Food Safety Manager
Food Safety Manager required for catering and retail butchery company. 
The successful candidate will have previous experience in a similar role through a Hygiene, Quality or Technical management related position in the food manufacturing sector.
The role is to ensure the company meets all food safety legislation in line with the company’s food safety policy. This will include company HACCP’s, product specifications, supplier monitoring, microbiological testing etc. 
The role incudes liaison with external auditing bodies such as Food Standards Agency, Trading Standards, EHO’s and auditing bodies.
The successful candidate will be qualified to Advance Food Hygiene Level 4 or equivalent or be prepared to undertake the qualification.
Duties include:
1. Ensure all Food Safety legislation is complied with and the company is kept up to date with new legislation and compliance matters.
2. Ensure all aspects of the company’s Food Safety Manual is complete, up to date and being always adopted by all staff.
3. Responsibility for updating and maintenance of the Company’s HACCP systems.
4. Ensure the company is compliant with allergen legislation.
5. Carry out audits of the systems to ensure the company’s Food Safety Policy is operating.
6. Liaises with the relevant Managers, supervisors and staff to monitor the Food Safety Policy for the Company.
7. Ensure the training needs of the company are being met in terms of food safety.
8. Ensure Working Instructions are in place for all company activities.
9. Ensure all food labeling legislation is met by the company.
10. Ensure that Suppliers to the Company are appropriately monitored.
11. Ensure product specifications exist for all relevant bought in and sold products.
12. Responsibility for ensuring the company’s obligations to trading standards, EHO, Veterinary Officers, external auditing bodies are met.
13. Meet with any regulatory or inspecting bodies as and when required.
14. Produce reports to the Senior Management Team on the company’s performance regarding Food Safety. 
15. Coordinate and manage product development for the company.
16. Carry out complaint and returns analysis in the absence of the Customer Care Executive.
17. Any other duties relating to Food Safety that may be reasonably requested.
18. Coordinate the activities of the Management Team in contract tender work for Owen Taylor & Sons Ltd
19. Support the activities of the Management Team as and when required.

The role is Monday to Friday 9-5 based on site and Saturdays 9-5pm on a rota basis of approximately 1 in 7. 
Wage: £30,000 to £40,000 per annum based on experience.
Job Types: Full-time, Permanent
Benefits:

Discounted or free food
Employee discount
Sick pay

Schedule:

8 hour shift
Monday to Friday
Weekend availability

Experience:

Food safety: 1 year (required)
Work Location: One location on site

Please apply by sending your CV and covering letter to Carl Evans carl@owentaylor.co.uk 
