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I am an industrious individual who seeks a position with growth potential in a company that works hand in hand with its employees. An amiable personality, very fast learning ability and wide range of work and life experience makes me a good addition to your work force.

Education

After completing high school I attended cosmetology school in Nebraska. Marriage and children found me in Florida where I took courses in bookkeeping and childcare at night. I also took a state required certification course in meat cutting. An extremely wide range of work experience in production, management and teaching augments this education. Available state of the art computer equipment and training at home allow for broadening my education to include a wide range of computer exposure.

Experience - Current

Twelve Years - Plus - Indiana. Started as production worker at food processing plant. Responsible for processing and packaging product, on the job training of new workers, equipment cleaning (CIP) and packaging. Briefly worked as lab technician testing raw materials, air and finished product for bacteria counts. (Pending hiring of certified lab technician) Rose to position of Team Leader after two years. Responsibilities since then include Management and Production functions. 


My daily management tasks include the following:

· Hiring, scheduling, training and cross training of personnel.

· Determining production quotas and scheduling production times and dates to coincide with warehousing levels and predicted usage (sales etc.).

· Making necessary adjustments based on raw material availability, labor availability and equipment operational status. 

· Overseeing shipping and receiving functions

· Overseeing pre-production cleaning of all equipment to meet QC requirements.

· Tracking of all pre-production raw materials inventories for expiration dates and storage temperatures.

· Tracking of all production materials lot numbers for quality control and recall issues.

· Tracking of production times, temperatures and quality.

· Assigning Team Members in such a fashion as to get the most production from available assets.

In this capacity I supervise anywhere from 35 to 75 personnel.


As I am a working supervisor, I do, when needed, make minor repairs to machinery and relieve laborers and machine operators for breaks, lunches etc. in addition to my normal duties.


I am also capable of temporarily filling in for the rest of our Team Leaders as well as most other management functions.


I am always mindful of efficiency when I apply myself to the job at hand. As a result I have been instrumental in the reduction of man-hours required to accomplish a wide range of tasks.


This has included finding more efficient methods of performing repetitive tasks, modification of existing machinery to be either more efficient or have a wider range of functions and recommendation of new equipment which would either reduce production times or expand capabilities.


My efforts are instrumental in providing more than 26 different quality deli food products on a reliable basis to 173 stores throughout the Midwest. In the process I have helped significantly lower the cost of doing so by up to doubling production rates with 20% fewer people. This has included more efficient utilization of personnel, recommending new equipment, helping to design new equipment and modifying existing equipment.

Experience – Earliest to Date

Six Years - Nebraska. Family hay, feed and cattle business. Duties consisted of taking orders, assisting in bookkeeping, answering telephone, loading and unloading feed, ordering feed and doing general field work. Left due to marriage.


Two Years - South Dakota. Waitress and cook. Left due to husbands military assignment.


Four Years - Florida. Owned nursery, which provided care for an average of 12 children aging, newborn to 10. Changed careers after my children reached school age.


Two Years - Florida. Department store stocking clerk ordering children's clothes and running cash register as needed. Left for better job and benefits.


Six Years - Florida. Long distance overseas and inland operator for AT&T. Left due to surgery complication.


Three Years - Florida. Bulk food department manager at a large grocery store. Responsibilities included hiring and terminating personnel, ordering, new products additions, displays, scheduling and customer service. Left due to store closure.


Five Years - Florida. Feed store manager. Opened and closed store, provided customer service, scheduled lime and fertilizer applications on local fields and kept books for two storefronts. Concurrently raised cattle and maintained local ranch grounds and fences. Left due to move.


Five Years - Florida. Meat clerk at large grocery store. Stocked cases, orders stock and took weekly inventory. Moved up to meat cutter (butcher). Cut package packed fresh-cut meat. Left due to marriage.


One Year - Michigan. Production worker in window hardware factory. Left for closer job.


Two Months - Indiana. Production worker at store fixture manufacturing facility. Operated presses, band saws and spot welders. Left to take care of parents. (Father - heart surgery, Mother - cancer)


One Year - Indiana. Managed bed and breakfast including shopping for stock, preparing and serving breakfast for 18-25 people, maintaining rooms and laundry. Took job to aid sick friend, left after she was able to resume work.


One Year - Indiana. Mentor and production worker. Operated presses, robots, welders, wash line and pack line. Also trained new employees for same. Left due to layoff.


Five Months - Indiana. Seamstress at a curtain manufacturer. Accomplished at most of the stages required to complete product. Also trained new personnel at same. Left for more stable work environment and advancement opportunities.

Personal

Personal accomplishments such as quilting, restoration of old furniture and raising 8 children have also provided me with additional, and widely ranging, skills.

I listen to the people who actually perform the brunt of our work on a day to day basis. When an idea is put into use as a result of a suggestion or a collaborative effort, I make sure that that individual receives credit for the idea. As a result I have a support structure that I can continually count on.

