
	Francisco l orozco
2335 Cool Springs Ct Los Banos, Ca 93635 · (831) 207-9497
Email · forozcoebf@yahoo.com 

	Experienced and dedicated Farm/Harvest Manager, very knowledgeable in the Organics industry of Farming and Harvesting. Highly dedicated worker that has grown in the biggest Company of Organic Produce, Solely responsible for all Farm responsibilities while exceeding guidelines in a competitive environment to achieve quality results and positive yields. “I have passion for what I do.”


Experience
	
11-11-2016/7-05-2019
fARM MANAGER, eARTHBOUND fARM
rESPONSIBLE FOR DAILY WORKER ACTIVITIES SUCH AS PLANTING, TILAGE, HARVESTING, PAYROLL AND RECORD KEEPING.
RESPONSIBLE FOR CREATING A CROP BUDGET REPORT TO REFLECT UPON A MASTER PLANTING SCHEDULE FOR THE YEAR.
EXECUTE ALL PLANTINGS TO ENSURE BEST QUALITY AND YIELDS.
MANAGED ALL DAY TO DAY IRRIGATIONS TO BEST SATISFY CROP NEEDS.
RESPONSIBLE FOR ALL THINING, WEEDING, CULTIVATING AND OTHER DAILY TILAGE ACTIVITIES.
PURCHASED AND MANAGED INVENTORIES OF ALL SEED, FERTILIZER AND PEST CONTROL LIQUIDS FOR DAILY OPERATIONS.
 
7-19-2004/11-10-2016 

	Supply Manager, Earthbound Farm
RESPONSIBLE FOR OVERSEEING QUALITY AND VOLUMES TO ENSURE cOMPANy NEEDS FOR SALES DEMANDS.
pERFORMED WEEKLY OUTLOOK OF POUNDS AND QUALITY AVAILABLE FOR multiple CROPS.
OUTSTANDING DAILY COMUNICATION WITH SALES REPRESENTATIVES TO ENSURE ALL PRODUCT WAS HARVESTED IN A TIMELY MANNER.
performed customer tours to educate them of various pests, quality issues, harvest and farming activities.
monitor daily pack dates of row crops and quality specifications.



	[bookmark: _GoBack]5-09-2003/7-18-2004
Food Safety Supervisor, Earthbound farm
Monitor harvest, weeding and farming personal to make sure all food safety standards are met for a safe food.
Conducted weekly GMP trainings to insure personal was providing safe food for our customers.
Performed Z- Patern field test tissue testing to avoid all types of Pathogens in our customers salads.

4-09-2002/5-08-2003
QA RAW INSPECTOR, EARTHBOUND FARM
Responsible for inspecting and monitoring all raw product being received from field for accurate use with specifications given.
In charge of pulling test and hold samples to make sure product was free of all types of pathogens.
Responsible for taking accurate temperatures of product for correct cooling and maintaining a better shelf life.
Responsible for correct rotation on products being used to avoid aging and bad shelf life or dumps.





Education
	06-2000
hIGH sCHOOL dIPLOMA, sAN bENITO hIGH sCHOOL


	08 2000
SOME COLLEGE CREDITS, gILROY gAVILAN cOLLEGE



Skills
	VERY ORGANIZED AND RESPONSIBLE
EXTREMELY KNOWLEGEABLE IN ORGANIC FARMING AND HARVESTING OF TENDER LEAF/ROW CROPS
	BILITERATE
EXCELLENT TEAM WORKER AND MULTITASK
EXCELLENT COMUNICATION SKILLS
ALWAYS LOOKING FOR WAYS TO IMPROVE DAY TO DAY ACTIVITY


Activities
I STRONGLY BELIEVE THAT WHEN YOU LOVE WHAT YOU DO IT MAKES THINGS NOT ONLY MUCH EASIER BUT YOU PERFORM THEM WITH PASSION. I LOVE BEEING OUT IN THE FARM AND PERFORMING, SHARING EXCUTING WHAT I KNOW BEST. I ENJOY GIVING TOURS TO CUSTOMERS AND RANDOM EMPLOYEES THAT HAVE NEVER SEEN UP CLOSE THE WORK THAT GOES INTO THEIR SALAD MAKES PEOPLE APPRECIATE THE WORK OF EVERY INDIVIDUAL THAT IS INVOLVE. 
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