
M A R I A H  H E N R Y

Product ion Manager                                                         Summer 2020
No More Empty Pots                                                          Omaha, NE
>Program Management, integrated seasonal , loca l , and rec la imed food into a federa l ly funded
meals program for Covid- 19 re l ief . Mainta ined and establ ished SOPs for the food hub and
commercia l k itchen spaces . Document, and communicate effect ive processes and procedures to
staff , farmers/vendors, and volunteers, Track and report program del iverables and outcomes
inc luding KPI 's
> People & Financia l Management
Supervise, tra in , and lead staff , contractors, volunteers/ interns work ing with product ion . Led
week ly Product ion & Hospita l i ty L 10 meetings and used EOS model to manage the team. 
Manage and submit f inancia l documents in compl iance with company pol icy inc luding receipts,
requis it ions, invoices, and other sensit ive documentat ion . 
>Product ion, create, procure, and execute seasonal menus for program del iverables which
inc luded 1 ,000- 3,000 meals/week. Oversee year-round CSA program and effect ive ly
communicate cross-teams to procure, pack, and del iver up to 520 CSAs/week
> Fol lowed HACCP plans and accurate ly record temperatures for food safety logs

Chefs Hold ings & Heaven's Dew                                               Spr ing 2020  
Personal Chef                                                                Char lotte, NC
> Sourc ing, p lanning, and execut ion of prepared meals for var ious c l ients with 
  diverse diets : Vegan, Nutr itar ian, a lka l ine, p lant-based, and meat min imal ist
> Prepared food for toddlers and young chi ldren according to dietary needs
> Prepared in-home or del ivery, indiv idua l meals and fami ly sty le
> Created and tested recipes with a custom week ly menu matr ix with thousands
  of meal combinat ions
> Financia l Management: budget and plan food cost on a week ly basis , submit invoices, and   
 aggress ive ly manage food cost and sourc ing in an effort to el iminate food waste

The Oak Steakhouse                                          Fa l l 2019
Assistant Pastry Chef/Pastry Cook                                           Char lotte, NC 
> Prepares pastr ies, cakes, pies, puddings, and other items for dai ly product ion
> Keeps up-to-date with new recipes and ensures the quality of baked goods
> Adheres to and enforces cleanliness standards- ensures all baking and food prepping
  areas are thoroughly cleaned and disinfected throughout the day
> Maintains inventory of food items, rotates stock, manages the safe storage of
  refrigerated and non-refrigerated items,
> Follow and assist with weekly production list and track production
> Forecast and prepare pastries for 3 restaurants according to needs an daily covers

Hel lo Sai lor                                              Summer 2019
PM Prep Cook/ Line Cook                                    Cornel ius , NC
>Prepared  food items according to restaurant standards
>Cleaned and sanit ized stat ion regular ly throughout the day and when
needed
>Prepared items per the recipes and adhered to presentat ion specif icat ions
>Monitored t icket t imes and food qual i ty ; ass isted other cooks when necessary
> Shadowed Chef de Cuis ine and Sous Chefs dur ing inventory, specia l 
 events, order ing, and menu creat ion process317.652.5499

mbhenry0586@gmail.com

CONTACT

Florida Agricultural & Mechanical
University

B.S. in Interdisciplinary 
studies of Science,
Minor in Agronomy
Spring 2016
GPA: 3.3/4.0 
Magna Cum Laude

Johnson & Wales University
Charlotte, NC 
Associates Degree in Culinary Arts
Winter 2019
GPA: 3.9/4.0
Summa Cum Laude

         EDUCATION PROFESSIONAL EXPERIENCE

Qu i c k b oo k s  T r a i n i n g 
Neb r a s k a  Ma s t e r  Ga r de ne r

Manage r i a l  S e r v S a f e  Ce r t i f i c a t i o n
Ce r t i f i c a t e  o f  Comp l e t i o n -C h i q u i t a

Comme r c i a l  T r a i n i n g  & Ba n a n a  Co l l e g e
Women ' s  B u s i n e s s  E n t e r p r i s e  Na t i o n a l
C o u n c i l ,  S t u de n t  E n t r e p r e ne u r  P r o g r am

A l umn i
H o no r  Ro l l  & Dean ' s  L i s t

FAMU G reen  Coa l i t i o n ,  V i c e  P r e s i d e n t
A l p h a  K app a  Mu Hono r  So c i e t y ,  V i c e

