jparr74@outlook.com  ▪  479-595-1191
Joe Parrington
Objective

[bookmark: _GoBack] 	I desire the opportunity to use my experience and qualifications to enhance daily operations and ensure the overall health of the business by learning the company culture and teaching, training, and developing those that I work with.

Professional Accomplishments

· Result oriented team player with a strong track record including 10+ years supervision experience
· Was recognized by management for observing safety oversights, limiting the risk of the company and protecting the company’s most valuable commodities. Reduced on the job related injuries and implemented more efficient procedures in daily operations. Always dependable both for attendance as well as overall job performance
· Involved with Tysons 3D program. Training Supervisors (new and/or promoted TM) in all aspects on Live Production within the Mill. Including but not limited to safety, company policies, etc.
· Have created and implemented S.O.P. manuals for company.
· Have Certificate of Completion in Confine Space Entry and Incipient Fire Force
· Have Lean Manufacturing training.
Experience
Supervisor–Tyson Food, Springdale, AR.▪ 06/2009 to 12/2013

· Ensure the Mill operates efficiently and safely and feed deliveries are made in a timely manner.
· Make work assignments as necessary to accomplish production goals, maintain equipment, safety and environmental conditions, housekeeping, etc.
· Ensure FDA Drug Report is competed every work day, and that drug and usage was correct for the previous day.
· Ensure daily FIM entries are made each day so commodity purchasing can keep a steady supply of ingredients on order.
· Ensure the Feed Mill and surrounding areas meet all FDA and EPA regulations. 
· Review current inventory position on each ingredient required for feed production for the next 24 hours.
· Make any necessary adjustments to the day's truck ingredient schedule.
· Make sure the driver team and fleet complies with DOT requirements - truck inspections and hours of service logging.
· Order micro ingredients to give suppliers an 8 day lead time. 
· Send feed and ingredient samples to the lab as required by the sampling schedule. 
· Conduct monthly safety training
· Monitor quality of feed leaving mill and monitor quality of incoming ingredient.                                    
· Ensure documentation for PM program is being done so all equipment is running and safe.
· Complete a daily micro ingredient inventory reconciliation (FDA Report).
· Ensure that everyone who operates a truck scale has been trained as a Weighmaster.


Panel Operator\Lead–Tyson Food, Springdale, AR.▪ 08/2001 to 6/2009

· Did Receiving for a 1 ½ yrs. 
· Trained Employees/Supervisors in both Receiving and Panel Operating. 
· Implemented and Created S.O.P. manuals for company
· Have knowledge in repairs and maintenance of Feed Mill equipment. 
· Have succeeded in Opening communication in both the Scale house and the Mill. 
· Have increased feed production by being more efficient in communicating with needs of Feed Mill.
· Helped to meet goals in tons per hour. 
· Boiler Certified and am consistent with hourly checks of boilers and testing of boiler water. 
· Have the leadership qualities needed in running a work team efficiently and successfully.
· Am successful in creating and following through with ideas in the better interest of the Mill.

Kitchen Manager–A.Q. Chicken House, Springdale, AR.▪ 1/1998 to 01/2001
· Training of Employees Helped to ensure the Quality Control of food was proper.
· Was efficient in troubleshooting issues and coming up with solutions. 
· Was capable of working with others and leading team to goals of the restaurant. 
· Helped to successfully keep up morale of employees so they could keep being successful in achieving our team goals.
Kitchen Manager– Outback Steak House, NM.▪ 1/1995 to 1/1998 
· Trained Employees.
· Ensured the Quality Control of food, timing and customer satisfaction were all running smoothly. 
· Learned different aspects of managerial expectations including ordering of products and the quantities needed. 
· Ensuring and resolving any conflicts as they arise.
Skills
· Efficient at creating work assignments 
· Proficient in managing overtime and scheduling of TM.
· Leadership qualities to run a work team efficiently and successfully.
· Successful at keeping up morale of employees to achieve our team goals and limit turnover.
· Efficient in resolving any conflicts as they arise.
· Am successful in creating and following through with ideas
· Operating Forklifts Bobcat Pallet jack.
· Microsoft excel, word, outlook, using SAP
· MRO Purchasing experience / Proven ability to source using a commodity based strategy
· Strong knowledge of MRO materials
· Knowledge of inventory control, warehouse, and distribution operations.
· Knowledge of GMP, OSHA and Production needs.

Education

· Diploma– Lakewood High, Lakewood, CA. ▪ 1993

