Patrick R Milleson
102 River Woods Drive W, Saint Paul Park, MN 55071
Prmilleson@gmail.com
651-341-5068

Objective:
Through combining my proven leadership skills, creativity, proactive approach, proven success and attention to detail, to serve in this open position 
Skills:
I am Proficient in most computer applications such as Microsoft word, excel and power point. Proven communication skills both verbal and written. I am an energetic self-starter and works well on a team or independently  
Experience:
Austin Packaging Company					February 2012 – Current
Sanitation Manager/3rd shift Production Manager 
· Accountable for all 3 shifts of sanitation personnel in addition to 3rd shift production supervisors and employees 
· Responsibilities included monitoring employee’s performance, scheduling labor, handling disciplinary issues when they arose, and creating and updating all SSOP’s.
· Lead 5s improvement program 
· Writing and developing SWI’s for new processes and equipment. (Standard Work Instructions)
· Safety committee participant 
· Recommended sanitation improvements for kitchen and pizza rooms. CIP and COP cleaning, new chemical uses, and new sanitation equipment – rack washers and floor scrubbers. 
· Participated in 3rd party customer audits and SQF audits with scores >90% 
· Updated needed sanitation documents to keep adherence with SQF 
· Adhere to yearly sanitation budget by controlling labor and overtime and reducing overall chemical usage 
· Conducted monthly training with sanitation personnel with regards to safety and GMP’s. 
· Ensured on time production start ups 
· Ensured lines met USDA cleaning standards in both pizza and kitchen areas 
· Updated MSDS book and master chemical control list 
· 
SuperMom’s/Northern Tier Bakery 				June 2003 – Nov 2011
R&D/Project Manager (2007-2011)
· Primary objective (80%) was to secure new outside accounts while other 20% was to develop and research new products for internal and external customers
· Established yearly sales goals to coincide with overall plant sales and goals
· Increased outside sales from 4.7% to 25.5% of total plant sales from 2007 to 2011
· Established new contacts/customers with cold calls and emails 
· Weekly visits and calls with current customer base 
· Established multiple private label products for new and current customers 
· Coordinated photo shoots for new product rollouts and produced signage for multiple facets of the stores; bakery cases, sandwiches cases, door clings, and cooler clings.
· Establish settings for Turbo Chef ovens for various new products  
· Trained and rolled out new pizza program for local company operated stores
· Worked closely with marketing and operations with introductions of new products into local stores – costs, SRP’s, new item forms, and ensuring we hit the desired gross margins 
· Ensured the plan-o-grams for stores were updated with product additions and deletions 
· Worked with legal department to establish and present NDA’s and supply agreements with new customers as well as review contracts from potential clients
· Served as interim Associate Category Manager for bakery with SSA. Established new contacts, reviewed products and made recommendations to SSA’s Foodservice Manager 
· Toured production facilities of potential vendors to ensure they meet all the QA guidelines 
Sanitation Manager (November 2005 – February 2007)
· Full accountability for Sanitation department.  Sanitation department includes three shifts and a total of 40 employees.  
· Responsible for 2nd shift and 3rd shift.  Specific responsibilities include recruitment, monitoring employee performance, handling personnel related discipline including termination of employees, controlling expenses, ensuring Bakery is cleaned and sanitized per established AIB guidelines and procedures, completing required paperwork, and reporting any key issues to the General Manager. 
· Promoted from Sanitation Supervisor to Sanitation Manager in July of 2006
· Decreased department turnover dramatically during my first year as supervisor/manager 
· Convinced the General Manager to increase the third shift Sanitation shift differential from 50¢ per hour to $2.50 per hour which greatly reduced turnover on this historically tough shift to fill
· Convinced the General Manager to create the position of third shift Sanitation Supervisor
· Developed and communicated key recommendations to the SuperMom's management team through the Apprentice program including remodeling projects to address the overcrowded situation, ways to maximize employee satisfaction, and new products/programs designed to lower the Bakery breakeven point
· Developed an hourly Lead employee which contributed to his promotion to a Supervisor's position
· Completed two American Institute of Baking (AIB) courses: AIB Sanitation and AIB Management Program
· Received two Achieving Company Excellence (ACE) Awards 

Quality Assurance Technician (April 2005 - November 2005) 
· Perform daily pre-operations/production checks to ensure all production personnel are following all AIB guidelines and procedures.  
· Completed required daily paperwork and performed various tasks as requested by Quality Assurance Manager 
· Created Excel spreadsheet to perform lot traceability for ingredients 
· Trained replacement technician when I was promoted to Supervisor position 

Sanitation Employee/Lead (June 2003 - April 2005) 
· Started as a part-time Sanitation employee performing all aspects of second shift Sanitation including cleaning floors, the spiral, the Moline Line, the mixing area, the fryer, and miscellaneous tasks/jobs that were assigned to me.  
· I was later promoted to second shift Sanitation Lead.  Learning how to complete all Sanitation tasks Being promoted from a part-time hourly employee to full-time Sanitation 
Training/Certifications:
· American Institute of Baking (AIB) Manhattan, KS. In February 2006 and August 2006 I Attended two AIB courses: AIB Sanitation in February of 2006 and the AIB Management Program in August of 2006. 
· Learned all aspects of AIB certification as it pertains to Sanitation
· Learned all aspects of management including how to read/understand financial documents, empowerment, getting results through others, margin calculations, and advertising concepts
· Sanitation Training Course at University of MN external program 
Education
· Inver Hills Community College Inver Grove, MN; September 2004 to May 2005. Took general education classes, no degree 
· Park High School, Cottage Grove, MN. High School Graduate September 2000 to May 2004. Completed general education courses and played high school sports. 
References:
· Randy Scott - rescott@speedway.com  (SSA’s Food Service Manager) 
· Michelle Wilhelmy – Michelle.Wilhelmy@supermoms.com (Commissary Operations Manager)
