post recall facility sterilization team

· Product recall team (1998 & 2008)
· New destoner project – redesign with manufacturer – sanitary design
· Allergen removal validation / Corporate
Professional Experience
Deli Express

Eden Prairie, Minnesota
Plant Food Safety, Quality, & Sanitation Manager                                                                    (2013 - Present)

Manage a team of 21 dedicated employees with dotted line responsibilities for 300 plant employees. Implement and install Standard Operating Procedures, High Performing Work Systems, Five-S Methodologies, Six Steps to Excellent Sanitation, Personal Protective Equipment, Safe Chemical Handling, GMPs, HACCP, Food Defense, Food Safety, USDA, SQF and Food Process Plant Sanitation. Institute audit processes and procedures for plant and equipment cleaning to insure accuracy throughout the continuum from the first step in our sanitation processes. Train associates according to corporate guidelines and aligned with the mission statement. Working closely with plant management staff, improve, implement and install best practices across the organization.  Job responsibilities include

- Insure employees perform their duties in the safest manner possible.
- Insure the highest possible quality of all products.
- Insure documentation and validation that critical materials, job functions and responsibilities are performed.
- Install programs and processes to support and sustain achievement of the highest levels of cleanliness/
MOM Brands                                                                                                                     (2005 – 2013)

Northfield, Minnesota
Food Hygiene Project Manager
· Work across all departments in multiple facilities to implement Hygienic Zoning, transforming team member culture throughout the process. Work with outside contractors, Create SOP’s and training guides to reflect changes.  Provide extensive individual training to employees at affected facilities. Coach and mentor employees during transition. 
· Perform risk assessments to ensure compliance and identify potential food safety issues.  

· Develop methods to identify and eliminate imprudent water usage and transition wet wash sanitation procedures to cutting edge dry, non-aqueous methods. 
· Work with outside vendors to ensure new equipment acquisitions meet or exceed hygienic design standards
· Validate new procedures by performing extensive testing and microbial swabbing
· Extensively revised and created new SOPs, SSOPs, Training guides, and Work Instructions
· Trained over 1000 team members at all facilities throughout the US in new cleaning methods and newly developed policies and procedures. 
· Produced strategies, implementation, and communication plans for practical application of selected technology.

· Analyze technology needs and to find cost-effective solutions.

Sanitation Technician / Sanitarian                                                                                      (2002 – 2005)
Perform pest / sanitation audits in 1 million square foot manufacturing facility. Maintain all sanitation equipment. Collaborate with corporate stakeholders to ensure all cleaning and sanitation directives are followed and documented. Work closely with all business units to ensure SQF / MCS compliance. Work with business unit teams on cleaning practices CIP and COP. Work with multiple third party vendors. 
Quality Control                                                                                                                      (2000 – 2002) 
Perform environmental swabs as needed at multiple facilities. Perform post cleaning event swabs. Perform adverse event swabs and create swabbing grids. Gather new shelf life samples daily, perform daily PSA’s. Orchestrate noncompliance and risk assessments, and product holds. Oversee root cause investigations and develop corrective action plans based on analysis of data. Develop hold product sample plans. 
Business Unit Manager                                                                                                          (1995 – 2000)
Directly managed  30 front line production employees to ensure all directives are followed. Continually look for opportunities for continues improvement.  Interview, hire, and train new employees. Conduct annual performance reviews following routine quarterly meetings with all staff.  Develop team leads for succession planning. Coach staff in both positive and corrective performance measurements. 
Lull Enterprises Incorporated                                                                                                (1994 - 1995)

Eagan, Minnesota
Maintenance / Lead
Repaired all machinery in production facility. Streamlined and increased production on forklift assembly line.  
C.F. Industries Incorporated                                                                                                  (1992 - 1994)

Rosemount, Minnesota
Heavy Equipment Operator / Maintenance / Lead 
Lead operator for diverse heavy equipment.  Operation of  locomotive and various front end loaders (125 Michigan, 35 Clark, 936 E, and F Caterpillar).  Clean, inspect and maintain conveyor systems.  Prevent ground water contamination, and manage regulatory reporting of incidents to proper government agencies. 
Janwar Enterprises Incorporated                                                                                          (1987 - 1992)

Eagan, Minnesota
Manager
Managed 7 direct reports in stocking, loading and unloading of trucks and order completion. Developed controls and maintained a secure environment to maximize efficiency. 
U.S. Army                                                                                                                                  (1983 - 1991)

Germany, Honduras, Georgia
Managed and performed a full suite of carpentry and masonry work for  military projects in U.S. and overseas, including construction of a Russian infiltration range for training. Provided humanitarian assistance to the rural population in Honduras.  Built roads and bridges during the monsoon season.  Supervised construction of an office complex contracted through the U.S. Air Force including supervision of personal, materials ordering and management, and budgeting.  Extensive security experience in the performance of guard duties, abiding by security directives, and dealing with weapons control
