Role Profile:Engineering 




	JOB TITLE:


	Site Services Technician
	REPORTS TO:
	Site Services team Leader/Manager

	OVERALL, PURPOSE:


	To ensure that the site and all buildings are maintained to an auditable standard. Ensure compliance to Health & safety of Bakery staff and contractors to ensure a safe working environment. Work to agreed departmental standards. Management and control of Cooling towers, boiler operation and utilities distribution systems. Maintenance of lighting, emergency lighting and associated fire safety equipment. Monitoring of plant rooms and equipment & meter readings


	TIME REQUIRED TO REACH EFFECTIVE PERFORMANCE:


	6 to 12 months

	DEPUTY:


	Site Maintenance Technician


	GENERAL ATTAINMENT/TRAINING REQUIRED:


	JOB RELATED EXPERIENCE, KNOWLEDGE AND SKILL REQUIREMENTS:



	All core training and procedures
All relevant site/area/ departmental procedures and practices (including specific customer codes of practice)

	Level 3 electrical engineering or equivalent qualification, or demonstrable previous experience in FMCG site services.
IOSH qualified with knowledge of 18th Edition Electrical Regulations (BS7671).
Defect identification of single phase and 3 phase motors
Permit to work system & contractor control

Computer literacy working with CMMS systems
Cooling Tower operation

Knowledge of refrigeration systems, Legionella awareness, boiler systems and ammonia awareness.

Fire alarm systems & suppression experience



	SKILLS AND KNOWLEDGE FOR EFFECTIVENESS IN ROLE:



	18th Edition Electrical Regulations (BS7671).
Experience working on AC/DC systems including Motors (single phase and 3 phase)

Refrigeration experience (preferable)
Ability to participate both individually & as a team to achieve clear objectives

Literacy & Numerical Skills: (able to compile and interpret data, able to compile written information in the appropriate format)
IT Skills: (able to use and understand in house IT based systems ie. Mainsaver, able to use Microsoft Office packages)
Continuous Improvement: (develop and apply evidence based continuous improvement within own area aimed at exceeding KPI’s, use lean management techniques and models to enhance business performance)
Quality Methods and Understanding: (know, understand and apply QA procedures, standards, legal requirements and customer specifications)
Health & Safety knowledge: (promote safety practices, ensure colleagues & contractors understand safe systems of work and risk assessment application)
Environmental Awareness: (ensure waste streams are followed, understand environmental impacts and how those impacts can be reduced/eliminated)
Hygiene: (know, understand and apply both legal and company requirements)
People/Performance (know, understand and apply people policies and procedures)
Financial Understanding: (Know and understand KPI performance and the impact on Bakery cost base).

Problem Solving & Decision Making:  able to anticipate/identify problems and use available resources to provide effective solutions; able to follow problems through to completion and reflect on process in order to share learning.   Able to make balanced decisions based on the benefits of options available to minimise disruption to the Bakery, able to act on decisions with the required amount of urgency)



	JOB ACCOUNTABILITIES:



	Attend breakdowns to equipment, site services and facilities ensuring that permanent fix is made to standard

Work with the Mainsaver system to prioritise and carry out jobs accordingly.
Ensure that all electrical work orders are completed timely according to priority status

Assist with monitoring boiler operation and steam distribution, compressed air systems and distribution and cooling tower operations

Use departmental systems and reporting framework to ensure that all work is followed up and actions taken to resolve outstanding issues, work orders, maintenance system, MBWA, Handover log, stores booking etc. This list is not exhaustive

Liaise and communicate with Site Maintenance team leader and other departments through informal & formal meetings to keep them informed of progress, to resolve issues and ensure that efficient running of the site is maintained.

Ensure that bakeries are maintained in a clean condition and of good repair.
Assist as required, during planned engineering maintenance and project work.

To undertake all tasks in accordance with good practice and health & safety regulations by producing method statements and risk assessments for all internal site maintenance projects.




	Competency
	Descriptors

	Values People
	Demonstrates the belief that people are our most important asset and central to the success of the organisation. Everybody should be treated with dignity and respect at all times.

	Customer Focus
	Demonstrates the understanding that the satisfaction of our internal and external customers is the foundation of our success

	Collaborative Team Working
	The willingness to act as part of a team and work towards achieving shared objectives through adopting best practice in line with PQP and Federalism.

	Flexibility & Adaptability
	The ability to change and adapt own behaviour or work procedures when there is a change in the work environment, for example as a result of changing customer needs.

	Initiative & taking ownership
	Steps up to take on personal responsibility and accountability for tasks and actions in line with PQP and Federalism.
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