Chris Kidd
2400 W 17th Ave Apt. E 205
Longmont, CO 80503
Primary Cell:        870-209-1994
House number:      720-340-4579

kiddchrist11@yahoo.com
Professional Background
Tyson Foods

Pine Bluff, AR

January 2005-March2012

·  Been in the poultry production field for 7 plus years
· Fully cooked , par-fried, rotisserie, evisceration, and deboning experience

· Increased production pounds per hour and yields from adjustments made in marinating, breading, batter, frying, and cooking products correctly

· Trained as a HACCP and QA tech for raw and fully cooked procedures

· Produced performance boards for progress of line production and team member standards

· Worked on turnover rate to keep employees on the job and had 0% turnover rate on my lines

· Had good working relationships with USDA, other managers, and team members

Tyson Foods

January 2005- March2012

Production Supervisor

· Experienced in running all breader and batter machines

· Ran products such as chicken strips, wings, boneless wings, patties, nuggets, fingers, and 8 piece cut.

· Met yield responsibilities and they varied on different products and this was met consistently

· Kept the waste and condemned to a minimal loss

· Was a contributor on the lowest plant variances they have had in over 5 years. 

· Minimized work staff when needed and cut labor cost.

This plant is a kill and cook plant. They have live birds come and they debone the chickens and send the breast meat to the other side of the plant to further process the meat that was deboned off the carcass. They have all types of products. Hot wings, anytizers, 8 piece cut, strips, nuggets, patties, and par-fried products. The pack it in the back in pack-out and ship it out.

My duties and responsibilities:

·  Monthly safety and ergonomic meetings with my team members
· Check kill dates and use by dates in the cooler to prevent spoilage

· Monitor the payroll times for all employees that were assigned to me.

· I was trained in HAACP and quality as a former technician.

· Make sure we ran the proper product codes on a daily basis.

· All products were mixed properly and in ranges of company specifications
· Mange anywhere from 20-40 team members a shift.

· Maximized all breader, marination, tumbling pick-ups. 

Trelleborg Solutions

Broomfield, CO

August 2012- current

· Machine operator

Education

August 2006 - December2009

Southeast Arkansas College

Associates of Arts Degree - General Studies

January 2010- August 2010

University of Arkansas at Pine Bluff

Business Management

January 2011-Present

University of Phoenix

Bachelor’s in Business Management in progress (January 2012 grad date)

As of 11-25-12  I have 1 class left to graduate. 

