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Undergraduate research project supervisor for twenty two students
Master of Science committee member for eleven students

Master of Science supervisor for ten students

Professional Association Memberships
Poultry Science Association

World’s Poultry Science Association

Canadian Society of Animal Science

Nova Scotia Institute of Agrologists

Work Experience

Research Scientist
Agriculture and Agri-Food Canada
Atlantic Food & Horticulture Research Centre, Kentville, NS
Stationed at Nova Scotia Agricultural College
Truro, Nova Scotia

Length of Employment: February 2006 — present

Duties: Research
Research duties focus on poultry products from the egg, chicken and turkey industries.
Factors that impact the quality of poultry products produced for human consumption from
the time a bird is hatched, through growth, including production of eggs, slaughter and
product processing are of primary interest.
Currently have four masters’ level students.

Duties: Teaching:
ANSC4003 (One full semester of lectures and laboratories focusing on the commercial
production of poultry)
RESM4002 & RES4003 Project-Seminar | & 11 (Supervision of fourth year undergraduate
research projects utilizing poultry as the model)
AGRI5610 Special Topics in Animal Product Technology (One semester — graduate level)
AGRI5710 Graduate Level Module Courses (Deliver graduate level poultry courses in
module format - one third of a semester of lectures and laboratories per module)




Modules offered to date - Poultry products (Focus on poultry microbiology), Advanced
broiler production

Duties: Outreach
Program Session Chair (Products and Processing session) — Poultry Science Association
annual meeting 2006
Program Chair — Atlantic Poultry Conference 2002 — present
Co-coordinator — Atlantic Poultry Conference 2008 - present

Assistant Professor
Nova Scotia Agricultural College
Department of Plant and Animal Science
Truro, Nova Scotia

Length of Employment: January 2000 — February 2006

Duties: Teaching:
ANSC2001 Animal Agriculture Il (Poultry production lectures and laboratory sessions -
40% of one semester)
MICR3000 Food Microbiology (One full semester of lectures and laboratories focusing on
the microorganisms in a food system)
NUTR3001 Applied Animal Nutrition (One lecture on practical aspects of poultry
nutrition)
ANSC4003 (One full semester of lectures and laboratories focusing on the commercial
production of poultry)
BIOL4000 Avian Biology (One full semester of lectures and laboratories focusing on the
unique features of avian biology)
RESM4002 & RES4003 Project-Seminar | & 11 (Supervision of fourth year undergraduate
research projects utilizing poultry as the model)
AGRI5610 Special Topics in Animal Product Technology (One semester — offered when
there is demand from graduate students.)
AGRI5710 Graduate Level Module Courses (Deliver graduate level poultry courses in
module format - one third of a semester of lectures and laboratories per module)
Modules offered to date - Poultry products (Focus on poultry microbiology), Advanced
broiler production

Duties: Research
Research duties focus on poultry products from the egg, chicken and turkey industries.
Factors that impact the quality of poultry products produced for human consumption from
the time a bird is hatched, through growth, including production of eggs, slaughter and
product processing are of primary interest.

Duties: Outreach
Chair of Graduate Program Committee — NSAC
Program Session Chair (Products and Processing session) — Poultry Science Association
annual meeting 2006

Research Assistant
University of Saskatchewan Length of Employment: March 1998 - August 1998
Department of Applied Microbiology  Duties: Conduct research in Meat Science
Laboratory.



& Food Science
Saskatoon, Saskatchewan
Research Assistant
University of Arkansas
Center of Excellence
for Poultry Science
Fayetteville, Arkansas
Store Manager
Aquarium Toronto & Pedigree Pets
220 Yonge Street South
Toronto, Ontario
Landscaper
Marlo Landscapes Ltd.
248 Mississaga Street
Oakville, Ontario
Artificial Insemination Technician
Cuddy Chicks
Nanticoke Creek Parkway
Jarvis, Ontario
Manager Trainee

Shaver Poultry Breeding Farms Ltd.

P.O. Box 400
Cambridge, Ontario N1R 5V9

Length of Employment: August 1991 - March 1994
Duties: Conduct research and purchase supplies for
Poultry Microbiology laboratory.

Length of Employment : March 1989 - June 1990
Duties: Order merchandise and livestock , manage
personnel and general retail store duties.

Length of Employment : May 1988 - October 1988
Duties: Installation of interlocking brick, planting
trees and shrubs and placing sod.

Length of Employment : Dec 1987 - April 1988
Duties: Artificial insemination of broiler breeders,
production records.

Length of Employment: May 1987 - Nov 1987
Duties: Artificial insemination of chickens, blood
collection, assistant in vet lab.



