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SERIFE BATIER
613-501-58-38/ serifebatier@gmail.com
ON, Ottawa
AGRICULTURAL ENGINEER
An agricultural engineer with experience in fertilization and dairy product analysis and production. Successful in teamwork, adapting to social environments, can use presentation techniques well, has chosen time management as his lifestyle, and is good at problem-solving , professionalism.
WORK HISTORY
Agricultural Engineer ( Fertilization, Soil analysis )



2016-2019

Timac Agro France 
Turkiye-Izmir

· Implemented and directed the business development plan as an agronomist to maximize on-farm presence, sales volume, customer retention, and the development of partnerships with growers, agricultural retailers, and/or food processors.
· To increase sales in the region by understanding and explaining the benefits of our unique proprietary range of Fertilizers, Biostimulants, and Soil Conditioners.
· Samples were taken for soil analysis, the necessary information was given to the farmer after the analysis, and fertilization suggestions were offered.
· Helped coordinate field demonstrations and seasonal crop tours with growers.
· Keeped accurate records of information in the company's CRM
Agricultural Engineer ( Dairy products production control )

2014-2016

NEŞE SÜT ÜRÜN. SAN. TİC. LTD. ŞTİ
Turkiye- Izmir

• To carry out the necessary analyses on milk and dairy products and to ensure the quality standard.

• To manage the production process of the products for which he is responsible, and to ensure the management, supervision, and coordination of the business area, taking into account quality continuity.

• Participating in continuous improvement activities by fulfilling the requirements of total quality management.

• Preparation of the production plan, production in accordance with quality standards, on time and in full quantity.
Line Cook 








2022-2023
Cyranos restaurant 
Canada - Ottawa 



· Sets up and stocks food items and other necessary supplies.

· Prepares food items by cutting, chopping, mixing, and preparing sauces.

· Cooks food items by grilling, frying, sautéing, and other cooking methods to specified recipes and standards.

· Maintain cleanliness and complies with food sanitation requirements by properly handling food and ensuring correct storage.

· Cleans and sanitizes cooking surfaces at the end of the shift.

· Performs inventory checks and completes food storage logs.
Volunteer Experience
Visually impaired association



2008-2012

Turkiye- Izmir
· Recording reading a book with audio description.

· Voluntarily delivered recorded read books.

· Recruiting new volunteers for the visually impaired association.

EDUCATION
Bachelor's Degree - Agricultural Engineer 




2010
Ege University

Turkiye- Izmir

Master’s Degree - Business Administration 




2015

Ege University

Turkiye- Izmir
College Diploma – Culinary Management




2022

Algonquin College 

Canada -  Ottawa
TECHNICAL SKILLS

Microsoft Excel, Word, PowerPoint
REFERENCES: Excellent references available upon request.
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