JOSEPH DARDIN
1538 Saguaro Drive
Salinas, CA 93905
(831) 682-1798
E-mail address: joeydardin@gmail.com 

EMPLOYMENT OBJECTIVE
To obtain a full-time position with the opportunity to grow within the company.

EDUCATION
North Salinas High School, Salinas, California
High School Diploma, 2003

STRENGTHS
· Mature, focused, experienced individual who is accustomed to dealing with diverse clients.
· Task oriented, independently productive worker with the proven ability to cooperate in team efforts.
· Strong organizational and communication skills.
· Experience in working with various software programs such as Windows XP, MS Word, Outlook, Adobe Acrobat, and Famous. 
· I attended and completed 2-Day basic HACCP Workshop. The workshop covered the 7 HACCP Principles,
FDA and USDA Regulations, GMP’s and Prerequisite Programs, 5 Preliminary Steps, and working groups to develop a HACCP Plan.

ACHIEVEMENTS
Proven growth within a company by way of promotions and possess a continued drive to succeed. 

EXPERIENCE

04/2019-Current	Dispatcher, Central Coast Cooling
I work in a fast paced shipping office. I am responsible for answering the busy phones. I work closely with sales office on statuses of loads. Provide ETAs as accurately as possible based on product availability. Communicate any delays to sales and or drivers. Process check in and check out windows. Ensure paperwork is properly completed. I must multi task as other duties arise. 

06/2018-10/2018	Warehouse General Manager, Zafar Produce
I maintained the receiving, warehousing, and distribution operations by initiating, coordinating, and enforcing program, operational, and personnel policies and procedures. I assured that the company complied with all federal, state, and local warehousing, material handling, and shipping requirements. I made sure to enforce adherence to requirements and advised upper management on needed actions. I continuously screened warehouse operations and contents by establishing and monitoring security procedures and protocols. I kept control of inventory levels by conducting physical counts and reconciled if needed. I helped maintain physical condition of warehouse by inspecting equipment and issuing work orders for repairs as needed. I did the scheduling and assigning of employees and followed up on work results. I maintained warehouse staff by recruiting, selecting, orienting, and training employees.



01/2018-06/2018	Food Safety Specialist, Ready Pac Produce
I was responsible for conducting food safety audits of agricultural vegetable operations at various fields. I also had to ensure the company was in compliance with all Federal, State, and local regulations, including the provisions of the Food Safety Modernization Act. Regularly did HAACP analysis and was in charge of the development, implementation, and validation of food safety protocol, including that of commodity specific guidance, in the field, and at harvest. Daily interactions with growers to ensure practices comply with Food Safety standards. I had to ensure all company food safety policies; SOP's and SSOP's are being followed. I made sure that all of the policy and procedures were implemented in order to meet the requests of customers. I represented Ready Pac on any third party or LGMA audits. I made sure to maintain necessary compliance paperwork related to food safety and organic programs. I helped train and effectively communicate food safety policies to all company employees and growers. I ensured sanitation requirements were maintained in all areas of the cooling facility. I helped conduct internal audits based upon multiple audit procedures and develop and implement corrective action plans. I was required to monitor food safety alerts on an ongoing and regular basis and forwards to management, as appropriate.

7/2016-12/2017	FSQA Produce Inspector, US Food Service
Complete evaluations of field packed commodity items for quality, food safety and regulatory compliance, as needed, based on risk analysis. Report results in US Foods database. Communicate results to harvest crew leader and vendor company QA. Train field personnel in US Foods specifications, ensuring they can pack without constant US Foods presence. Complete evaluations of processed produce items for quality, food safety and regulatory compliance, based on risk analysis. Report and track results in the US Foods data base. Take an active role in improving consistency of supplier produce quality. Be knowledgeable in all US Foods products and processes at the vendor locations. Take an active role in vendor’s iCiX compliance, understand risks and mitigation at the facilities, follow up on complaints, review the GFSI corrective action plans and the risk assessments. Effectively communicate with FSQA management, category management and divisions on supplier adherence to expectations and product adherence to specification and field approvals. Take an active role in the development and presentation of communication materials for divisions on fresh produce. Effectively communicate US Foods product specifications, supplier expectations, food safety and quality parameters and policies, procedures and complaints on produce to USF personnel, suppliers and customers. Update and create specifications and SOP’s as needed. Participate in Scoop cross functional meetings and first productions as assigned. Maintain compliance with all USF compliance alerts, internal policies and procedures. Travel to Yuma, AZ in the winter season.

8/2011-July/2016	Quality Control, Amerifresh LLC, Salinas, CA
			Operate as a Quality Control Inspector with responsibilities to include Quality 
			Control at field level. Inspect fields for private label product (Snoboy). 
Oversee harvesting crews and check pack quality to ensure they meet company standards. Ensure that all food safety guidelines are met and followed. Inspect various shippers’ products to communicate with the sales office on the best company to procure product from. Coordinate and oversee truck loads based on sales needs, ensuring the best possible product is placed on the truck.


Sales Coordinator, Amerifresh LLC, Salinas CA
Prepare multiple marketing and customer pricelists. Communicate daily with customers. Enter orders via Microsoft Dax system. Assist customers with any pricing or quality issues. Help schedule pick up appointments at various coolers for my customers.  Pursue new business for the company. 

2/2010-1/2011		Quality Control Manager, Church Brothers LLC, Salinas, CA
Operated as a Quality Control Manager with the responsibilities to include Quality Control at a field level, oversee all harvesting crews, check pack quality to ensure they met company standards, ensure food safety guidelines were met, and ensure foremen were packing private label products based on the correct customer specifications. I was responsible for overseeing and managing Quality Control personnel.


3/2006-1/2010		Cooler Inspector, Church Brothers LLC, Salinas, CA
I operated as a Cooler Inspector, with duties that included inspecting products at the cooler level and hand select product for specific customers and orders (pre-staging orders).  I maintained daily communication with the sales office via daily quality reports, weight reports, and provided product pictures and product temperatures. My responsibilities also included repacking product. Daily use of the Famous system required as well.

