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		ROLE PROFILE 

	Job title
	Quality Assurance 
	Date
	June 2024

	Business
	The Cornwall Bakery

	Department
	Technical 

	Location
	Callington, Cornwall

	ROLE SUMMARY 

	
To support the operational teams in ensuring all elements of manufacturing are conducted in accordance with food safety, legality, authenticity and quality parameters.
Be the custodians of Quality and consistency for our business. 
Ensure all company policies, procedures and SOP’s are followed by all employees
To professionally and reliably represent the Technical Department.
.

	REPORTING STRUCTURE

	Reports to
	Quality Manager 

	Deputy
	N/A

	Direct & indirect reports
	N/A

	Key internal stakeholders
	Operations Management, Engineering, Site Service, Quality Systems Manager, Technical Managers 

	Key external stakeholders
	Retailer Customers and Ginsters Brand 

	KEY ACCOUNTABILITIES  AND RESPONSIBILITIES 

	1. Vigorously maintain compliance with all Company codes of practice, escalating any issues to area managers or departmental management.

2. To ensure all work in progress raw materials and end products adhere to specification and to quarantine those that do not comply.

3. To collect samples and take swabs for laboratory testing in order to ensure product safety and maintain customer confidence, in accordance with departmental schedules.

4. To audit HACCP and traceability records to ensure compliance against standard and defend due diligence.

5. To assist/arrange taste panels appropriate to the number of unique products made in order to measure conformance to specification and positive release. Log all findings, both positive and negative. Act upon negative results and escalate to manager.

6. To check and calibrate all listed relevant equipment to ensure equipment is fit for purpose and legal compliance of product is met. 

7. To identify, plan and implement projects that seek to continuously improve the overall products produced




8. To ensure the monthly QA Audit regime is completed for shift allocations. 
      
Glass and Plastic audit 
Probe, Water & Daily Scale checks 
Micro Swab schedules / Hand Swabs
GMP audit 
Monthly trace requirements 
Process Audit 
All CCP Weekly audits 
Plaster reconciliation
Restaurant Audit 
Positive air pressures

Report any non-conformances via mainsaver system and enclose closure. Document Mainsaver reference / Non conformance or concessions on the audit report.
Escalate any ongoing issues to line Manager.

9. Annual validation of HACCP; CCP parameters and controls.

10. Train any updates or changes to CCP procedure and policy to all relevant bakery employees

11. Perform annual competency reviews for all CCP operators. 

12. Perform allergen validation swabbing to defined protocol.




	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	· Competent computer skills including Microsoft Word, Excel, Microsoft Teams
· Suitable experience within Food Manufacturing environment
· Audit experience preferred but not essential.
· Literacy / Numeracy to National Level 2 Standards
· Excellent administrative skills.
· Ability to operate in house IT based systems
· Commercial and customer focus.
· Team working.
· Quality awareness.
· Attention to detail.


	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.

	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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