Partner with Us!
MANUFACTURING FOOD SAFETY PRACTITIONER

Food Safety Northwest is looking to partner with seasoned Food Safety consultants
in Idaho to collaborate with our consulting projects and industry food safety
training programs. If you are interested in working in a contracted full time or part
time basis, and have 20+ years of experience in manufacturing food safety, please
contact us at: jk@fsnwllc.com or (208) 426-0228. More details below.
Desired Qualifications
1. 20 years’ experience working in quality and food safety with food and dairy processors.
Familiar with such products as cheese, whey, dry milk, French fries, potato flakes, fresh
packed fruits and vegetables, confectionary, condiments, meat & poultry, juice, pulses,
and seafood
2. B.S. degree in Food Science, Biology, or related area. In-depth knowledge of biological,
physical, and chemical food hazards.
Optimal Qualifications
3. 30 years’ food safety experience working in the food and dairy industry.
4. M.S. or PhD. degree in Food Science, Biology, or related area.
5. Practitioner of food safety and HACCP/Preventive Controls applications in food and
dairy processing. Experience in developing and implementing prerequisite programs and
HACCP/Food Safety plans in a variety of food operations. Experience in conducting
GMP, food safety prerequisites, and HACCP training.
6. Experience with food safety auditing standards, such as AIB, Silliker, NSF, and Primus;
and GFSI audit schemes, including PrimusGFS, FSSC22000, BRC, and SQF.
7. Extensive knowledge of FDA and USDA regulatory requirements, including cGMP,
Seafood HACCP, FALCPA, Juice HACCP, Bioterrorism Act, Reportable Registry,
FSMA Preventive Controls for Human Foods (21CFR117), Preventive Control for
Animal Foods (21CFR507) and USDA FSIS HACCP regulations.
8. Proven client track record, verifiable with references from past 5 years.
9. Extensive experience with adult training and good presentation skills.
10. Professional certifications: accreditations or certifications such as ASQ HACCP Auditor,
FSPCA PCHF/PCAF Lead Instructor, IHA Lead Instructor, Seafood/Juice HACCP Lead
Instructor, and SQF Consultant.
11. Reside in Idaho, Utah, or Eastern Oregon.

