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I have 26 years of food service industry experience in a wide variety of roles. I have a bachelor’s degree in hospitality Administration, six culinary certifications, HACCP and OSHA certified.  I have worked at every level in the industry form in user, research and development, manufacturing regional manager, plant sanitation, food safety consultant and now I am leading our Technical service team in the USA and Canada.  

Presentation: Food Safety from farm to fork
A presentation that encompasses the need for food safety from the field through the processing steps that brings safe food to our dinner table.  The use of technology to make our food supply safer. I will use power point slides to illustrate how our modern technology provides safer food from the farms to our dinner table. I have slides showing intervention products and equipment that treat, fruits, vegetables, poultry, beef, seafood and animal health.  Having good manufacturing sanitation practices to prevent cross contamination and food borne illnesses inside post-harvest packing houses and food processing plants.  We must have the correct intervention steps to prevent pathogens from growing with in our food supply. I will show where to look for opportunities to enhance your sanitation practices through out the farms, processing plants and post-harvest packaging facilities.
[bookmark: _GoBack]I can adapt this presentation to meet time lines of your event. If you wish for me to make a presentation please let me know the time frame you would like  me to work within.
