                                                      	       
       Edward Siegle
                                                       	    819 SE 16th Street
                                             	    Deerfield Beach, Florida 33441
      	 			Cell 954-459-0298
         Tsiegle5@hotmail.com

Objective	
To use my knowledge of the industry to provide quality inspection of inbound and to monitor facility inventory to assure outbound products meet proper standards. Help the company maintains and update all SQF policy procedures, HACCP Regulations, GMP's, and Food Safety Guidelines.

Qualifications
Quality Assurance Manager, Perishable Quality Control Inspector. SQF Level 3, HACCP Certified, Food Safety & Government Regulations.   Hands on inbound inspections of all fruits and vegetables.  File for protection or rejection if necessary.  Attach photos to back up findings.  Use USDA guidelines for condition of products.  Take temperatures of inbounds to interact with Temp Tail readings. Avocado trained for inbound inspections, temperature adjustments, ripening and storage. Banana ripening, storage and color demands for customers. 

Experience
Fresh Point                                           Pompano Beach, Florida             March 2016---Present
Quality Assurance/Inspectors Supervisor
                  Inspection of products to meet inbound and outbound specs
                  Manage inspectors and training of SQF guidelines
                   Scheduling of employees
[bookmark: _GoBack]                   Manage product liability for chargebacks to insure company is covered

Flagler Global Logistics                     Miami, Florida                              July 2015---February 2016
Quality Control/Repack Supervisor
·        Inspection of products to meet customer specs for repackaging
·        Supervising 20-60 employees during repack shifts
·        Operation of Daumar and Giro bagging machines 
·        Supervised Blueberry packaging line
·        Coordinated packaging schedule with customer service to schedule labor for the day
    
Fresh Market                                       Boca Raton, Fla.                           January 2015---June 2015
Asst. Produce Manager
·       Merchandising products to increase sales
·       Scheduling of employees
·       Ordering products
           
Albert's Organics                               Logan Township, NJ                               August 2013—November---2014
Quality Assurance Manager                                         
•    Manages a staff of 15, including the quality control, repack, and inventory
•    Manage the banana room matching fruit ready product to the daily sales
•    File and finalize all the change of contract for protection and rejection
•    Filter daily reports to analyze shrink and credit problem areas
 
SuperValu                                         Indianola, MS                                   November 2011—June/2013
Perishable Quality Control Inspector                                    
                                  •   Examination of inbound fresh fruits and vegetables
          •    Daily monitoring of date sensitive items
        • Close observations of products viable shelf life in cooler
          • Containment and movement to allow maximum retail sales
          •   Daily discussion with buying and sales staff on push list items avoiding shrinkage
              • USDA inspection guidelines to file reports for protection and rejection

 Save-A-Lot Food Store                 Ewing, NJ                                    November 2008—November2011
Assistant Store Manager                                   
                                   • Marketing of merchandise to increase sales and profit margin. 
              • Scheduling employees, ordering meat and produce, quality control and bank deposits.
                Unloading trucks and rotation of products.

Salad Sensations                      Medford Lakes, NJ                                                           2006-2008 
Owner 
        • Responsible for purchasing all merchandise.
             • Maintained all standards by Board of Health.
        • Controlled profit and loss.







Seidman and Sons               Philadelphia Regional Produce Terminal                May 2000-June 2006
Tomato Operation  
• Purchased and repacked tomatoes
• Sales
  	• Shipping and receiving, including inspections

Del Monte Fresh Produce                  Eddystone, PA                                                2004--2006
 Operations Manager                                       
• Managed large staff (40 people) in repacking tomatoes and avocados for
           Supermarkets and distributors. 
• Inspector for delivery and distribution of all products.
    	•Inspected and prepared products for storage before distribution.


Education
Camden County College Associated Degree- Science
Certification-Food Handling, Safe Serve

 

