          CURRICULUM VITAE                     
NATIONALITY:                   Kenyan
CAREER MISSION STATEMENT
To obtain the challenging position in Hospitality/ Catering Industry which utilizes my vast knowledge of Food Safety Management System, Quality Management System, Microbiological analysis of food samples and HACCP Principles in assuring compliance of the organization with the HACCP specifications and expands my skills and provides opportunities to bring out the best in me with a progressive and positive attitude. To be able to contribute my insight along with my capabilities in order to maintain stability, continuous growth and profitability of the company.
PERSONAL ATTRIBUTES
I am a quick learner with the ability to deploy new technologies in assigned tasks efficiently, flexible, self-driven and result oriented person with excellent public relations, communication, interpersonal and planning skills. I am proficient in MS Office Suite and have excellent written and spoken English. I am energetic with the drive for success, able to multi-task and meet deadlines. For me, task assigned is task achieved with precision.
I embrace the concept of professionalism at all times and I strive to be judged based on performance.

WORK EXPERIENCE

October 2012 – 4th November 2015
Emirates Flight Catering; Dubai International Airport
Food Hygienist.
· Conduct inspections and assures temperature control of food products from raw material acceptance, cooking, blast chilling, portioning, tray setting and aircraft dispatching in accordance with food safety standards.
· Supervise and organize staff in order to make sure proper hygiene and operating procedures are followed.
· Implement, monitor and review the processes governing quality control and food safety for all ingredients.
· Ensures that all documents & procedure in relation to GHP & HACCP are accurate and show due diligence.
· Investigate & provide preventative actions for internal and external non-conformance reports/customer complaints in conjunction with Operational Departments
· Verify key critical control points for compliance with critical limits and monitor shelf life for food products.
· Ensure the safety of raw food by monitoring the defrosting product temperatures
· Aseptic sampling for microbiological analysis of food, water and ice as per sampling plan.
· Reports any Physical, Chemical and Microbiological food safety hazard encountered within the production facility and conducts investigation to prevent reoccurrence.
· Liaise with the Product Development and Operations Department during product launch and actual production runs to provide technical inputs in terms of food quality & safety.
· Inspect supplier delivery vehicles in terms of cleanliness, maintenance, temperature control, pest infestation, food product packaging and labeling.
· Analyze water samples for chlorine level and sanitizing solution of vegetables and fruits to ensure that it is within safe levels.
· Ensure proper disinfection of catering equipment by monitoring temperature of hot water in dish washing machine. 
· Inspect the general appearance of staff to ensure proper grooming as per company standards.

· Train staff on Food Safety and hygiene to ensure that they fully understand food hygiene procedures.
· Implements HACCP, ISO 9001:2008 and Integrated Hygiene Management System programs within the catering unit.
January 2011 – August 2012
Sarova Stanley Hotel
Hygiene Officer
· Ensure that the hotel is compliant with HACCP Food Safety Management requirements at all times.
· Verify HACCP system and ensure all relevant records are maintained.

· Ensure kitchen work practices reflect written procedures.

· Liaise with Stewarding, Engineering and Housekeeping departments regarding cleanliness, Pest control and maintenance issues.

· Liaise with the hotel nurse/HR department to ensure that Health Cards are renewed on time and staff sick reports are maintained up to date.
· Manage documentation and records relating to HACCP/FSMS procedures.
· Monitor and reports on the effectiveness of HACCP/Food Safety Plan implementation.

· Ensure Induction training is undertaken for new staff.

· Generate the Quality assurance reports for process improvement and for the top management review.

· Review completion of monitoring activities and verify key critical control points for compliance with critical limits.

· Review accurate completion of receiving process checks and temperature checking.

· Recommend resolutions and preventive actions to food safety and food quality concerns.
· Coordinate with the pest control provider with regards to pest sightings and other relevant activities concerning an effective pest control program
· Provide trend analysis reports and report non-conformances for the management review on continual improvement.
· Identifying the level of chlorine in drinking and swimming pool water

· Liaise daily with production, engineering and other department to keep open lines of communication.

· Conduct Hygiene and Food Safety training. 

April 2010 – August 2010
Trufoods Kenya Limited

Quality Assurance Trainee.

· Assisting the department staff and supervisor for the day to day activities during the training period.

· Media preparation, Storage and Quality control of medium.

· Laboratory Examination of specimen.
· Isolation and identification of pathogenic and non-pathogenic micro-organisms from food and environmental samples.
· Understanding of good laboratory practice, handling and operating laboratory equipments.

· Maintain comprehensive filing system for customers and suppliers.
PROFESSIONAL CERTIFICATION:
Level 4 Award in Food Safety Management – Advanced Food Hygiene Training, High field Awarding body for Compliance, Approved HABC Center, Certificate number: 1806057
Intermediate HACCP Certified – High field Awarding body for Compliance, Approved HABC Center, Certificate number: 1818629   

ACADEMIC QUALIFICATIONS:
2006 – 2010     :    Kenyatta University
               Bachelor of Science Degree 
2001 – 2004     :    Kenya Certificate of Secondary Education
                     
1992 – 2000     :    Kenya Certificate of Primary Education
HOBBIES AND INTERESTS
Reading and research, traveling and volunteer services
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