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Summary	I have worked mostly in the fresh-food production industry and do enjoy the  day to day challenges that fresh produce processing brings to the table. Produce supply and requirements can change almost daily depending on variable inputs from fresh produce.
	My strengths are in planning models & production models for output and loss monitoring, to achieve finished product in a timely, efficient manner, improving skills of staff  at the same time. I have manged up to 65 staff in previous roles.
	I have endured Food Safety audits for MPI and Woolworths 
	To apply my skills in a different food industry would be an exciting challenge as well as developing new skill sets.
Career History	Manager/ Director at Salad Foods Ltd
	Jan 2008 - Oct 2020 (12 years and 9 months)
	Fresh-Cut Fruit & Vegetable Processing for the airline catering industry and supermarkets. As the owner of this company my skills were developed in Production, Logistics, Marketing to supermarkets and the airline catering industry..
	I also oversaw the accounting systems in the earlier days until we bought staff on board for this department.
	Developed our food safety HACCP based program and then employed a Food Safety consultant to carry on on-going improvements and assisted in internal audits to keep our program relevant and compliant.. Carried out audits for MPI, Woolworths(WQA) and Gate Gourmet on an annual basis.
	Imported new equipment to reduce the manual labour input, change our entire processing schedule and staff allocation for each product range.
	Developing new markets to utilise equipment to its fullest capacity.
	Developed and bought the new range to market of Fresh-Cut vegetable range including vegetable noodles and vegetable rice products . This was our latest new product range and we were in the process of adding this to the in-house brand for Foodstuffs.
	Computerised production tracking - including using Unleashed production & stock control linked to XERO accounting package. Can also use MS office programs (Excel especially in production tracking), Word and analysis for digital media at a basic level.
	Ice Cream Shop at Manuakau Shopping Centre
	Sep 1993 - Jun 1998 (4 years and 9 months)
	I started an Ice Cream Parlour at Manukau Shopping Mall. Sold this business in 1998. Then travelled overseas.
	Production Operations Manager at Fresh Developments Ltd
	Mar 1987 - Sep 1993 (6 years and 6 months)
	Oversight of Purchasing, Production & Logistics.
	40-65 staff depending on seasons
	Wrote manuals for Food Safety & QA in a relatively new industry at the time. Developed in-house checks for in-line testing and minimum Food Safety standards for a new product group under Min. of Health.
	Managed supervisors and staff in production, engineering and truck drivers. Moved production to a new much improved facility.
	Developed overnight chilled transport system for delivery to North Island Stores, export and eventually to the South Island.
	F
	Fresh Developments was previously an R&D company and much of my original position was assisting a group of scientists developing systems and packaging aimed at extending the life of fresh products for export to mostly Japanese Markets.
Skills	Staff Management, Purchasing & Logistics, Production Scheduling, Team Buliding, HACCP based Food Safety, New Product Deleopment
Education	NZCS Food Science from CIT - Upper Hutt, Wellington
	Graduated 1982
	Spent 2 years at University of Canterbury Forestry but changed to Food Science when I entered the Dairy Industry.
	Studied at what is now Wintec & the CIT (no longer in existence)
	Other short courses revolved mostly around food safety, MPI based  seminars around HACCP and Listeria prevention.
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