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	Job Title:   
	Cookhouse Operative

	Reports to:   
	Cookhouse Team Leader

	Date prepared / 

last reviewed: 
	14/11/21

	Name (please print):

Signed:

Date:
	Venkata Duggaraju

	Job Purpose

	A Cookhouse Operative has responsibility for carrying out a number of manual and non-manual related tasks, ensuring quality, efficiency and high standards of production at all times.

	Reporting Structure
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	Key Responsibilities and Accountabilities
· Work in close co-operation with a team of colleagues

· Monitor own and colleague quality standards, ensuring that products are within specification and meets required standards
· Ensure that any documentation/paperwork completed is legible, clear and accurate

· Adhere to Hazard Analysis Critical Control Points (HACCP)
· Adhere to strict hygiene standards

· Collecting ingredients from storage areas – Chills, Ambient and freezer

· Decanting ingredients from supplier packaging following GMP rules
· Working in hot/cold environment.
· Daily use of machinery

· Booking of all transformed ingredients following system process and standard operating procedures (SOP’s) in order to accurately label and provide full item/batch traceability

· Food industry GMP procedures followed

· Work safely at all times and adhere to company health and safety standards

· Use of Power Pallet Trucks after approved training for movement of ingredients and WIP items


	Person Specification

	Qualifications
	GCSE level education or above

NVQ in Food Manufacturing
	Desirable

	Work Experience
	Previous experience of labour intensive, repetitive work environments
Previous experience of a fast-moving food manufacturing environment
	Desirable

	Knowledge
	Previous food related work experience

Good knowledge of food types

Knowledge of good manual handling procedures
	Essential

	Job Skills
	Ability to work with other staff colleagues, at all levels, in both small and large team
Works well under pressure

Ability to cope with routine, repetitive tasks

Willingness to learn new tasks

Positive Attitude

Uses own initiative 

Desire to improve oneself and develop

Willingness to take on additional responsibility
	Essential

	Computer Skills
	N/A
	

	Literacy and Numeracy
	Good levels of English

Basic knowledge of mathematics

Clear, legible handwriting
	Essential

	Management Ability
	N/A
	

	Circumstances
	Flexible and prepared to job rotate

Able to carry out regular lifting and manual handling

Able to carry out repetitive physical movements for extended periods of time

Good general and physical health and personal hygiene

Flexible, willing to work hours as required and do regular unplanned overtime 

Willing to stay at short notice
	Essential

	The Samworth Brothers Way of Working

	Core Areas  

	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 and 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 and Taking Ownership
	Steps up to take on personal responsibility and accountability for tasks and actions in line with PQP and Federalism

	Additional Areas – Individual Contributor

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

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


Low Risk Area Manager





Cookhouse Team Leader





Cookhouse operative 
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