
AMYCEL • MONTEREY MUSHROOMS • SPAWN MATE 
 
 NOTICE OF SALARIED POSITION 

March 6, 2008 
 
TITLE                                       Corporate Quality Assurance Manager 
LOCATION                               Royal Oaks  
SUPERVISOR                         Cathy Harvey, Manager R&D   
DATE OF OPENING                Immediate 
 
This position manages and coordinates a company-wide regulatory guidance, training and compliance 
effort to ensure that appropriate food safety, personnel safety and environmental laws and regulations are 
drafted, implemented and adhered to.  This position will have responsibility for development, 
implementation and maintenance of business programs overseen by the FDA and USDA.  Company 
compliance, reporting, training and audit requirements will be the responsibility of this position.  This 
position will be primary liaison for federal and state regulatory agencies. 
 
Responsibilities 

 Manage and coordinate a company-wide regulatory guidance, training and compliance effort. 
 Maintain the fresh mushroom QA program with specific emphasis on HACCP, GMP and GAP. 
 Serve as the primary liaison for customer and regulatory agencies, i.e., FDA and USDA, in 

company inspections and qualifications. 
 Responsible for maintaining relevant technical expertise and continually establishing an up-to-

date awareness of evolving food safety, personnel safety and food security through participation 
in training conferences and benchmarking with public and private organizations.  

 Respond to specific customer issues for quality concerns. 
 Communicate and coordinate with key personnel at the facilities to establish and maintain quality 

assurance programs. 
 Maintain organic and kosher programs. 
 Ensure that QA activities are properly coordinated, internally and externally, and that they are 

sufficiently integrated with related company, state and federal programs to accomplish 
organizational objectives. 

Requirements 
 Bachelor’s Degree, science degree preferred.  
 5 years of demonstrated managerial competencies such as leadership, analysis, judgment, oral 

and written communication skills, confrontation and creativity 
 High degree of interpersonal flexibility to interact with a diverse group of internal and external 

customers 
 Background in HACCP, GAPs and cGMPs program . 
 Spanish fluency a plus 
 Ability to lift  50 pounds 
 Ability to travel up to 30%  
 Valid California driver’s license and passport 

 
For more information or to apply for this position, contact 
 

Monterey Mushrooms, Inc.  
Cathy Harvey 
831/274-5571 

Charvey@montmush.com 


