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

	Department: Lairage
	Line Manager: FLM/AWO
	Direct Reports: N/A

	Job Purpose: To clean and sanitise all empty trailers.  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

	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.
· Ensure all wagons/trailers are empty and free of modules of live birds before commencing cleaning.
· Thoroughly clean and sanitise the empty trailers using the high-pressure washing systems as displayed on the Cleaning Instruction Cards in each of the bays.
· Check the cleaned trailer is free from any form of contamination.
· Keep the working area clean throughout the day and after production ends.
· Periodically empty and clean the foot baths at the entrance/doorways to Lairage, filling them with clean water and the correct chemicals at the required concentration.
· Report any anomalies with the wagons or equipment to the FLM.
· Reporting any issues with the machinery/equipment.
· Dispose of waste and debris correctly.
· Keeping machines and production areas clean during your shift.
· Floor bird/meat procedures must be maintained.
· 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 
· Speaking, reading and writing English at a sufficient level to pass COSHH
· 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………………………………………………………………………………………………………..
