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The finer details

Which site am I based at? 
Crewkerne

Which team am I a part of? 
Technical

Who do I report to? 
Quality Systems Manager

Who do I look after?
No direct reports

Do you have responsibility for a budget? 
No




















Qualifications & experience
Essential:

· High level of Attention to detail
· Good communication and influencing skills 
· HACCP & Food Safety Level 3
· Good IT skills 
· Internal audit qualification
· Good understanding of food processing parameters and controls
 


Desirable:

· HACCP & Food Safety Level 4
· 2nd & 3rd party audit qualification
· Food science, analytical chemistry or microbiological education
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Job description
We support the business in projects and implementation, openly sharing our knowledge and insight to help shape the processes and procedures in pursuit of excellence. We are proud of the products we produce, and all the brands we represent.
The purpose of your role
To support the business in projects and implementation, openly sharing their knowledge and insight to help shape the processes and procedures. Maintaining and developing systems and tools to support data led decisions, which always ensure safe and legal products. 


· To comply with all Health & Safety Requirements as appropriate
· Upholding legal, customer and consumers expectations, ensuring we are operating in a true quality, food safety focused, working environment. Support and coach all site functions on food safety and quality aspects of production 
· Being a champion of quality culture across the site
· Apply experience and learned knowledge to provide advice and guidance to stakeholders across the business
· Able to create and implement processes, clearly written procedures and controls to manage our company standards
· Involved in supporting development in defining success criteria during product trials; including supporting on site QAS updates
·  Identifies potential domino effects or chain reactions caused by new process steps or decisions and implications to food safety. Acts or escalates to mitigate risks
· Has a good understanding of process capability and is able to troubleshoot process deviations, set up process monitoring to determine process stability
· Undertakes analysis and trending across all production departments, sharing in quarterly briefings to help support continuous improvement at site
· Supports the current and future development of paperless systems & iAuditor at site
· Supporting customer complaint analysis and resolution with actively investigating, trending and monitoring any issues as reported
· Completing and supporting traces on site for all purposes, including audits
· Deputises for the Quality Systems Manager
· To drive a culture of continuous improvement through effective data collection, monitoring, trending and reporting of site Quality KPIs
what good looks like for this role

Food Safety  
Detailed and extensive experience and knowledge of Food safety and quality systems and processes.  Considered a subject matter expert (SME) and can share effectively, in a simple way, so the business understands the requirements and benefits.

Coaching 
Able to coach and educate at all levels across the business to ensure Due Diligence requirements are understood and always met.


Energy & Prioritisation
Exhibits enthusiasm and encourages others to complete work in a timely manner, gaining satisfaction from team achievement. Clearly demonstrates team Prioritisation and facilitates team to work smart

IT / Systems /Technology 
A clear understanding and passion for systems and process. 
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TOGETHER & AMBITIOUS &  DISTINCTIVE &  TRUSTED




