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SCOTTY FITZGERALD
7301 N.W. 119th Street

Oklahoma City, OK 73162

Phone: 405-722-5379

Cell Phone: 405-314-8517
E-mail: scotty.fitzgerald@bluestarflavors.com
DIRECTOR OF QUALITY ASSURANCE
PROFILE:  Results driven quality management professional with solid business experience and proven record of achievement in organizing and implementing manufacturing processes that ensure compliance with all federal/state regulations, accomplish corporate objectives, and maintain customer satisfaction.  Outstanding problem solving, team-building, and project management skills demonstrated in establishing successful new corporate Quality Assurance procedures and training for seven facility, $250 million, private label coffee processor.  Additional skills include:

O.S.H.A. Compliance ( Plant Operation/Management ( Safety/Security ( Materials Management ( Research/Analysis

New Technologies ( Technical Services Management ( Training ( Cost Reduction/Control ( Budget Implementation

Loss Prevention ( Corporate Planning ( Formulating/Implementing Policy ( Organization Planning ( Testing

((((  PROFESSIONAL EXPERIENCE ((((
BLEND MASTER/QA

                   I am currently working with Neighbors Coffee Company in OKC as Blend Master and National Sales     Specialist.  Working with Restaurants and Retailers to improve Coffee and Tea performance.
MANAGER, QUALITY ASSURANCE & BLEND MASTER TEA

                     2004 TO 2009- MOTHER PARKERS TEA AND COFFEE COMPANY, Fort Worth Texas

The Fort Worth facility is the United States production facility for Coffee and Tea for the Canadian owned company.

· Monitored ever-changing government regulations, sanitation, and HACCP requirements, and successfully improved and managed all plant’s quality assurance programs in compliance.  

· Managed twelve Lab Technicians and one Quality Lead.  

· Conducted AIB, ASI and Sillker sanitation inspections.

· Buy and approve the allocation of all iced teas for blending.

· Working with Mother Parkers Marketing group, improved and developed new flavored teas and leaf teas for Food Services. 

· Conduct training sessions for numerous customers on Coffee 101 and Tea 101. Some of our largest customers are US Foods, 7-11, Dunkin Donut and Tim Hortons.
· Part of the Senior Management Team.

· R&D for all flavored coffees and teas for Corporate.

· Developed a Flavor library – Latino, Dessert Coffees, Rotational flavors. Over 100 specialty Dessert Flavors for coffee and 25 Tropical Iced Tea flavors.

· Design a SQF program for Fort Worth facility.
MANAGER, QUALITY ASSURANCE & COMMODITY COORDINATOR

1997 – 10/2003 SARA LEE COFFEE AND TEA COMPANY, Oklahoma City, OK

The Cain’s Coffee subsidiary of Sara Lee Coffee and Tea employs 110 associates with annual sales of $75 million, and processes and markets various types of coffee and tea products.   

· Monitored ever-changing government regulations, sanitation, and HACCP requirements, and successfully improved and managed all plant’s quality assurance programs in compliance.  

· Managed four Lab Technicians and one Administrative Assistant.  

· Conducted AIB and ASI sanitation inspections.

· Buy and approve the allocation of all hot tea and ice teas for blending.

· Working with Sara Lee Marketing group, improved and developed new flavored teas and leaf teas for Food Services. 

· Established quality monitoring program for processing coffee and tea that saved $90,000 annually.

· When firm introduced herbal teas, established testing procedures, including sifting and other quality parameters, that saved $25,000 annually.

· Established and maintained productive relations with customers and resolved their complaints. 
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DIRECTOR, QUALITY ASSURANCE

1994 – 1997 CHOCK FULL’O NUTS, Oklahoma City, OK

Firm, with approximately 575 employees and $250 million in annual sales, was largest private label coffee company in the U.S. with six roasting plants in the U.S. and one in Mexico.   

· Managed 29 employees and an annual budget of $750,000.  

· Consolidated and wrote product specifications for all 2500 different coffee items that improved products’ transferability from plant to plant and increased out put efficiency by 35 percent. 

· Audited six plants in the U.S. and one in Mexico, designed sanitation and HACCP programs for each facility, trained QA manager, assistant, and workers at each facility, and improved corporate quality levels from 68 percent out spec to over 85 percent in spec.  

· With outside firm, developed computerized SPC data collection program that improved weight control in all seven facilities and reduced customer complaints by 25 percent. 

· Designed testing technologies for incoming packaging material that eliminated downtime due to packaging flaws. 

· Introduced and conducted successful AIB and ASI sanitation inspections at all facilities.

· Established productive relations with customers and resolved complaints successfully. 

· Developed and implemented pre-production quality verification SPC program for packaging materials that increased machine capability to 85 percent.

· Implemented machine capability tests on all packaging equipment.

MANAGER, QUALITY ASSURANCE / QUALITY CONTROL MANAGER / LAB TECHNICIAN
1974 – 1994 CAIN’S COFFEE COMPANY, Oklahoma City, OK

This subsidiary of Nestle Foods, the largest food company in the world, employed 110 associates, enjoyed annual sales of $75 million, and processed and marketed coffee and tea products.  

· Managed four Lab Technicians, and successfully designed, directed, and coordinated plant’s quality assurance programs in compliance with OSHA, FDA, and other regulations and objectives. 

· As Technical Safety Coordinator, enforced all OSHA regulations, including Hazardous Analysis Material Coordination.

· Designed SPC program and trained employees in procedures that decreased amount of give away by 85 percent.  

· Audited each co-packer on a yearly basis and eliminated sanitation, quality, and formulation complaints. 

· Planned, organized, and administered plant’s quality control for 2500 different products.  

· Implemented machine capability studies and developed weight control program that saved $60,000/year in over-fills.  

· Established communications with eight different major plant customers, evaluated their production requirements, and designed effective sanitation program with GMP training for all plant employees that satisfied customers’ requirements. 

· Designed and implemented test for shrinkage of roasted coffee that saved $25,000/year. 

· Catalogued ever-changing federal and state regulations, and established Hazardous Material Program. 

· Wrote and presented program on quality aspects of green coffee and tea at Cain’s yearly sales conferences, and later at Nestle’s corporate conferences. 

· Developed and maintained plant’s Hazardous Analysis of Critical Control Point program. 

· Operated Gas Chromatograph that tested caffeine content of finished product. 

((((  EDUCATION  ((((
Bachelor of Science, Chemistry; University of Central Oklahoma, Edmond, OK

Computer Proficiency: Microsoft Word, Excel, PowerPoint, Internet  

((((  CERTIFICATIONS AND TRAINING ((((
AIB Certification (Sanitation)

Pest Control Certification

ASI Training (Sanitation)

Hazard Analysis Critical Control Points Seminar—HACCP 

Coffee Technology Training

Weight Control Seminar

Past Management Seminar

Safety Seminar

OSHA Seminar
((((  MEMBERSHIPS ((((
Institute of Food Technologists

Association of Quality Specialists

SCAA

