
Please find enclosed my resume for your review.


I have several years of Supervisory experience in both Quality Control and Production Supervisor positions and have several years experience in quality control in a  metal manufacturing facility. Currently I work at the Cargill facility in Albert Lea, MN as a Quality Control Supervisor as well as the manager for behavior based safety program. I also have several years experience in a metal manufacturing facility as a quality floor inspector.
 
Being a proven leader, I am a highly motivated individual with exceptional interpersonal, computer, customer service, and follow through skills. I am able to set effective priorities and implement decisions. 

I thoroughly understand the importance of employee safety, manufacturing quality control as well as good manufacturing practices and production goals. With these qualifications I feel I would be an asset to your company and would welcome a personal interview at your convenience.

Thank you for reviewing my resume and I look forward to hearing from you.

Sincerely,

John Tasker
507-256-7617 (Home)
507-318-0516 (Cell)


John Tasker
111 5th ST SE    
P.O. Box 321
Geneva, MN 56035
507-256-7617 or 507-318-0516 

WORK HISTORY

Cargill Value Added Meats
702 13th St.
Albert Lea, MN 56007
507-377-2526                                                    June 08 to present

Position: Quality Control Supervisor
Responsibilities: Supervise the Technical Services department in both raw meats and cooked production departments. Work closely with Management and Production Supervisors in each area to maintain product quality. Work directly with USDA to ensure regulatory compliance of federal regulations to guarantee safe ready to eat food products are produced. Train technicians to recognize product quality in sliced meats, smoked meats, fried poultry products as well as inspecting raw product that enters the plant while assuring production and shipping goals are met. Conduct daily/weekly microbiological testing on equipment and product for listeria and other pathogens.    
· HACCP board member: Implements plan guidelines for the plant to follow to comply with federal USDA food processing procedures.
· Listeria Taskforce board member: Make recommendations for plant and departments to better manage product lines and departments to control listeria. 
· Manager of Behavior Based Safety 
· Safety team member
· Ensure compliance of all food safety programs in the plant to produce safe quality food products. Employee training, employee reviews and interview prospective new employees as well as coaching employees and discipline.
· I have a training certificate in sanitation cleaning and chemicals from Hydrite and Ecolab and understand the importance of proper cleaning of food production lines and the need for sanitation to be finished on time for production start up.

                                           


Faribault Foods						
Faribault, MN 55021
507-331-1400					2007 - 2008

Position: Production Supervisor/Sanitation Supervisor
Responsibilities: While reporting directly to the Operations Manager I Supervise 40 employees in a fast paced thermal process production facility producing canned bean products for several national brand name companies. Maintain product flow and production yields for 3 dry bean lines and 2 homogenized bean production lines as well as 2 Malo retort cooking systems and 2 high speed cookers. Supervise the warehouse on 3rd shift. Completed the University of Wisconsin’s Better Processing course for aseptic packaging and thermal processing.
Involved in the complete plant renovation of the production building consisting of the removal of current line layout, removal of the 2nd floor and streamlining the reinstallation of the production equipment to improve the product flow and reduce product waste while maintaining our production goals. Designed new COP system and layout for foaming stations for the renovation.

Manage the sanitation department and employees to ensure sanitary equipment at start up. Perform pre-op inspections daily. Work directly with Ecolab representative performing plant audits and maintain chemical supplies for facility. Conduct employee training on HACCP, GMP, SSOP requirements, reviews, team building, coaching and discipline.  









Schweigert Foods					
702 13th Street 
Albert Lea, MN 56007
507-377-2526					2003 - 2007

Position: Quality Assurance Supervisor
  
Responsibilities: Supervise the quality assurance department in both raw meats and cooked production departments. Work directly with USDA to ensure regulatory compliance of federal regulations to guarantee safe ready to eat food products are produced. Work closely with Management and Production Supervisors in each area to maintain product quality. Grading of product quality in sliced meats, smoked meats, fried poultry products as well as inspecting raw product that enters the plant while assuring production and shipping goals are met. Conduct daily/weekly microbiological testing on equipment and product for listeria and other pathogens.    

HACCP board member: Implements plan guidelines for the plant to follow to comply with federal USDA food processing procedures.
Listeria Taskforce board member: Makes recommendations for plant and departments to better manage product lines and departments to control listeria.  

Ensure compliance of all food safety programs in the plant to produce safe quality food products. Employee training, employee reviews and interview prospective new employees as well as coaching employees and discipline.
I have a training certificate in sanitation cleaning and chemicals from Hydrite and understand the importance of proper cleaning of food production lines and the need for sanitation to be finished on time for production start up.
 
                                          



Cabela’s 
3900 Cabela Drive
Owatonna, MN  55060     
507-451-4545                   	          		1998 - 2003                                                   

Position: Management team / Gun Library Web Site Manager / Retail Product Specialist	 
Responsibilities: Operations of Gun Library / Firearms / Hunting Departments. 
Buyer/Purchaser: Purchased firearms for the retail location, Purchase firearm collections from customers. Other duties include:  Internet Gun Library on line site Manager. Worked directly with on line customers regarding Internet gun sales and firearm trades. Retail sales; retail only inventory analyst; sales associate product training; training new employees; employees reviews; customer service training, setting up customers’ equipment and organizing and setting up product training seminars with outside company reps, Extensive field testing of new products.  



Streater Store Fixtures  
408 First Avenue South
Albert Lea, MN  56007
507-373-0611						1987-1998

Position: Quality Control: Floor inspector
	          
Responsibilities: In a metal fabrication facility, conduct first inspection of parts against blue prints as they were produced to assure proper specifications were met when parts were initially made and when finished painted. Work with managers and line operators to help ensure parts were made correctly on first set up using blue prints, micrometers and dial calipers every day make sure parts are within specification to meet our goals of completing jobs on time for our customers. Trained line inspectors to perform duties as inspectors to meet company requirements to make production goals. Warehouse. Maintain warehouse inventories, filled customer orders, shipping and receiving, duties included filling detailed manifest orders for customers; receive and unload trailers, Load jobs in trailers to be shipped on time.   
 








EDUCATION

· University of Wisconsin – Better Processing - 2008
· AIB International Food Safety Courses - 2007
· Ecolab Chemical training - 2007
· Hydrite Chemical training course - 2006
· Albert Lea Riverland Technical College – 1994/1995
· Albert Lea Senior High School – 1980/1984



