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OBJECTIVE

To obtain a position as a Food Safety Manager where I can utilize my technical expertise and management skills to administer the corporate strategy for: Good Agricultural Practice (GAP), Good Manufacturing Practices (GMP), NOP and other FSMA/EPA regulations that pertain to farming, harvesting, cooling and transporting of crops. 

HIGHLIGHTS of QUALIFICATIONS

1. Proven ability to lead and manage a diverse food safety team of 3-6 people.
1. Ability to coordinate third party audits, risk assessments, environmental sampling and supplier inspections.
1. Excellent communication and employee training skills.
1. Strong commitment to perform and produce at the highest level of quality at all times.
1. Well organized and able to multitask.
1. Ability to maintain a calm and professional demeanor in stressful situations.

AREAS OF EXPERTISE

	Food Safety Program 
Risk Assessments 
GAPs
Third Party Audits Implementation
	Safety Trainings 
On-Boarding & Orientation
Mock Recalls
Conflict Resolution 
Customer Complaints
	Corrective Actions Leadership
Development of SOPs
Bilingual English/Spanish
Microsoft Office 


PROFESSIONAL EXPERIENCE

ANDREW SMITH COMPANY, Salinas, CA  	           2011 – Present
Food Safety Risk Manager
[bookmark: _Hlk509762692]
· Manage and lead a diverse food safety team of 3-6 people.
· Coordinate third party audits, risk assessments, environmental sampling and supplier inspections.
· Implement and oversee third-party auditing process as well as in-house inspections of farms and facilities.
· Develop facility and farm Standard Operating Procedures (SOPs) according to GAP, GMP, and other international standards, regulatory requirements and customer expectations for growing, harvesting, packing and cooling operations.
· Regular review of ranch and facility records.
· Lead adherence to current FSMA food safety standards.
· Guide and approve corrective actions as needed.
· Serve as a guide for facility and field tours.
· Conduct food safety and employee safety trainings for all employees.
· Conduct food safety, employee safety, and quality inspections.
· Develop and train SOPs and SSOPs.
· Lead and conduct mock recalls.
· Handle and adequately respond to customer complaints.
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NORCAL HARVESTING, Salinas, CA						2010-2011
HR Generalist/Food Safety Coordinator

· Worked effectively in a team environment with people varying skill level, expertise and experience. 
· Provided continuous in-depth training to supervisory staff related to HR, Safety, Food
	Safety, and Worker’s Compensation. 
· Coordinated and facilitated supervisory staff trainings and meetings.
· Oversaw Safety Program including training and post-accident investigation reports.
· Managed pest control reports, grower pesticide reports and grower GAP and field audits.
· Conducted food safety trainings to all field employees.
· Conducted self-audits.
· Coordinated third party audits.
· Guided and approved corrective actions. 
· Recruited, screened, interviewed, and hired employees for various positions.
· Investigated, documented, and resolved employee complaints.
· Ensured compliance with local, state, and federal Ag labor and safety standards. 

EDUCATION

AA, Business Administration, Hartnell College, Salinas, CA

CERTIFICATIONS

PSA Grower Training Course
Lighthouse Pre-Plant & Pre-Harvest Risk Assessment Course
CA Pesticide Safety Train the Trainer
Tractor Safety Train the Trainer
FDA FSMA Rules on Sanitary Transportation of Human and Animal Foods Carrier
Cleaning and Sanitizing Harvesting Equipment
CPR & First Aid Training
McDonalds Global Produce Food Safety Initiative
LGMA Train the Trainer
LGMA Water Sampling Requirements
HACCP for Agricultural Operations Food Safety Training
Foreign Supplier Verification Programs
Agricultural Safety Certificate Program
Notary Public


 
