
Nina Zeleny

217 Carissa Lane SW

Saint Michael, MN 55376

 Phone: 763-670-8891

E-Mail: ninazeleny@aol.com

OBJECTIVE:

To explore more creative and personal outlets utilizing my superior skill sets and passionate talent.   

EDUCATION: 
Kansas State University- Online 




Bachelor’s Degree in Food Science


Le Cordon Bleu College of Culinary Arts Minneapolis-St. Paul


Patisserie and Baking




Mendota Heights, Minnesota 

Associate in Applied Science Degree, February 2009

GPA: 4.00

EXPERIENCE:

July 10- July 13

General Mills Convenience and Foodservice Division    
  Minneapolis, MN




Innovation and Growth - K-12 

Multiple national accounts assigned to create, troubleshoot and communicate ideas and issues.


Extensive administrative duties and superior attention to details and documentation of confidential materials were daily tasks.                                        

Valuable in both Mac and PC, Microsoft Excel, Word, Access, OneNote and Outlook. 

Experienced knowledge in SAP, ELN, PLM, Formula Wizard and Developer’s Toolbox.

Oct 09- July 10

General Mills Baking Division 

      
               Minneapolis, MN




Betty Crocker Division – Baking Products Desserts


Ability to research and examine projects with emphasis on the following: diacetyl removal, lower fat/sodium cookies, sugar/flour levels in cookie mixes, crust improvement, particulate placement/suspension in cakes, bars, and cookies. 


Daily bench top work for diverse products, as well as various pilot plant runs.  


Ability to research and examine projects with emphasis on the following: 
      Trans Fat removal, flavor advancement, dough/filling/icing formula and development work, analytical growth, particulate placement in dough. 
Jan 09- Feb 09

General Mills Culinary Center


           Golden Valley, MN
                          Bakery and Foodservice Culinary Center Intern


Focused on recipe verification, testing and development for online websites in General Mills.


Ownership of updating, uploading and verifying online content through GMI related software and procedures. 

Communicated ideas and thoughts with different corporate chefs and culinologists directly on a routine basis.

SKILLS:


National Forensic League Member holding Double Ruby in Public Speaking


Time management; Ability to handle multiple projects with little instruction


Willing to learn and grow; Passionate about achieving a challenging position that allows   meaningful contributions to a business’ success.

