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OBJECTIVE

Serve as the company leader and expert in all Quality and Food Safety matters

SUMMARY

Extensive management and Food Safety experience in vegetable processing. Unique combination of technical and hands on experience with front line and executive management positions. Highly organized and recognized for strong follow through leadership and communication educational training with a diverse group of staff and employees.
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EXPERIENCE

Earthbound Farm, San Juan Bautista CA				                               February 2019 to Present
Director of QA & Food Safety

Responsible to provide leadership, direction, and day to day support critical to delivering unsurpassed quality to all Earthbound Farm products, manufactured internally or at co-manufacturing facilities

· Responsible for managing, continuously and improvement of pre-requisite programs, including crisis management, trace and recall, sanitation, Good Manufacturing Practices (GMP), HAACP, Good Agricultural Practices (GAP), Good Harvesting Practices GHP, Leafy Greens Marketing Agreement LGMA, National Organic Plan NOP, etc.
· Responsible for implementation and execution of third party and regulatory Food Safety inspections (GFS, Brand Protection, LGMA, FSMA, etc.) 
· Responsible for strategic quality leadership, including integration of quality into business development and execution 
· Responsible for the management and development of field and manufacturing quality resources supporting EBF business 
· Responsible for maintaining compliance to appropriate quality and Food Safety regulatory requirements 
· Responsible for the management and of the quality of agricultural products and finished goods at all EBF facilities and co-manufacturers
· Lead quality productivity initiatives across the manufacturing network
· Responsible for the development, implementation and maintaining standardized product specifications, process SOP’s and performance targets 
· Responsible for the development and management of key metrics of the performance of materials and finished goods against specifications 
· Support customer relations through information, investigations and proactive communication and data analyses 


Grimmway Farms, Bakersfield CA				                      August 2017 to February 2019
Director of QA & Food Safety

Responsible for managing and overseeing all activities pertaining to product Food Safety and Quality systems company-wide, including departmental and company leadership, management of regulatory, customer and internal requirements, and driving food safety and quality into product design.

· Responsible for the development and execution of product safety, product quality, regulatory affairs, and technical excellence. Foster food safety culture throughout organization
· Responsible for the development and execution of the Food Safety Plan development for all facilities in coordination with plant leadership teams. 
· Responsible for the development and execution of all aspects of Food Safety Modernization Act (FSMA) compliance
· Responsible for managing, continuously and improvement of company and facility pre-requisite programs, including crisis management, trace and recall, sanitation, Good Manufacturing Practices (GMP), HAACP, Good Agricultural Practices (GAP), Good Harvesting Practices GHP, Leafy Greens Marketing Agreement LGMA, National Organic Plan NOP, etc.
· Responsible for overseen the validation process to ensure current Food Safety process controls steps are in control and compliant with regulatory requirements
· Responsible for managing communication with Food Safety and Quality team members, through coaching and training in procedures, protocols and policy to enhanced Food Safety and Quality systems with in-house and regional regional farming operations
· Responsible for the development and monitor operational processes and Quality Key Performance Indicators (KPI) to execute immediate, proactive action plan
· Oversee consumer and customer claims program. Communicate with consumers and customers regarding claims and product inquiries and feedback
· Conduct validation studies to ensure current process control steps at all facilities are in control and compliant with regulatory requirements
· Responsible for the implementation and execution of Food Safety and risk assessment verification compliance program for suppliers and growers 
· Responsible for implementation and execution of third party and regulatory Food Safety inspections (GFS, Brand Protection, LGMA, FSMA, etc.) for the farming operations 



NewStar Fresh, Salinas CA				                                       August 2009 to August 2017
Director of Food Safety & Quality Assurance 

· Responsible for providing strategic leadership, direction and guidance for Food Safety and Quality Assurance policies and programs for the US and Mexico Divisions
· Responsible for the develop and implementation of company Food Safety and Quality Assurance polices and including process controls, GMP, GAP, SOP, SSOP’s HACCP, GFS, FSMA
· Responsible to provide strategic direction and guidance to QA and Food Safety professionals  
· Responsible to provide strategic direction for internal, external and regulatory audits to ensure adherence to company Food Safety and Regulatory compliance 
· Responsible to provide strategic direction for the administration and development of technology information management of the Food Safety Quality Systems, Policies and Procedures
· Develop and maintain professional working relations with relevant regulatory agencies in the US and Mexico
· Responsible for customer request, communications concerns related to all QA and Food Safety protocol 
· Work directly with internal Operations Managers, R&D, Sales and other departments for new product development
· Responsible for assuring QA and Food Safety Managers effectively investigate customer/consumer complaints using root cause analysis,  proper corrective actions and preventive measures, and respond to complaints in the required frame time
· Responsible to maintain up to date FDA registration for FSVP, Organic certifications, Kosher certifications and third party certifications 
· Responsible for the implementation and compliance of all applicable Food Regulations (International, National, State and local) 
· Facilitate and direct Research & Development projects for new product development, packaging materials, experimental seeds and raw crop quality trials
· Direct annual budget for cost associated with the QA and Food Safety department functions 


Salyer American Fresh Foods, Monterey CA				                August 2007 to July 2009
Director of Food Safety & Quality Assurance

