  
· Take handover from the previous shift 
· Manage all chillers, including allergen segregation and FIFO use 
· Allocate lines and tasks to batchers 
· Check material availability and coordinate with other departments 
· Conduct team huddle meetings 
· Monitor KPIs like plan achievement and line efficiency 
· Ensure health & safety rules are followed 
· Carry out monthly safety audits 
· Deal with safety issues quickly to avoid risks 
· Support safety initiatives and make sure the team understands procedures
· Empty chillers during night shift 
· Handle intercompany sauce movements and usage
