	JOB DESCRIPTION


	Job Title:
	Operations Manager – Production, Process, Warehouse & Logistics

	Reporting to:

Reports :
Close working relationships :
	Head of Operations
Cider Maker – Process Manager, & reporting staff

Production Manager, & reporting staff

Warehouse & Logistics Manager & reporting staff
General Manager
Accounting Manager

Sales Managers (External & Site)

External service providers and suppliers

	Objective:


	The primary objective is to direct, manage and review the production process, warehouse and logistics in line with the business plan and sales forecast, improving efficiencies and reducing costs to maximise profits.


	Basic Salary:

(according to qualifications 
and experience)


	Negotiable according to experience/qualifications


	Basic Hours:


	40 hours per week.

Additional hours, weekend and evening work maybe necessary to meet the demands of the position.
	

	OVERVIEW
This role is responsible for directing, managing and reviewing all reporting departments to achieve business objectives with respect to production, quality and profits with minimum referral.

To achieve your objectives, your staff management skills are critical as the achievement of your objectives is absolutely dependant upon the contribution and performance of your staff.
You are directly responsible for ensuring that all legislative and statutory requirements are met within your departments, paying particular attention to Health, Safety and Environmental considerations.

In total, you have direct responsibility for 9 core staff, and up to a further 4 seasonal staff.

Duties & Responsibilities:
Production/Process

· Direct, manage and review the following activities:

· Capacity Planning
· Production Planning

· Material Planning & Sourcing

· Production & Quality Control
· Onsite Bottling and Kegging activities

· Process/Quality Assurance & Customer Accreditations
· Inventory, Warehouse and Logistics Control
· Product Costing

· New Product Design and Introduction

· Contract processing, bottling / kegging and canning activities

· Equipment purchase, planned maintenance and repair

General Requirements

· Continuous evaluation of department’s performance and achievement of KPI’s to improve performance.

· Train, develop and review reporting staff to ensure that procedural, quality, safety and environmental requirements are met, and improve individual and team performance levels.
· Introduce ‘continuous improvement’ activities to improve individual and team performance levels, reduce costs, improve quality and improve profits.
· Be involved from the shop floor up, and be both hands on and flexible in duties to ensure best practice is always followed.
· Produce a monthly report to the Head of Operations

	

	Work experience/skills :


	Food & Drink industry preferred, bottling & kegging especially.
Seasonal demand/control experience in a process manufacturing environment.

Supervision and Management responsibility.

Cross functional team activity.

Staff Training and team motivation.

Management of performance standards.

Cider/wine making experience

HACCP/Quality System experience

Quality auditing experience.

Organoleptic skills/experience

Health & Safety at work experience and knowledge.

Excellent IT skills.

Report writing and presentation skills.



	Education/Qualification 

Requirements :


	Food/Drink/ Management Qualification.
Educated to degree level in appropriate discipline.
Trained Assessor – Quality Systems.
Health & Safety


	Personal Qualities :

	Able to prioritise, manage deadlines and make decisions

Have good problem solving skills, calm quick clear decisions

Flexible approach

Self confident, self reliant and decisive

Able to lead and motivate staff

Have good communication skills

Broad technical knowledge and understanding of scheduling/control problems

Be comfortable working under pressure

Be good with figures and information technology



	
	

	
	


