PROFILE
3-4 years’ experience of driving HGV Class 2.

Recently I have been working as a manager in the food industry but I have decided that I would like to get back to being an HGV driver again. 
When I passed my HGV test, I was working as a QA Manager for a food manufacturer. The company had a number of HGV vehicles and I asked them if I could drive for them to gain some valuable HGV driving experience, naturally the company wanted me to stay as manager but we agreed that I would be able to work 2 days a week driving and during busy periods it became a full time position. 
After 3-4 years, I was promoted to Site Technical Manager, which is part of the senior management team so therefore I had to stop the driving. 
Since then I have always worked in a senior managerial position.
During the past 3 months, I have been working as a driver to gain more experience, and to familiarise myself back to driving. This is where I want to be.
 DRIVING QUALIFICATIONS/ATTRIBUTES
· HGV Class 1

· HGV Class 2

· Digital Tacho Card

· Driver CPC 

· Fork Lift License 
· Driving Grandfather ‘rights’
PERSONAL DETAILS

ADDRESS
13 Gypsy Lane,



Marton-in-Cleveland,



Middlesbrough,



Cleveland.



TS7 8NF
EMAIL 
graham.mccormick18@gmail.com
TELEPHONE
0791 715 4768 
EMPLOYMENT HISTORY
Driving history:
HGV Class 2 Driver – SK Foods.

November 2006 – July 2010. 
· Delivering to sites and external delivering to storage sites as and when required.

· Loading and unloading of vehicles using various machinery.

· Multi drop deliveries.

· Following specific job instructions and complete all the relevant paperwork.
· Transporting and delivering material to and from sites by applying knowledge of commercial driving regulations and roads in the area.

· Responsible for driving to and from designated locations, verifying loads, using correct paperwork and adhering to UK driving rules and regulations

· Performing daily defect reporting procedure

· Inspecting vehicles for defects and safe operating conditions before and after use, use the daily defect reporting procedure to record findings

· Ensuring paperwork is completed correctly for loads collected and delivered

· Applying knowledge by adapting driving to varying conditions such as heavy traffic, inclement weather.

· Reporting all accidents and incidents involving driver or company equipment

· Completing an accurate daily time sheet for all jobs completed.

· Completing allocated work in a timely fashion in the order given.
Delivery driver – Hibberds Distribution Limited

Oct 2022 – Jan 2023
· Delivering product to customer’s premises across the North Eat, North West, North Yorkshire and Southern Scotland.

· Ensuring high levels of customer service at all times

· Feedback to branch any relevant customer comments

· Loading and unloading of vehicle according to procedures

· Collecting customer returns as required

· Ensuring vehicle maintenance including carrying out daily checks

· Helping in the warehouse as and when required

· Assisting with Inter-Branch Transfer Deliveries as and when required
· Unloading deliveries and storing them into the warehouse in the correct location

Food Industry History: 
Technical Manager – On A Roll.

Aug 2022 – Oct 2022
·  Manage the site technical, quality and hygiene function and drive quality standards to the highest level.
·  Lead/Assist with site visits of customers, auditors and visitors.
·  Maintain all customer Technical Approval i.e. ASDA, Tesco; M&S, Waitrose, Cooperative and Morrison’s Codes for Food Manufacture.

·  Manage the Quality Manual and all associated policies, procedures and paperwork to achieve the company’s aims and objectives.
·  Develop, train, motivate and manage the technical staff to ensure the highest quality standards are met.
·  Member of the HACCP/VACCP team.
·  Ensure that products are produced in line with agreed customer specifications.
·  Management of customer complaints and reduction of complaints.
·  Deputising for the Head of Technical in her absence.
Technical Manager - Holmesterne Foods.
Jan 2018 – Aug 2022
·  Manage the site technical and hygiene function and drive quality standards to the highest level.
·  Lead and maintain the site BRC grade.

·  Lead/Assist with site visits of customers, auditors and visitors.

·  Control of customer specs and approval.
·  Maintain all customer Technical Approval i.e. ASDA, Tesco; M&S, Waitrose, Cooperative and Morrison’s Codes for Food Manufacture.

·  Management of the Hygiene operations for the site to ensure food is produced to the safest standards without any associated risks.

