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Job Title:			Technical Manager

Responsible to:		General Manager

Job Location:		Foyle Food Group 

Key Purpose

You will be responsible for the management of all aspects of the Technical function within the strategy and general policies as instructed by the site General Manager on behalf of the Operational Board. It will be your responsibility to manage staff and technical facilities efficiently and effectively, in order to assist in the achievement of the various objectives and goals of the department and site in line with legal and customer requirements as prescribed by the FFG Executive Board.

Key Duties and Responsibilities
1. Lead and manage all aspects of the site's Technical, Quality and Food Safety functions.
1. Ensure the effective implementation, maintenance and continuous improvement of the site's Quality Management System.
1. Maintain compliance with BRCGS, customer standards, retailer requirements, regulatory requirements and company policies.
1. Lead site HACCP, Food Safety Culture and Quality Improvement programmes.
1. Manage internal audits, customer audits, third-party certification audits and regulatory inspections.
1. Drive corrective and preventative actions arising from audits, non-conformances, customer complaints and food safety incidents.
1. Provide technical leadership and guidance to site management teams and operational departments.
1. Manage customer relationships regarding quality, food safety and technical compliance matters.
1. Lead, develop and coach the Technical team to deliver high performance and professional development.
1. Support site initiatives, continuous improvement projects and change management programmes.



Essential Criteria

1. Degree in Food Science, Food Technology, Microbiology or a related discipline.
1. Significant experience in a Technical Management or Senior Technical role within a food manufacturing environment, preferably meat processing.
1. Demonstrable experience in managing and developing Quality Management Systems within a large, complex food production operation.
1. Qualified HACCP Team Leader.
1. Internal auditor training with extensive experience leading and supporting external audits.
1. Proven experience managing BRCGS, customer, regulatory and third-party certification audits.
1. Strong knowledge of food safety legislation, quality standards, HACCP, TACCP and VACCP principles.
1. Experience leading technical teams and driving a culture of food safety, quality and continuous improvement.
1. Demonstrated ability to lead change programmes and deliver technical improvements within a busy manufacturing environment.
1. Excellent stakeholder management skills with the confidence to influence, challenge and support decision-making at all levels.
1. Strong analytical and problem-solving skills with the ability to investigate root causes and implement sustainable corrective actions.
1. Excellent written and verbal communication skills.
1. High level of competency in Microsoft Office applications including Word, Excel and PowerPoint.
1. Flexible and collaborative approach with the ability to work effectively across multiple departments and functions.



Management Responsibilities

People management

You will manage all key elements of the Technical function. This will include identifying staffing requirements, training and development needs, encouraging a culture of teamwork and efficiency. You will also manage staff appraisals for your team and provide support and guidance to department managers and employees on technical issues as and when required.

Communication

Communicate relevant information to the General Manager and production Supervisors / Line Leaders as they affect the organisation. Hold team meetings as and when necessary to ensure an effective flow of information to and feedback from your team. Attend site, Group and customer meetings as and when necessary providing alternative views and constructive input to address issues and future strategies. 

Production

You will be responsible for ensuring all quality documentation, checks and tests are up-to-date, cleaning processes are satisfactory for commencement of production at all times maintaining cleaning schedules and collating cleaning audits addressing non-conformances raised. Manage microbiological sample collection, maintaining schedules, standards and record keeping, follow up results which fall below customer specifications, legal requirements.

Plant development

You will be responsible for assisting in the development of technical functions at the site in all areas of the operation, the development and improvement of quality manuals, identifying new technical standards to achieve goals and audit and improve existing quality and food safety systems. Manage the on-going GMP & pathogen reduction programme within the factory to include trials, development, maintenance and audits.

Operational Standards

You will be responsible for ensuring the traceability system / animal welfare systems are operated in such a way as not to compromise legal guidelines, customers or the organisation. Provide a full calibration / servicing function for all equipment under your control throughout the site and ensuring all employees are aware of hygiene procedures and practices on site undertaking disciplinary action when necessary.

Result Responsibility

You will manage the site Technical facilities effectively and efficiently thought the use of KPI’s. Your objective will be to achieve and maintain “Green” status in all areas measured within your control, achieving and maintaining existing and future third party accreditations – Veterinary audits / Customer audits 


External Representation

You will represent the Company in a professional manner when liaising with, relevant stakeholders, customers and auditors, union representatives and any other external or statutory bodies.

Group Reporting

You will be required to furnish site reports, KPI’s & information to the Group function in a timely manner – weekly /  period, carry out investigations into RAGed red issues and customer rejects etc. Group Managers are there to support and offer advice in all areas / aspects of the Technical function and monitor the overall performance of the Dept reporting to the Operational Board each Period.

Health & Safety

Be able to work in a safe manner and ensure the health, safety and well being of all staff and visitors within the production facility.


Competencies:

Managing Self and Personal Skills

· Manage your own resources and professional development
· Develop your personal networks

Providing Direction

· Develop and implement operational plans for your area of responsibility
· Provide leadership in your area of responsibility
· Ensure compliance with legal, regulatory, ethical and social requirements
· Promote equality of opportunity and diversity in your area of responsibility

Facilitating Change

· Encourage innovation in your area of responsibility
· Plan change
· Implement change

Working with People

· Develop productive working relationships with colleagues and stakeholders
· Recruit, select and keep colleagues
· Allocate and monitor the progress and quality of work in your area of responsibility
· Provide learning opportunities for colleagues

Using Resources

· Manage finance for your area of responsibility
· Ensure your own actions reduce risks to health and safety
· Ensure health and safety requirements are met in your area of responsibility

Achieving Results

· Manage a project
· Manage a programme of complementary projects
· Manage business
· Work with others to improve customer services
· Build your organisation’s understanding of its market and customers
· Manage the achievement of customer satisfaction

