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		ROLE PROFILE 

	Job title
	Site Hygiene Manager
	Date
	September 2026 

	Business
	Soreen 

	Department
	Hygiene

	Location
	Trafford Park

	ROLE SUMMARY/PURPOSE OF THE ROLE 

	
Responsible for leading the hygiene function within the bakery, ensuring all production and peripheral areas are cleaned to the standards defined within Soreen Hygiene Management System. The role focuses on managing hygiene systems, validating cleaning methods, and addressing any non-compliance to safeguard food safety. Key priorities include motivating and developing the production hygiene team, driving continuous improvement, and achieving departmental and business KPIs in line with company objectives.

The site Hygiene manager is responsible for ensuring that the entire food manufacturing facility meets and maintains the highest standards of hygiene and food safety. This includes working collaboratively with Production managers to manage cleaning operations, maintaining hygiene systems, supporting hygiene teams, and upholding compliance with legal, customer and certification requirements 24 hrs a day 7 days a week.

The role supports food safety, audit readiness and operational efficiency 

	REPORTING STRUCTURE

	Reports to
	Operations Director

	Direct & indirect reports
	Hygiene Team Leaders and Hygiene Operatives

	Key internal stakeholders
	Production, Technical and Engineering

	Key external stakeholders
	Samworth Group Services, Hygiene suppliers; Pest Control; Environmental systems, waste management 

	KEY ACCOUNTABILITIES AND RESPONSIBILITIES 

	
· Develop, implement, and monitor daily and deep cleaning schedules, SOPs, CICs, RAs for all production and peripheral areas. 
· Ensure all hygiene tasks are carried out within the Health & Safety requirements 
· Lead and planning weekly full deep clean of production lines, supporting the Production managers with expertise to achieve HMS standards. Monitor and manage cleaning effectiveness, Validate and verify cleaning methods and hygiene procedures to ensure effectiveness and a safe consistent successful repeatable cleans have been achieved. 
· Leading Hygiene team who are trained to deliver planned peripheral deep cleans, maintaining standards across shared facilities. To ensure that all aspects of hygiene operations are adequately resourced and rostered with the correct skill levels.
· Ensure compliance with food safety legislation, company policies, and audit requirements (HACCP, BRC, GMP).
· Ensure consistently audit ready conditions for internal, customer and third-party audits, including the maintenance of an accurate hygiene documentation system and records for audits and inspections.  Prepare for and support internal and external audits related to hygiene and food safety.
· Conduct hygiene risk assessments and implement corrective actions where necessary.
· Investigate and report hygiene-related non-compliances, taking appropriate action to protect the business.
· Drive continuous improvement initiatives to enhance hygiene processes and reduce contamination risks.
· Contribute to product process design from hygiene perspective and hygiene design
· Collaborate with production, technical, quality assurance, and maintenance teams to support operational efficiency.
· Manage departmental KPIs and ensure alignment with business objectives.
· Recruit, train, and develop hygiene team members to build capability and engagement.
· Control hygiene-related budgets and manage resources (labour, equipment, contractors) effectively.
· Ensure safe use and storage of cleaning chemicals in line with COSHH regulations.

	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
· Previous experience of hygiene or technical operations within food manufacturing operations, incl management of HMS, involvement in HACPP, BRC, GMP
· Proven Leadership and Team Management experience
· Proven track record in cost control, health & safety and management of quality systems
· Ability to interact with high profile customers
· Excellent communication and problem-solving skills
· Experience in managing audits and compliance processes 
· Advanced Food Hygiene
· HACCP Level 3






	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
	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.

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

	Empowering others
	Creates an environment where people feel required and enabled to take ownership and responsibility.

	Coaching for performance
	The ability to help others achieve more through two-way feedback, clear direction and enabling.

	Analysis & Planning
	The ability to take a range of information, think things through logically and prioritise work to meet commitments aligned with organisational goals.

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