·  Manage the Quality Manual and all associated policies, procedures and paperwork to achieve the company’s aims and objectives.
·  Develop, train, motivate and manage the technical staff to ensure the highest quality standards are met.
·  HACCP team leader.
·  Ensure that products are produced in line with agreed customer specifications.
·  Management of customer complaints and reduction of complaints.
·  Manage all Technical KPI’s.
·  Appraisal of the technical and hygiene team as required.
·  Deputising for the Head of Technical in his absence.
Quality Assurance Manager – ABP Wessex.
July 2014 – Jan 2018
· Leading a multitask team in all aspect of the Quality assurance function in a frozen protein manufacturing company.
· Ensuring that all relevant BRC, Customer and Regulatory standards are met and maintained.
· Lead/Assist with site visit and audits.
· Attending consistency and sign off panels at major retailer’s head offices.

· Responsible for product quality, ensuring specifications and customer requirements are met.
· Ensuring Customer Code of practices is followed.
· Maintain and trend quality KPI’s.

· Liaise with NPD during trials and product launches to ensure new products conform to standards and specifications.
· Manage and investigate as appropriate any customer complaints and Environmental Health / Trading Standards complaints.
· Attend customer head office for reviews, taste panels and new product development.
· Ensure that the internal audits, hygiene audits, glass plastic and fabrication audits are all upto date.
· Monitor pest control contractor visits and then ensuring all actions are completed.
· Management of customer complaints and reduction of complaints.

· Site equipment calibration are completed and kept upto date.

· Member of the HACCP team.

· Substitute for Technical Manager during holidays or when off site.
Technical Manager – SK Foods (1 year maternity cover), then revert back to QA Manager within same company. 
November 2006 – July 2014
· During this time the site achieved AA* BRC audit and also green status for Tesco PIU audit.

· Leading the site technical team including QA’s, admin and hygiene staff.

· Introducing site standards for raw materials, process and packing.

· Meet and greet all customers and lead factory visits.

· HACCP team leader.
· Ensure that quality management systems, operating practices and process controls are developed, implemented and adhered to by staff to deliver consistent quality performance and Good Manufacturing Practice.
· To lead and advise the site teams on statutory regulations and company standards relating to GMP, food safety, quality and environmental hygiene.
· To promote and develop technical service competency and continuously challenge and improve technical operational effectiveness.
· Develop initiatives which enhance the manufacturing operation through reduced costs and improved quality particularly in areas such as process monitoring & control.
· Ensure successful new product introduction into site, delivering compliance to product specification.
QA Manager / Class 2 Driver – SK Foods.
November 2006 – July 2014. 
· Driving, delivering site to sites and external delivering to storage sites as and when required.
· Loading and unloading of vehicles using various machinery.
· Auditing of materials, products, processes and procedures.
· Attending consistency and sign off panels at Sainsbury’s, Asda and Morrison’s head offices.
· Compliance audits.
· Assisting the Technical manager in developing standards and procedures to ensure final product quality.

· Supervise the daily collation of all records and ensure the resolution of any corrective actions need where non-compliance has been issued.
· Member of the HACCP team.

· Leading a team of QA’s and hygiene staff.
· Calibration of site measuring equipment.
· Lead customer site visits.

· Staff training and development.
· GMP, Allergen and Hygiene audits.

Richmond Ice Cream, June 2005 – November 2006
Quality Assurance Auditor
· Technical support for NPD products and production. 

· GMP, glass and plastic and process audits.
· Collating and archiving of QA and process paperwork.
· Specification writing.
· Collate and monitor control records on a daily basis ensuring compliance and raising non-conformances. 
Hanni Cables, June 2004 – June 2005
Quality Controller

RESPONSIBILITIES
· Testing of high and low voltage cables to British standard.

· Arranging rework on non compliance cable and recording any waste.

· Process auditing of the production area.
Samsung Electronics, March 1997 – June 2004
Quality Inspector

RESPONSIBILITIES
· Manufacture and Inspection of flat screen computer monitors.

· 5’s.
Market Tavern Public House, June 1993 – March 1997
Head Barman
RESPONSIBILITIES
· All task and duties associated with running a local public house.
· Cash Handling.

· Staff training.

Linthorpe Electrics, September 1989 – June 1993

Apprentice Electrician

RESPONSIBILITIES
· 1st and 2nd fixing of house wiring.

· Installation of lights, sockets and showers.

· Security Alarms systems.
EDUCATION

Longlands College of Further Education, 1989 – 1993
QUALIFICATIONS: 
City and Guilds 236/1/2 Electrical and Electronics
AM1 and AM2 (these are both practical exams for electrical installation)

Keldholme Comprehensive School, 1984 - 1989
QUALIFICATIONS: All GCSE’s
English,

Maths,

Chemistry,

Physics,

Geography,

French,

Computers.
REFERENCES
Available on request
