EMILY ELLIOTT

111 Ridgeside Rd., Chattanooga, TN 37411 - Cell: 785-317-3684 - egelliot@ksu.edu

Education
Kansas State University, Manhattan, KS Anticipated Graduation May 2015

Bachelors of Science, Bakery Science and Management

Industry Experience
Grain Science Department, Kansas State University, Manhattan, KS August 2013-Present
Bake Lab Assistant
* Gaining experience scaling, mixing and processing yeasted dough as well as chemically
leavened products on equipment utilized in the baking industry
* Implementing an understanding of ingredient functionality and how it relates to final

product quality
* Aiding in test baking for classes as well as implementing a production schedule during lab
sessions
Charleston Bread, Charleston, WV June-August 2014
Bakery Intern
* Refined bench skills while maintaining production schedule in a high production
environment

* Consistently produced high quality artisan breads using both straight dough and pre-
ferment mixing methods

Horizon Milling, Newton, KS May- August 2013
Quality Intern
* Collaborated with Quality Technician to develop swabbing procedures for microbiological
contaminants in the facility
* Analyzed test bake data to determine optimum range of application for leavening
ingredients in self-rising flour production

Work History
e McAlister’s Deli, Manhattan, KS August 2014-Present
* Huyck Preserve, Rensselaerville, NY June-August 2012
* Mohawk Rowing, Rexford, NY June-August 2011
Skills

e Microsoft Word
e HACCP Certified

Accolades
® ASB Product Development Competition, Finalist August 2014 - March 2015
* Ronald P. Cooper Scholarship, Recipient 2013-2014
* Big 12 Commissioner’s Honor Roll Fall 2011, Spring 2012, Spring 2013, Spring 2014
* Varsity Letter, Kansas State Women’s Rowing, Spring 2012, Spring 2013
Activities
* Kansas State Bakery Science Club, Member August 2012-Present
Production Manager May 2014-Present

* Kansas State Women’s Rowing August 2010-May 2014



