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Summary of Qualifications
Machine Operator 15+ years’ experience in producing high quality products for international and domestic food manufacturers.  Expertise in mixing, scaling, packaging, shipping and receiving food products. Ability to develop a comfortable communication level with fellow employees and management. Hard-working, dependable and safety conscious. Strong problem solving, planning, and time management. Ability to quickly learn new processes and procedures. 

Employment Record 
Dough Mixer & Laminating Operator/Lead
CSM Bakery Products, Eagan, MN (Formerly Best Brands) 
1994 - 2013

· Palletized, packed, and checked product weights  

· Maintained records and submitted them daily  to supervisor 

· Maintained and cleaned machinery, floors, and work surfaces 

· Re-mixed scrap dough into useable products reducing waste

· Rotated with other staff members during lunch breaks 
· Operated Sugar System, filled flour hoppers, and worked on cookie line
· Trained 10 new employees regarding machine operation and line work                                          
Production Worker   
1988 - 1993   

Grist Mill Company, Lakeville MN 
· Operated super system  fruit bit mixer accurately, efficiently and safely 
· Blended flavors of fruit bits together in large mixer
· Trained four new employees on procedures, policies and safety on the line
Educational Background
Courses in Water Technology, St. Cloud Technical College, St. Cloud, MN 
2014

Sales and Marketing courses, Rasmussen College, Eagan MN 
2007
Diploma, Copley High School, Copley, Ohio 
Military Service
United States Navy, Boiler Technician, Honorable Discharge
Boiler Class A School, Great Lakes Ill Navel Service Training command, 
United States Air Force Reserve, Aircraft Airframe Repair School, Chanute AFB, Illinois 
Mobile Aviation Port, Forklift school, Robins AFB, GA 
