Food Production Operative
Job Purpose
To work as part of the production team to safely and efficiently manufacture high-quality food products, following company standards, food safety requirements and production plans.
Key Responsibilities
· Follow all company Health & Safety, Food Safety, Hygiene and GMP standards.
· Work safely and efficiently on the production line to meet planned production targets.
· Follow Standard Operating Procedures (SOPs), work instructions and product specifications.
· Complete quality checks and report any issues to the Team Leader or Manager.
· Ensure the correct ingredients, packaging and materials are used for each product.
· Carry out activities such as weighing, filling, assembling, packing, labelling and product checks as required.
· Maintain good housekeeping and keep the work area clean and tidy throughout the shift.
· Follow allergen controls, product identification, traceability and FIFO requirements.
· Report any equipment, quality, food safety or production issues immediately.
· Support changeovers, cleaning and line clearance as required.
· Work effectively as part of a team and support colleagues to achieve daily targets.
· Attend required training and develop skills across different production activities.
· Follow company procedures for waste, product giveaway and material usage.
· Complete production records and paperwork accurately where required.
Skills & Experience
· Previous food manufacturing experience is desirable but not essential.
· Good understanding of workplace safety and hygiene.
· Ability to follow instructions and standard procedures.
· Good attention to detail, particularly around product quality and food safety.
· Ability to work at pace while maintaining quality standards.
· Reliable, punctual and willing to work as part of a team.
· Good communication skills.
· Willingness to learn new skills and work across different production areas.
Working Environment
The role involves working in a chilled food production environment and may require:
· Standing for long periods.
· Repetitive production activities.
· Wearing required PPE and protective clothing.
· Working flexible shift patterns, including weekends where required.
· Working in different production areas depending on business requirements.
Key Performance Expectations
· Safety: Work safely and report hazards and near misses.
· Quality: Produce products to the required specification.
· Food Safety: Maintain high hygiene, allergen and GMP standards.
· Performance: Achieve agreed production targets and standards.
· Teamwork: Support colleagues and contribute positively to the team.
· Standards: Follow SOPs, procedures and company policies always.