P r e s i d e n t
C i t i z e n s  C l im a t e  L obby

Co l l e g e  o f  Ag r i c u l t u r e  a n d  Food
S c i e n c e s  ( CAFS ) Amba s s a do r

M i n o r i t i e s  i n  Ag r i c u l t u r e  Na t u r a l
R e s o u r c e and  Re l a t e d  S c i e n c e s

(MANRRS )
Ame r i c r o p s  V i s t a ,  Vo l u n t ee r  Se r v i c e

LEADERSHIP/  AWARDS



M A R I A H  H E N R Y

317.652.5499
mbhenry0586@gmail.com
707 Mallard Circle APT D
Claymont, DE 19703

CONTACT

INTERNATIONAL EXPERIENCE

>Ch i q u i t a  Commerc i a l  T r a i n i n g /Banana Co l l e ge
 Bra z i l  & Hondu r a s  -  W i n te r  20 1 7

>USDA- Sho r t - t e rm S tudy ab road
 Cos t a R i c a -  Summer 20 16

>USDA- Na t i o na l  I n s t i t ue o f  Food and Ag r i c u l t u r e  Capac i t y  Bu i l d i n g  P rog r am- 
Consu l t i n g  I n t e r n s h i p  
Sou th A f r i c a  -  Summer 20 1 5

>Fund fo r  t he Imp rovemen t  o f  Po s t  seconda ry Educa t i o n  At l a n t i s  Mob i l i t y  S t udy 
Ab road
V i enna ,  Aus t r i a  -  Sp r i n g  Semes te r  20 14

>Un i t ed S t a te s  agency fo r  I n t e r na t i o na l  Deve l opmen t  Se rv i ce P ro j e c t  S t udy Ab road
Sou t h A f r i c a  -  Summer 20 13

No More Empty Po t s  (NMEP )                                          Summer 20 18
P rog r am Manage r                                                       Omaha ,  NE
P ro j e c t  & Gran t  Managemen t  |  Commun i t y  Ga rden Manage r  
>P rov i de l e ade r s h i p  and managemen t  o f  ag r i c u l t u r a l  p rog r ams i n c l u d i n g  c rop
 p roduc t i o n  and p ro fe s s i o na l  t r a i n i n g
>Deve l op p rog r amm i ng fo r  g r an t s  u t i l i z i n g  s t r a teg i c  p l a n n i n g  and p rog r am eva l u a t i o n s  
to execu te g r an t  de l i v e r ab l e s
>As s i s t ed o rgan i z a t i o n  w i t h  adm i n i s t r a t i ve du t i e s  a s  needed ;  f r on t  des k ,  f i l l i n g ,
a c coun t i n g

>M i l l e rCoo r s                                           Sp r i n g  20 1 7
On- P rem i se Sa l e s  Rep re sen t a t i ve                                      Omaha ,  NE 
                                     
> Deve l op and ma i n t a i n  s t r ong se l l i n g  re l a t i o n s h i p  w i t h  62 h i g h -vo l ume on -p rem i se
accoun t s  w i t h i n  t he key ma r ke t s  i n  Neb r a s k a .
>  P l a n ned and execu ted ma r ke t i n g  p romot i o n s  and p rog r ams
>P roduced sa l e s  repo r t ,  managed adm i n i s t r a t i ve du t i e s ,  s upe rv i s ed and t r a i ned
p romot i o na l  g roup s and accoun t  s t a f f
> Manage to t a l  vo l ume re spon s i b i l i t y ;  ma i n t a i n  f i s c a l  d i s c i p l i n e  and adhe rence
co rpo r a te  gu i de l i n e s .  Re spon s i b l e  fo r  managemen t  o f  budge t :  de te rm i ne ma r ke t
i n ve s tmen t s
fo r  s ho r t -   te rm and l o ng te rm accoun t  p l a n n i n g

 
NANCY WILLIAMS
CHIEF EXECUTIVE OFFICER, NIO MORE EMPTY POTS
(402) 320- 5349
NWILLIAMS@NMEPOMAHA.ORG

SUSAN WHITFIELD
FACILITIES MANAGER, NO MORE EMPTY POTS
(402) 972-7330
SWHITFIED@NMEPOMAHA.ORG

AUDREY WOITA
PROGRAM MANAGER & EDUCATOR, INSTRUCIONAL DESIGNER & ACTIVATOR
(314) 517-6733
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