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	 Role: General Operative
	Location: Scunthorpe UKP 
	Grade: N/A

	Department: Operations/Generic
	Line Manager: Team Leader
	Direct Reports: N/A

	Job Purpose: To produce and pack poultry products for the retail and catering industries as per assigned department.  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: Operatives will be expected to maintain a minimum level of material wastage while also minimizing the overall risk of product contamination. It is also expected that the department KPI’s are achieved for each shift.

	Accountabilities
	Behaviours
	Knowledge, skills, experience

	· Must be responsible in terms of hygiene, hands must always be cleaned and sanitised using the wash stations provided in all departments.
· Must be aware of surrounding environment and the potential hazards that could cause harm to yourself or your peers.
· Must be able to contribute towards achieving the product targets set for the day by working at a consistent work rate.
· Operatives must ensure that waste is kept to a minimum through a good quality of cut. It is important that the yield matches the requirements of the KPI to ensure the produce manufactured is to a top standard.
· Operatives are responsible for ensuring no foreign body risks are in the product.
· Ability to do repetitive tasks
· Ability to concentrate during repeated tasks
· Ability to lift and handle any food products
· Ensure products on the production line are fit for purpose
· Reporting machine faults and issues to line succession leader
· Report any misappropriation of products or stock to line succession leader
· Keeping machines and production areas clean during your shift
· Ensure full compliance with all Health and Safety and Technical requirements as specified within training
· PPE
· Accident reporting
· Hygiene/Food Safety standards
· HACCP

· Anything else required to complete your role successfully.



















	
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




	· Good observational skills
· The ability to work at an efficient pace
· Good team working and communication skills
· Ability to follow and understand tasks required to perform the role 
· Food safety Level 2 
· A good understanding of your own responsibilities  under the Health and Safety at Work Act 1974



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

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

Date………………………………………………………………………………………………………..
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