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Matthew Stewart
E-Mail:  stewart2734@verizon.net
2734 Windingdale Drive
Home:  (804) 935-1349

Richmond, Virginia 23233
Cell:  (804) 317-9039

SUMMARY
A goal-driven and results-oriented Production and Demand Management professional experienced in high-speed production/operations management, demand planning and forecasting, continuous improvement/lean manufacturing, material resource planning (MRPII), ISO, S&OP, HACCP, team building, project management & analytical problem solving.  Proficient in statistical analysis using Integrated Process Management.  Capable of achieving results as an individual contributor or as a manager of a team.  Builds strong, professional relationships with peers, customers, and vendors.  Takes on additional responsibilities and challenges with results focused approach.

EXPERIENCE
Fed Ex Freight, Inc., Chester, VA
2010 to 2011


Operations Supervisor

Manage all road dispatch operations for dispatching hub shuttle drivers and road meet drivers. Supervised dock associates and shuttle drivers in the handling and re-handling of inbound, outbound, and hub freight. Conducted daily load planning for six hub lanes, calculating the optimal number of bills per trailer and pounds per trailer based on freight profiles. Monitored incoming loads from other service centers to verify proper loading and security measures were taken.

· Maintained 99.5% customer satisfaction rate as determined by contribution-to-service compliance

· Obtained, on average, 95% daily on-time departure rates


Interbake Foods, LLC, Richmond, Virginia
1999 to 2009


Demand Manager 
2003 to 2009

Forecasted sales for Girl Scout cookie items each sales period/season.  Conducted and led Partnership meetings each sales period with Operations, Customer Service, and Logistics analyzing sales/demand, production planning, capacity planning, inventory management, cost compliance, shipping compliance and quality.  Created and submitted period end sales and reconciliation reports.  Managed with R&D new item development and new packaging processes for the business segment.  Conducted periodic quality audits with QA for all Girl Scout items. Budgeted and managed accounts related to Girl Scout Demand Management. Created and maintained council P&L statements each season.

· Maintained 98%-99% forecast accuracy each season.

· Continuously achieved superior audit results and maintained MRPII Class A status and ISO certification.

· Selected as member of Strategic Action Team to develop/implement customer centric process for entire company.

· Asked to take on transportation responsibilities for reconciling finished goods inventories at outside warehouses and making inventory transaction adjustments.

Shift Manager 
2000 to 2003

Managed three Line Manager direct reports and 150 hourly employees.  Planned and executed goals and initiatives to achieve Balanced Scorecard targets for top 25 items. Created annual developmental and training plans for Line Managers, providing coaching, feedback, and follow-up. Measured all Integrated Process Management procedures using histograms, conformance charts, and run charts, to ensure all KIV’s and KOV’s maintained process capability, with a focus on continuous improvement for all processes. Facilitated Kepnor-Tregoe Root Cause Analyses and assisted in Multi-variable Testing and Correlation Studies.

· Developed and led Line 3 Core Team in creating and executing action plans that increased throughputs for the 2534 Scalloped Wafer item from 700 cases per shift to 1,200 cases per shift, and reduced scrap from 25% to 8%.

· Led Line 1 Team in establishing action plans that increased throughputs for the Caramel deLite item from 5,700 cases per shift to 6,200 cases per shift, and reduced scrap from 12% to 7%.

· Continuously achieved an IPM audit score of 90% or better each year.

Line Manager 
1999 to 2000

Directly supervised 39 team members in the production of the Caramel deLite Girl Scout cookies.  Met with key operators weekly to create and execute action plans toward achieving Balanced Scorecard targets, with a focus on continuous improvement. As a member of Safety Committee, helped create programs that resulted in achieving more than 1,000,000 man-hours with no lost time accidents.

	ADDITIONAL

EXPERIENCE
	Tyson Foods, Inc., Glen Allen, Virginia, 1995-1999.

Supervisor, Leg Processing, 1999.  Directly supervised 51 team members in operation and production of 100,000 leg quarters, thighs, and drums per day.  Tracked daily work-in process inventories and finished goods inventories.  Measured quality control by establishing/monitoring daily product defect checks.  Ensured equipment cleanliness and overall housekeeping, met USDA sanitation standards.

Process Improvement Manager, 1998 to 1999.  Charged with reviewing all production processes to improve efficiencies and plant yield.  Established a water usage committee that tracked weekly water usage.  Created action plans resulting in a reduction of water usage by an average of 500,000 gallons per week.  Developed/led zero tolerance fecal committee responsible for reducing USDA fecal failures; resulted in 79% reduction of USDA fecal failures.  Established and instituted Statistical Process Control checks for plant zero tolerance fecal failures resulting in an 83% reduction of plant fecal failures.  Developed Statistical Quality Control checks for seven debone machines designed to reduce breast fillet defects.  Created and revised control limits for all SPC and SQC checks using CSPC and SQC Pack statistical software programs.


Feed Mill Manager Trainee, Crewe, Virginia, 1997 to 1998.  Selected as Feed Mill Manager Trainee in preparation of attaining feed mill manager position.  Learned complete process of feed production from procurement of raw ingredients to finished feed product.  Calculated daily finished feed and ingredient inventories.  Performed daily ingredient usage analyses in order to determine ingredient usage compliance.  Coordinated with vendor raw ingredient shipments.  Established SOPs for confined space entries.  Conducted personal protective equipment analyses and hazard analyses for all positions in feed mill to ensure OSHA compliance.

Broiler Service Technical Advisor, 1995 to 1997.  Liaison between Tyson and producers in relaying company’s production methods to producers.  Supervised 25 producers in live production of 2,000,000 broiler chickens per week.  Provided technical support in the implementation of various management procedures to obtain the highest quality product at the lowest possible costs.  Assessed cost performance of each producer at the end of each production cycle by analyzing various parameters including total production cost per head, total weight gains, feed conversions, percent livability, percent condemnation.  Calculated daily mortality rates, weekly weight gains, and fuel conversion rates.  Conducted daily inspections of production facilities and management techniques.
EDUCATION
Virginia Polytechnic Institute and State University, Blacksburg, Virginia

B.S. Management Science, Concentration in Production and Operations Management, 1995.


Graduated with Honors
	SPECIAL SKILLS
	Integrated Process Management Gold Certification, Prescient Forecasting Software, Statistical Analysis (Six Sigma), Minitab, MRP, DOE Diagnostics, K T Root Cause Analysis, HACCP, Microsoft Word, Excel, PowerPoint, ACCOPS, AS/400, Team Building & Management, Project Management, Intermediate Knowledge of Spanish



