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	ROLE PROFILE

	Job title
	Hygiene Supervisor
	Date
	Nov 2024

	Business
	Samworth Brothers Supply Chain

	Department
	Site Services

	Location
	Oak Meadow, Scudamore Rd, Leicester

	ROLE SUMMARY 

	
The Hygiene Supervisor is responsible for ensuring that all hygiene practices within the facility meet Samworth Brothers high standards for cleanliness, safety, and compliance. This role involves overseeing and coordinating daily hygiene operations at the Oak Meadow site, managing a team of hygiene operatives, and maintaining a safe and hygienic environment across all facility areas, including our chilled Warehouse. The Hygiene Supervisor will monitor hygiene practices to ensure adherence to food safety regulations, quality standards, and company policies, fostering a culture of hygiene and safety within the workforce.

	REPORTING STRUCTURE

	Reports to
	Facilities Manager

	Deputy
	

	Direct & indirect reports
	Hygiene Operatives

	Key internal stakeholders
	

	Key external stakeholders
	

	ACCOUNTABILITIES 

	· Lead, manage, and develop a team of hygiene operatives to consistently meet hygiene standards.
· Develop, implement, and monitor daily, weekly, and monthly cleaning schedules to ensure all areas meet strict hygiene standards.
· Conduct regular audits and inspections to assess cleanliness and compliance, proactively identifying any areas for improvement.
· Maintain accurate records of hygiene activities, cleaning schedules, and audit outcomes for traceability and compliance.
· Work closely with Operational and Health & Safety teams to address hygiene-related concerns and uphold food safety protocols.
· Ensure all cleaning procedures, chemicals, and equipment are used safely and correctly, in line with COSHH regulations.
· Support training and development initiatives for hygiene team members to ensure understanding and adherence to hygiene protocols and best practices.
· Respond promptly to any hygiene incidents, investigating causes and implementing corrective actions to prevent recurrence.

	SKILLS, KNOWLEDGE & UNDERSTANDING

	· Strong understanding of food safety and hygiene regulations, including knowledge of COSHH
· IOSH Managing Safely preferred
· Effective leadership and people management skills, with experience in supervising and motivating teams.
· Attention to detail and commitment to maintaining high hygiene standards.
· Excellent communication and collaboration skills, with the ability to work across departments.
· Problem-solving skills with a proactive approach to addressing hygiene challenges.

	CORE COMPETENCIES, ATTRIBUTES & BEHAVIOURS FOR SUCCESS

	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
	Is passionate about quality, striving to continuously make a positive difference for our customers and our consumers.

	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 our Purpose Statement and Company Values.

	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 our Purpose Statement and Company Values.

	People Management
	The ability to understand people and their motivations, build good relationships with them and help them unlock their full potential.

	Drive for Excellence
	Knows the most effective and efficient processes for getting things done, with a focus on continuous improvement.

	Resource Management
	Effectively manages resources and cost drivers to achieve sustainable productivity and profitability.

	Technical Expertise
	Has the skills, knowledge and experience required to excel in own area of specialism and the willingness to further grow and develop.


	Self-Management
	Uses a combination of feedback and reflection to gain insight into personal strengths and weaknesses, so that own time, priorities, and resources can be managed to achieve goals.
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