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Core Expertise

· Food Recall Programs

· Certified SQF Practitioner
· Hazard Analysis of Critical Control Points
· Internal Audits

· Good Manufacturing Practices

· Kosher Program Implementation

· Pest Control Programs

· Sanitation Programs

Professional Experience

Target Corporate-Minneapolis, MN 





2012-Present
Food Safety & Quality Assurance Specialist II
Ensured Owned Brand food vendors for Target met Food Safety requirements and worked as an alternate on Target’s Food Recall Program
Key Achievements:

· Ensured food safety requirements were met for 80 Owned Brand vendors for the Bakery category
· Independently managed and executed food recalls for Target stores nationwide
· Maintained regulatory compliance with FDA and USDA for food recalls
New French Bakery-Minneapolis, MN 





2010-2012
Quality Assurance Supervisor

Directed implementation of Safe Quality Foods 2000 Program for food safety in a five month time period, with a passing score of 94%. 
Key Achievements:

· SQF 2000 level 2 certification

· Created 249 programs, policies, and supporting documents for SQF system

· Managed 15 employees under Quality Assurance and Sanitation

· Ensured compliance with all regulatory agencies

ConAgra Foods-Lakeville, MN






2009-2010
Research & Development Food Technician

Assisted in development of cereal bar prototypes for store brand customers.
Key Achievements:
· Formatted, wrote, and implemented all standard operating procedures for the R&D lab

· Engineered and developed cereal bar samples

· Prepared lab samples for product development and research

· Assisted team in plant trials for new products

· Performed water activity and moisture measurements on samples for optimization in the plant
Main Street Ingredients-La Crosse, WI





2006-2009
Quality Assurance/Quality Control Technician

Worked dual roles as a quality assurance and quality control technician to perform testing and analyze quality of food ingredients for customer satisfaction and food safety.

Key Achievements:
· Reviewed production records, and product evaluation for release of product to ship daily

· Regularly review product characteristics, and make recommendations to the plant leadership team, where to apply resources to reduce variation and improve conformance

· Performed chemical, microbiological, and physical testing on various food ingredients, including preparation of samples and media

· Conducted plant food safety evaluations including inspection and environmental swabbing of food contact surfaces

· Evaluated process and employees for HACCP and GMP compliance

Leuther Laboratory-La Crosse, WI





2001-2005
Microbiology Laboratory Technician

Worked independently to analyze various food products for microbes and pathogens by utilizing cross functional skills in a laboratory setting.
Key Achievements:

· Performed testing for Salmonella, Listeria, Stapylococcus aureus, and Escherichia coli

· Controlled milk, meat, and cheese samples from start to finish, to verify product quality

· Interpreted all testing results for compliance and food safety

· Proficient in somatic cell testing

· Prepared all media, buffers, and chemicals used for microbiological testing

Early Experience

City of La Crosse-La Crosse, WI






2002-2004

Intern/Deputy Medical Examiner
Assisted in determining the cause and manner of death of an individual, through investigation and examination during autopsy.  Completed and filed reports with relevant authorities related to the case.

USDA Forestry Science Lab-Rhinelander, WI




1999-2002

Laboratory Technician/Research Assistant

Worked independently conducting graduate level research on multiple field projects.  Organized field projects for data collection.  Processed field samples and prepared samples for nitrogen analysis.
Education

University of Wisconsin-La Crosse, WI





2001-2004
Bachelor of Science in Archaeological Studies, 3.95 GPA

Awards, Honors, and Certifications

· 2011 NSF Internal Audit Course

· 2010 Certified SQF Practitioner
· 2010 AIB International HACCP Certificate
· 2004 Highest University Honors, Archaeology Department Honors

· 2003 Recipient of Undergraduate International Research Grant

· 2002 Golden Key International Honor Society Member

· 2001 Merit Award given by USDA

· 2001 Nicollet College Foundation Scholarship: National Science Foundation

· 2000 Phi Theta Kappa Honor Society Member

References

Available upon request