Responsible for the development and implementation of Food Safety and Quality Assurance programs   

· Developed food safety standard operating procedures for growing and harvesting operations
· Developed GAP policies and food safety guidelines for contract growers and suppliers 
· Overseen the supervise field ranch food safety pre-season risk assessments 
· Developed company produce trace recall program
· Conduct quarterly product mock recalls 
· Coordinate on going LGMA,CDFA food safety audits in CA/AZ
· Coordinated customer third party audits and modify policies as needed
· Responsible for implementation and enforcement of LGMA food safety protocol  
· Harvesting crews monthly risk assessments
· Monthly upper management food safety assessment reports 
· Developed growers suppliers Food Safety requirements for Salyer American
· Continues monitoring of 32 harvesting crews  
· Responsible for field food safety subordinates 
· Develop and conduct annual grower training meetings to assure GAP policies and food safety guidelines are implemented to assure all necessary food safety requirements
· Develop company product quality standards for agricultural commodities in CA/AZ and Mexico


Metz Fresh LLC, King City CA						  September 2006 to August 2007
Director of Food Safety & Quality Assurance

Responsible for the development and implementation of Food Safety and Quality programs 

· Developed food safety standard operating procedures for growing and harvesting operations
· Developed GAP policies and food safety guidelines for growers/suppliers
· Developed and implemented field quality control process controls 
· Developed & conduct pre-season ranch safety risk assessments
· Developed and implemented field rodent control program
· Conduct Internal ranch and harvesting crews risk assessments


Taylor Farms California, Salinas CA  				            June of 2002 to August 2006
National Food Safety Manager

Responsible for the development and continuous National GAP, GHP Food Safety Auditing programs for Taylor Farms Inc. Duties include,

· Develop standards for growers, suppliers and harvesting companies
· Developed growers/suppliers profiles
· Developed all GHP specification and guideline implementation 
· Monitoring vegetable harvesting operations for 22 harvesting companies and 72 harvesting crews
· Direct staff field technicians with food safety quality control and education
· Conduct internal, national and international food safety audit to all Taylor Farms locations.
· Communicate audit results and corrective action timeline with grower suppliers
· Conduct a quarterly food safety GHP audit to all contracted harvesters
· Develop and conduct annual grower training meetings to assure GAP policies and food safety Guidelines are implemented

D’arrigo Brothers of California, Castroville, CA    		                                    1997 to 2002
Quality Assurance Manager:
  
Effectively plan and implement all QA policies and procedures related to plant operations, including management and monitoring of food safety procedures for a successful food processing company. Constantly analyze and streamline plans and process flow of product to ensure high quality and production standards. Duties include,

· Initiated in-plant and field GMP and HACCP programs, as well as successful programs for QA, Sanitation, Pest Control and Food Safety.
· Established a raw product program with various growers; ensured the highest quality of raw ingredients at a price to meet strict, optimum price points.
· Constantly identify areas for improvement and initiate change through team efforts.
· Acted as liaison with 3rd party inspectors such the USDA, FDA ant the AIB to ensure the highest rating of excellence in food Safety and plant sanitation.
· Developed and establish a successful pest control program
· Responsible for controlling and monitoring pH and Brix adjustment for the prickly pear puree operation
· Responsible for two processing and packaging departments, monitoring and controlling production and quality related functions and food safety programs.


Mann Packing Company, Salinas, CA     				                                   1994 to 1997
Quality Assurance Supervisor:

Responsible for monitoring and controlling all quality and food safety functions for harvesting operation for the largest grower and shipper of fresh broccoli in the US.

· Developed a food safety procedures for the harvesting operations
· Instituted a GMPs program, quality attribute program for the harvesting operations
· Lead QA inspector for the entire plant during the second shift, overseeing the whole production processes from receiving to shipping point.
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EDUCATION

· [bookmark: OLE_LINK1]Bachelor of Business Administration- National Autonomous University of Mexico, Mexico City 1993.  
· Hazard Analyses Critical Control Point Certification. The International HACCP Alliance and Professional Food Safety LTD, Mexicali Mexico. January 2009
· Served as Food Safety Advisory Committee Member- Ag Business & Technology Institute Hartnell College, Salinas CA 2007 to 2009
· GFS Certification at Primus Labs. Mexicali Mexico, June 2011
· BUMA Use & Handling of Pesticides and Agricultural Chemicals.  SAGARPA/Secretaria de Fomento Agropecuario, Mexicali México February, 2014.
· Hazard Analyses Critical Control Point Certification. The International HACCP Alliance and Professional Food Safety LTD, Mexicali BC Mexico. June 2014
· FDA Food Safety Import Alerts workshop. AGROESPA/SENASICA, Ensenada BC México, August 2015
· FSMA Food Safety Requirements Workshop. AGROESPA/SENASICA, Ensenada BC Mexico April 2016
· Western Food Safety Summit at Hartnell College. Salinas CA May 2016
· GFS Certification Training at WQS, Ensenada BC Mexico July 2016
· (FSPCA) Preventive Controls for Human Food certificate, Yuma AZ Jan 3-5 2017
· PSA Grower Curriculum certificate, Yuma AZ
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