    FUNSHO COKER

(763) 227-9896

E-mail: funshocoker2002@yahoo.com


Attn Hiring Manager,

With a strong commitment to personal and professional success; always going above and beyond what is expected of me; providing the best possible customer service has always been my highest priority. 

With years of experience in food manufacturing industry along with earning a masters in business administration and bachelor degree in biomedical science, I possess the ability to represent the organization’s interests in a positive manner, I believe in taking every opportunity when given the chance to excel and it is of utmost importance that I continue to expand and articulate my thoughts, goals, and views in life. 

With strong interest in a Production Supervisor position, I am a self-motivated individual, a creative problem-solver with improved management skills.  I am highly skilled in oral and written communication and possess the ability to communicate and work effectively with diverse populations.

I look forward to the opportunity to speak further. Thank you for your time and consideration.

Sincerely, 

Funsho Coker

Funsho Coker

Objective

Enthusiastic & committed professional seeking a Production Supervisor position. I endeavor to perform my duties with total sincerity, dedication, selflessness, honesty & integrity. As well as being able to cooperate with other workers/staffs to ensure quality and continuity of production. 

Education

Masters’ Degree in Business Administration at University of Phoenix, St. Louis Park, MN

Graduation date: July 2011


Bachelors’ Degree in Biomedical Science at St. Cloud State University, St. Cloud, MN

      Major: Biomedical Sciences


      Graduation date: May 2007

Work Experience                           

Quality Assurance Microbiologist: Agropur Inc., St. Paul MN

October 2008 - present


Perform chemical, microbiological, and physical testing

· Preparing test solutions, chemical compounds and performing laboratory tests
· Batch release testing of raw materials and finished goods

· Equipment swabbing, calibration and sanitation

· Allergen testing, Shelf life studies, SPC and Coli form plating
· Pre-operational evaluations of processing rooms and equipment

· Maintain QA retention products

· Handle all equipment or chemicals safely, proactively report all safety concerns.

· Order lab supplies and maintain lab equipment

· Package integrity testing and Line audits.

· Report and analyze laboratory data.

· Review Lab SOP and accurately enter all required data into the ERP system
· Perform all other duties as assigned
Program Coordinator: Tolad Incorporated, Brooklyn Park, MN

July 2008 - present


Make sure programs are implemented daily

· Scheduling staff

· Performing quality assurance evaluations on assigned home

· Assist in training new staff

· Evaluating subordinated staff including handling disciplinary actions as well as positive actions

· Daily review of incident report, health progress report


Implement different ideas of recreational activities for clients 


Ensure all scheduled appointments are done and documented by staffs

Knowledge/Abilities

· Knowledgeable in USDA requirements and ERP system

· Strategic planning principles and methodologies  
· Proficient in use of  computer – word processing, Care-facts, Microsoft Office Words, PowerPoint and Excel, QuickBooks, WordPerfect, etc.,  Medical terminologies, CPR, First aid and HIPPA for proper handling of confidential matter.

· Effective communication and working relationships 

· Ability to set short and long range objectives and goals and the ability to implement programming or procedures to support the company’s mission. 

· Effective research, analysis, and presentation skills. 

· Effective oral and written communication skills 

· Education and employment experience commensurate with working in a complex organization 

References 

Provided upon request


