CHRIS HOVE
518 WEBSTER ST
RED WING, MN 
(651) 246- 0729
chove011@ AOL.com

Objective: Supervisor / Team Leader with 15 year’s experience in production manufacturing looking for  an opportunity to utilize my experience, technical and leadership skills in a challenging work environment that promotes continuous quality and process improvement.
Professional Experience

FOOD SERVICE SPECIALTIES: PRODUCTION/ SANITATION SUPERVISOR 

2003 – 2011

• Guiding, directing, and instructing production employees in yields, quality, food safety, and production standard.
• Created Employee Orientation and Training programs resulting in a significant reduction in safety incident rate within the production and sanitation departments

•responsible for budgeting and maintaining operating expenses including labor and chemical costs

• Superior AIB ratings Responsible for the Master Cleaning Schedule (MCS) Sanitation and production levels 

• Helped write cleaning procedures and chemical cleaning validation procedures for all processing equipment.


United States Department of Agriculture:  Food Inspector 
2002-2003

• Ensure that food products are fit to eat and compliant with Federal laws. 

• Performed Inspections in privately-owned meat and poultry plants to guarantee the product is not contaminated and HACCP procedures are maintained.

U.S. FOODSERVICE: PRODUCTION SUPERVISOR 

1997-2002

• Ensure complete training of personnel on the operation of machinery and sanitation procedures.
• Performed yield tests, time studies, and met production goals.

• Ensured product specs and quality levels where maintained.

•Coordinate production startup, shutdowns and change over’s
• Supervised, scheduled, and motivated a staff of up to 50 employees.

Education 

• Redwing high school

• Florida Metropolitan University:  Associates Degree Business Administration

