O skiLLs
Food Safety Standards

Quality Control Procedures

Inventory Management

Team Collaboration

Machine Maintenance

@) INTERESTS

#° DIY Projects 8< Crafting
O Meditation I History
@ STRENGTHS

@& |nsightfulness ™ Integrity

uil LANGUAGES

cCC

English Spanish Dutch

€) ACHIEVEMENTS

“f Achieved a15% increase in
processing efficiency by optimizing
workflows.

:_" Consistently maintained 100%
compliance with USDA regulations
during audits.
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9 PROFESSIONAL SUMMARY

A seasoned Meat Processor with 10 years of extensive experience in meat
preparation, cutting, and packaging. Proven ability to uphold rigorous food
safety standards while enhancing production efficiency. Eager to bring
expertise to a forward-thinking team focused on quality and operational
excellence in the meat processing industry.

© WORK EXPERIENCE

Asst. Meat processor 8 Jan/2019-Ongoing

Seaside Innovations X Santa Monica, CA

1. Executed meat cutting, packaging, and labeling in compliance with
USDA and food safety regulations.

2. Ensured optimal product quality by conducting regular inspections and
adhering to strict hygiene standards.

3. Trained new employees on meat processing techniques and safety
protocols, fostering a culture of excellence.

4. Utilized advanced cutting techniques to maximize yield and minimize
waste.

5. Collaborated with team members to streamline operations and improve
overall efficiency.

6. Maintained accurate inventory records and facilitated timely ordering of
supplies.

7. Provided exceptional customer service by accurately fulfilling special
meat orders and addressing inquiries.

Asst. Meat Processor # Jan/2015-Jan /2019

Cactus Creek Solutions X Phoenix, AZ

1. Packaged meat products according to customer specifications while
ensuring adherence to safety standards.

2. Operated machinery for cutting and processing meat, following all
operational guidelines.

3. Monitored product quality and freshness, removing any substandard
items from production.

4. Assisted in the development of new packaging methods that enhanced
shelf life and product presentation.

5. Participated in regular training sessions on food safety and quality control
measures.

€ EDUCATION
Associate Degree in Meat Science £ Jan/2012-Jan /2015
Culinary Institute of America X Phoenix, AZ

Focused on meat processing techniques, food safety, and quality control.
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