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	Objective:  Award winning, critically – acclaimed with a 12-year track record of success in all facets of large, small-scale family-owned microbrewery production, restaurant operations and bio-fuel brewing techniques seeking to join the Hale's Ales Production Team.

	Career Summary:  Recognized throughout career for being a visionary taskmaster leveraging in-depth knowledge of the marketplace and the competitor landscape to significantly increase revenue and operational efficiency to reduce cost without compromising on quality and taste.

	Core Competencies: 

	· Innovative brewing techniques

· R&D and development of Specialty and Seasonal Beers

· Inventory & Raw Materials Management

· Yeast & Fermentation Management

· Production Supply & Demand Planning

· Bio-fuel brewing process
	· Master Scheduling 

· SOP of Tank CIP

· Centrifuge

· Cellaring

· Sous Chef 

· Buffet Manager

· Prep Cook
	· Equipment: troubleshooting & repair

· Quality & Continuous Process Improvement

· Safety Champion

· OSHA Compliance Monitoring

· Pasteurization

	Experience:

	
	Redhook Ales Brewery – Woodinville, WA
	2/09 to present

	
	Brewer II - Filtration & Cellar Lead, Promotion Team: Minimize downtime and waste to 200,000 barrels annual production by ensuring filtration and centrifuge processes are consistently executed to maximize revenue and profits. Manage stringent controls during final brewing stage to minimize oxygen’s negative influence in final product.  Maintain constant communication with all departments in support of company’s visions to ensure safety, production documentation and quality standards are being met at all times. 

	
	Mac & Jack's Brewery – Redmond, WA
	7/08 to 1/ 09

	
	Brewer's Assistant – Cellar Person – Sales Associate: “Jack-of-all-Trades” preparing cooperage for production by labeling, cleaning, inspecting and repairing equipment to ensuring minimal downtime for 40,000 barrels annually. Increased the consistency of various processes to Brewmaster and production specifications to minimize waste and ensure quality of final beers.  

Managed stringent controls during final stage to minimize oxygen influence in finished products. Maintained constant communication with all departments to increase team synergy, OSHA compliance, production documentation and quality standards are achieved.

	
	Michigan Brewing Company – Webberville, MI
	12/05 to 5/08

	
	Head Brewer - Lead brewing of 10,000 barrels annually of an award-winning family-owned brewery. Upgraded existing recipes of beers and researched and developed seasonal beers to increased sales, profits and customer loyalty. Incorporated ideas from longtime brewery fans to create specialty beers for local events and festivals.  Provided critical information to brewery leadership team for long term planning for volume, dock and cask sales. 

Perfected Pierre Celis's Belgium recipes acquired by the brewery and received local and national acclaim.

· Gold Medal – Rye IPA

· Silver Medal – Nut Brown Ale & Celis White

· Critical Acclaim - Little Prince IPA, Celis Grand Cru, Russian Imperial Stout & Black Ale

Pioneered the bio-diesel to fuel boilers used in the brewing process, and received 25% credit on monthly utility bill. Ensured partnership with Michigan State University distilling program by housing equipment and providing base ingredients for distilling, which resulted in international distribution of MBC beers.

Brewer Related duties: prepared and attended various beer events and acted as official company spokesman at beer tastings, regional and national festivals. Provided content and served as subject matter expert for daylong home brewer classes.

Personally answered inquiries from breweriana collectors, micro-brew enthusiasts including various media representatives.  
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	Experience:

	
	Michigan Brewing Company – Webberville, MI (cont.)
	12/05 to 5/08

	
	Kept up to date on emerging production trends and technologies through brewing periodicals, events and networking.  Manage weekly, monthly seasonal maintenance and cleaning schedules are planned and staffed. Preventative maintenance and passivisation of all tanks.

Production – created brew/filter production schedules and verified beerlines cleanliness.  Ensured accuracy of weekly beer production process documentation.  Minimize downtime on bottling and kegging line.  Proactive in spotting possible glitches during production.  Quickly repair and troubleshoot arising problems.

Worked closely with Production Manager and filled in as needed to keep an adequate amount of cask beer in cellar, conditioning for future use. Managed workflow to accommodate production schedules according to monitored and forecast beer levels.   Adjusted production schedules as needed to ensure all beers on tap were available to maximize revenue at all times, produced finished beer for the pub, monitored and forecast volume sales. 

Maintenance- Minimized cost of external suppliers by developing cleaning standards for beerlines and brewery floor reset of bond cooler. Troubleshot brewery downtime to identify and eliminate root causes. Lead preventative maintenance cleaning of fermenters, servers, kettle, liquor back, mash turn, filter, keg washer, tanks and brewery walls, centrifuge and pasteurizer. 

Inventory & Raw Materials Management – ordered specialty malts, yeasts and ensured quality storage methods were maintained to prevent spoilage. Keep track of beer raw materials - malt, hops, yeast, fruit and spices; brewing supplies - bungs, D.E. and chemicals. OHSA/safety supplies - rubber boots & gloves, band-aids, goggles, hearing and other PPE.  Partnered with bar manager and staff to ensure adequate supplies are on hand to maximize revenue of on-site patronage - to-go bottles, caps, box set-ups, filling tubes, kegs and taps. 



	
	Coachman's Inn Restaurant & Golf Resort – Edgerton, WI
	10/98 to 8/05

	
	Chef, Sous Chef, Banquet Manager, Prep Cook, Busser/Dishwasher – started as busser/dishwasher while in high school and moved up quickly to hold various lead F&B position at the 27-hole, regionally recognized 200+ member golf resort.  Assembled food according to established guidelines, prepared food for Sunday and special event brunches, graduations, wedding receptions, reunions and association meetings.  

Supervised cooks and managed the preparation, portioning, garnishing, and storage of all food items. Estimated food consumption, nutritional value, and served as executive chef as needed.  Maintained kitchen and storage facilities in sanitary condition.

	Educations, Certifications & Training:

	
	Herzing University  – Madison, WI  A.S. Computers, Electronics and Telecommunications Technology, 3.9 GPA

Madison Media Institute – Madison WI  A.A. Music & Recording Technology, 3.8 GPA



	Hobbies & Interest:

	
	Beer Judge Certification Program – pre-exam study and evaluation training

Home Brewer – building and consulting various brew systems, brewed of 30 different styles

Pilot Batch Process Engineering – reviewing available data on various anomalies within any given pilot or “test” process to provide recommendations that optimize product quality, consistency, capacity and continuous improvements to processes, equipment design and sizing for full-scale production.

· Process troubleshooting and optimization

· Batch process analysis

· Equipment evaluation and sizing

· Pilot to production process scale up

Co-founder Broken Rock Recording Studios, Edgerton, WI 

Musician – Fender Stratocaster guitar & bass, drums, piano, harp, trombone

	
	


