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	Role: KPI (Key Performance Indicator)
	Location: Scunthorpe UKP
	Grade: 3

	Department: Primary
	Line Manager: FLM
	Direct Reports: Yes

	Job Purpose: To effectively and efficiently, manage the resources within the Primary room to ensure the best use of people, plant and materials and meet output, product quality and customer service targets. Ensure that all 2SFG customer and legal requirements are followed at all times e.g. Animal Welfare food safety, product quality, policies and procedures. Be a strong inspirational Leader of people who can galvanise a team during challenging times. To produce and pack poultry products for the retail and catering industries as per assigned department.
To follow procedures and required practices to ensure that we produce products of the highest quality, food safety and food integrity

	Facts and Figures: In total, circa 180 colleagues within the primary department. Personal accountability for between 85-90 colleagues taking full accountability for managing all aspects of conduct, absence and performance. Achieve specific Shift / Area KPI’s as detailed within accountabilities below.

	Accountabilities
	Behaviours
	Knowledge, skills, experience

	· Update hourly count sheet with actual kill figures on teams.
· Attain hourly hang numbers from HMI panels.
· Keep load track sheet up to date with ALL actual farm information.
· Keep the kill out time sheet up to date with actual bird numbers and downtime.
· Keep DT sheet up to date and assign minutes to relevant departments. 
· Ensure kill is ready for production start-up
· Ensure all pre-start checks are completed (H&S as well as operations).
· Help FLM’s complete departmental checks as well as registers.
· Be part of the weekend maintenance team if required for further development.
· Ensure all H&S site policies are always being adhered to
· Immaculate time and attendance needed for this role. 
· Create and action working schedules to improve performance and efficiencies of assets in Primary.
· Make sure the entire department is always AUDIT ready
· Learn the entire process (intake through to EV).
· Stand in as a kill FLM to cover holidays and absences (after completion of training).
· Update LBI accordingly with ALL relevant information. 
· Completion of ALL kill paperwork (Full training given). 
· There will be additional tasks which will be communicated by the site Management team and will need to be added to any working schedule as and when required
	Accountability 
· It’s taking responsibility; carrying the burden; being answerable; knowing the onus is on you; accepting the duty; agreeing it’s your task; showing integrity; being conscientious.
Discipline
· It’s showing control; making preparations; following best practice; having direction; being methodical; taking time to plan; complying with regulations.
Agility
· It’s being responsive; working at speed; bringing energy; being decisive; making the right call; delegating to others; collaborating when needed
Respect
· It’s showing appreciation; treating with dignity; having courtesy; listening to other views; giving credit to others.
Transparency
· It’s being very clear; being truthful; being straightforward; being trustworthy; showing sincerity; sharing thoughts and plans	
Resilient
· Use thinking skills to analyse, decide, prioritise and plan in order to do what is best for the Company ahead of personal, departmental or divisional goals.




	Essential
· Good standard of spoken & written English which will allow written instructions to be read & effectively communicated
· Solid level of numeracy – able to calculate & report on performance
· Excellent track record of working in a team; building capability, addressing any issues effectively and in compliance with legislative and company policies & procedures
· Ability to clearly communicate & build a strong & effective team
· Self-motivated and highly resilient
Desirable
· L2 or higher Food Hygiene/Food Related Qualification
· L2 or higher HACCP qualifications
· Poultry Welfare Officer training (PWO/AWO)
· Ideally experience of working in poultry slaughterhouses or other abattoir environments.





I have read and understand my roles and responsibilities as detailed within this job description.
Name……………………………………………………………………………………………………...

Signature…………………………………………………………………………………………………

Date………………………………………………………………………………………………………..
	Author: Recruitment/Primary Manager
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