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	Overview

	A highly visionary, committed , self- motivated and ambitious food safety, and  quality professional. A strong scientific background in microbiology and a proven track record  in design and implementation of world class food safety and quality management systems.  Challenging the status quo to deliver robust , creative, smarter and sustainable strategic improvement  for certification, satisfaction of major multiples and business excellence.

Diverse experience  over 23 years in primary processing, manufacture, distribution and  retail , traversing all food categories on an International platform. 

	Key Skills

	· Strategy development and implementation

· Embedding food safety & quality into Quality Management Systems

· Aligning QMS to deliver business objectives

· Top down and bottom up quality improvement plan implementation

· Risk based supplier management system development & implementation

· Electronic system implementation for visibility, streamlining business processes within and across single and multi-site businesses



	Career History

	Independent Consultant – Highlights                                  January 2007 – Date 

	
	
	

	Confidential 
	Business Development Consultant
	September 2011- Date

	· Development of electronic supplier assurance and specification management system to interface with independent scientific expertise as a platform for a future-proof 21st Century food safety, quality & legality system.
Quorn Foods 

Quality Improvement Consultant

May 2010 – August 2011

· Development and Implementation of a Business  Quality Framework and Improvement Programme
· Realignment of systems from Compliance to deliver business objectives
· Design of retail –based supplier management system for improved brand protection of contract manufacture
· Design & implementation of robust foundations for quality and safety management 

· NPD process design formalization and focused technical approval

· Site specific Quality Improvement Plan Design & Implementation
· Tangible improvements in GHP & GMP
· Cultural Shift from QC to QA and operational quality ownership
· Simplification, de-fragmentation and improved transparency of systems
· Specification content improvement and management simplification 
· System modernization post-acquisition  from Premier Foods to new ownership
· Business QMS and technical standards development
· Electronic QMS implementation ( Q-Pulse)
Electronic SQA & specification system implementation ( QADEX)


	British Retail Consortium
	
	

	
	Animal welfare consultancy
	May 2010

	· Development of a draft animal welfare at slaughter module to complement the BRC Global Food Safety Standard based on International Best Practice

	
	Pakistan International Food Safety Conference
	May – June 2008

	· Preparation and delivery of presentations at conferences in Lahore and Karachi on the BRC Global Standard for Food Safety as a mechanism for export expansion

	
	Food Safety Standard Working Group
	June – Nov 2007

	· Championed the introduction of product categories 

· Championed the introduction of a laboratory section

	QK Meats South Africa
	Technical Advisor
	

	· Developed a single business QMS  framework to consolidate 3 businesses 

· Initiated cultural change from technical audit to an enterprise wide system through cross functional working groups 
	Oct-Dec 2009

	· Improved customer confidence

· Process control & specification improvement 
	Jan-April 2007


	Meatco Namibia
	Technical Advisor                                   
	May 2009- May 2010

	· Process improvement at 2 beef export plants in Namibia. 

· Development of an integrated  business quality management framework to satisfy ISO9000 , HACCP and BRC standards at plant level.

	

	Grampian Haverhill
	Interim Technical Director 


	Nov 2007-April 2008

	· Managed improvement plan from retail red to green card

· Re-design & implementation of QMS fit for business and retailer requirements

· NPD system formalization & integration into overarching QMS

· Implementation of electronic QMS to streamline cross-functional processes and accelerate continuous improvement

	UK Food Standards Agency
	Technical Advisor
	Jan 2007-Jan 2009

	· Development of a framework for risk based slaughter hygiene based on International Best Practice

· Development of Codes of Slaughter Hygiene Best Practice based on published scientific literature

	

	Dawn Meats UK  
	Group Technical Director 
	1998 – 2007

	Responsible for all technical aspects of the Dawn Meats Group, covering 9 manufacturing sites, ranging from animal slaughter through to cooked meat products. Instrumental in driving standards for product safety and quality into a highly commercial business. Liaison with customer base (principally retail ) to promote standards.

	· Wholly responsible for the design and development of a Group HACCP and risk based EN45011 approved QMS, optimising business flexibility to support mergers & acquisitions and business growth

· Introduction and management of supporting Group Technical team for auditing,supplier assurance and specifications/NPD interface

· Integration of safety & quality into the business strategy

· Personally integrated the Group QMS into QK Meats SA & a new high risk UK cooked meat business acquisition.

· Achieved BRC accreditation in a 6 week period

	
	
	

	
	
	

	Sainsbury Supermarkets

	
	1988-1998

	
	Technical Adviser- Distribution  
	1997-1998

	Responsible for the design and development of a HACCP-based Quality Management System to integrate all supplier manufacturing systems across the National distribution network, to complement retail store systems and to facilitate seamless food safety and quality across the entire retail supply chain.

	· Development of a Quality Management System to integrate upstream with suppliers and downstream with retail delivery for all ambient, frozen and chilled food sectors

· Implementation of seamless control regime, reducing depot and store rejections


Senior Meat Technologist


1993- 1997

Management of the allocated supply base through approval and auditing, product launches, management of technical projects, product surveillance and trouble-shooting. This included raw meat, meat products, meat preparations, heat processed stocks and sauces.

•
Supporting suppliers in assuring food safety requirements for approval & successful launch 

•
Developed a zero faecal tolerance policy for improving hygiene and HACCP in the beef & lamb slaughtering sector.

•
Approval of Canadian bison & South American meat slaughter and cutting plants





Senior Microbiologist



1991-1993

Pro-active management of food safety and quality microbiological issues across the entire retail product offer, across manufacture , distribution, retail and food service. Trouble-shooting across all food categories on a National and International basis 

•
Risk assessed broad spectrum food safety approvals for all new and modified own label products

•
Initiated regime for external contract laboratory management . 

•
Design and execution of scientific projects and product surveillance

•
Introduced Best Manufacturing Practice Guidelines for new & traditional technologies ( Ready to Eat salads (UK); Prepared Pineapple ( Costa Rica); Traditional Cured & Fermented Meats (Chorizo- Spain; Milano salami and Parma Ham- Italy)





Scientist




1988-1991

Responsible for 3 technicians in the research microbiology laboratory. Principally evaluating novel and rapid microbiological and biologically based detection methods for routine implementation

•
Introduced routine rapid testing for various pathogens 

•
Troubleshooting food safety incidents

	Qualifications & Training

	Education

	1984-1988
	Kings College


	London University
	Ph.D; Microbiology

	1981- 1984
	Queen Elizabeth College
	London University
	Microbiology 2.1, B.Sc.(Hons.)

	Professional Bodies 

	Institute of Food Science & Technology
	Fellow

	Leatherhead Food Research
	Research Advisory Committee

	
	Food Safety Forum (Chair)



	Professional Bodies (Previous)

	Food Standards Agency
	      Meat Hygiene Policy Forum :Red Meat Group (Chair)

	
	      Meat Industry Guide Editorial Panel

	European Food Safety Inspection Service (EFSIS)
	      Certification Committee 

	Food Processing Faraday
	      Steering Committee

	IFST (Professional Food Microbiology Group)

	      Steering Committee



	Professional Training - Selected

	2000

1991
	Bristol University - Animal Welfare Officer 

CCFRA- Lloyds Lead Assessor 

	1990
	CCFRA- HACCP

	1989
	Surrey University – Advanced Food Microbiology

	Personal Details

	Divorced. No children


