Dianna Squires
1406 Louis St
Albert Lea, MN 56007
507-369-5052
D1anesquires@yahoo.com


Objective

     Highly motivated, safety minded food professional searching for a change. I have 20 years customer service experience including the use of POS register systems and conflict resolution. I have 10 years of supervisory experience in both retail and manufacturing settings. I have knowledge of USDA, FDA and OSHA regulations, and extensive use of Microsoft systems creating documents, procedures, and spread sheets for implementation. I have the ability to type 35 words per minute with accuracy and basic knowledge of accounting and filing systems.


Professional History

Ventura Foods, LLC, Albert Lea, Minnesota
 January 2010-August 2011
Production Supervisor
· Supervise and verify proper production of margarines, oils, and lard
· Payroll, training, and scheduling of 60 employees
· Safety training and audits of department
· Creation and implementation of cost saving procedures
· Track, report, and review all injuries in department
· Track and report packaging variances and rework
· Ensure all USDA and FDA regulations are followed
· Verify, sign, and track all necessary paperwork for shift

IFP, Inc., Hayfield, Minnesota 
 November 2007-December 2009
Production Supervisor
· Supervise and verify proper production of dried food products
· Payroll, training, and scheduling of 12 employees
· Safety training and audits for department
· Creation and implementation of cost saving procedures
· Track, report , and review all injuries in department
· Ensure all FDA regulations are followed
· Verify, sign, and track all paperwork for shift
McDonalds, Albert Lea, Minnesota
September 2003-November 2007
Assistant Manager
· Hiring, orientation, and scheduling of employees
· Inventory and ordering for store
· Manage and track efficiency of shift
· Customer service and conflict resolution
· Create and implement cost saving procedures
· Ensure store cleanliness
· Safety training

Schweigert Foods, Albert Lea, Minnesota
January 2003-April 2003
Production Supervisor
·  Verify and supervise proper cooking and packaging of chicken products in the fryer department
· Payroll and staffing of 25 employees
· Manage and track efficiency and cost variances of department
· Safety training and audits of department
· Ensure all USDA regulations are met or exceeded
· [bookmark: _GoBack]Verify, sign, and track all paperwork for shift

Quality Pork Processors, Inc., Austin Minnesota
February 1997-January 2003
General Foreman Packaging Department
· Verify proper packaging of fresh meat products in department
· Payroll and staffing of 100 employees and 3 supervisors
· Track efficiency and cost variances of department
· Coordinate weekend schedule of employees and supervisors
· Weekly meeting with heads of all departments
· Ensure USDA regulations are followed
· Safety training and audits for department


Additional Work Skills/ Education

· CPR/AED Adult certified
· Standard First Aid certified
· Confined space recovery trained
· Emergency management trained
· Graduate McDonalds Basic Management course
· Graduate McDonalds Advanced Management course


Education

Byron High School, Byron, Minnesota
Diploma May 1985- 3.2GPA

American Intercontinental University Online
66 of 90 credits completed towards Associates in Business Administration- 3.6GPA

