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		ROLE PROFILE 

	Job title
	Facilities Supervisor
	Date
	September 2026 

	Business
	Soreen 

	Department
	Engineering

	Location
	Trafford Park, Manchester

	ROLE SUMMARY/PURPOSE OF THE ROLE 

	
To carry out general maintenance, repair, and improvement works across the bakery, offices, welfare facilities, and external areas to ensure a safe, clean, and efficient working environment. 

The role supports Engineering and Site Services teams by maintaining the site's infrastructure while adhering to food safety, health and safety, and hygiene standards.
 

	REPORTING STRUCTURE

	Reports to
	Maintenance Manager

	Direct & indirect reports
	None

	Key internal stakeholders
	Engineering, Operations, Technical and Hygiene

	Key external stakeholders
	Various Contractors 

	KEY ACCOUNTABILITIES AND RESPONSIBILITIES 

	Health, Safety & Compliance
· Follow all company Health & Safety procedures.
· Complete risk assessments and permit-to-work requirements where applicable.
· Ensure all work areas are left clean, safe, and compliant with food manufacturing standards.
· Report defects, hazards, and unsafe conditions promptly.
Building Maintenance
· Carry out general repairs to doors, locks, windows, flooring, walls, ceilings, and fixtures.
· Perform painting, decorating, and minor refurbishment activities.
· Repair and replace damaged furniture, fittings, and equipment.
· Maintain walkways, stairs, handrails, and site fabric.
Facilities Upkeep
· Complete routine inspections of factory and office facilities.
· Carry out basic plumbing repairs such as fixing leaks, replacing taps, and clearing blockages.
· Perform basic joinery and carpentry repairs.
· Support lighting maintenance and replacement of lamps and fittings where authorised.

Site Improvements
· Assist with factory improvement projects and facility upgrades.
· Build and install shelving, guards, noticeboards, storage solutions, and workstations.
· Support contractors during site projects and shutdown activities.
Hygiene & Food Safety
· Work in accordance with GMP (Good Manufacturing Practices).
· Ensure maintenance activities do not compromise food safety or product quality.
· Maintain hygiene standards in all working areas.
· Comply with site food safety procedures and policies.
General Duties
· Respond to maintenance requests in a timely manner.
· Maintain records of completed work and materials used.
· Assist Engineering and Production teams when required.
· Participate in site audits and improvement initiatives.

	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
Essential
· Experience in a handyman, facilities maintenance, building maintenance, or similar role.
· Good practical skills including basic plumbing, carpentry, painting, and general repairs.
· Ability to use hand and power tools safely.
· Good understanding of health and safety requirements.
· Ability to work independently and prioritise tasks.
Desirable
· Experience working within a food manufacturing environment.
· Basic electrical knowledge.
· IPAF, PASMA, or working-at-height training.
· Forklift licence.
· Knowledge of food safety and GMP requirements.
Personal Attributes
· Reliable and trustworthy.
· Proactive with a strong attention to detail.
· Good communication skills.
· Flexible approach to work.
· Strong problem-solving ability.
· Takes pride in maintaining high site standards.






	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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