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	Role: Butchery Assessor
	Location: Scunthorpe UKP
	Grade: 

	Department: Cutting - Butchery 
	Line Manager: Factory Manager
	Direct Reports: No

	Job Purpose: To assess the performance and capability of all employees working on the cone lines within the butchery department. Sharing assessment information with the butchery management to ensure relevant action is taken as per the assessment process, ensuring butchery standards within the department are maintained. Working closely with the shift admin operative, HR and Payroll to ensure employee information, registers and pay rates are up to date on a weekly basis. To follow procedures and required practices to ensure that we produce products of the highest quality, food safety and food integrity.


	Facts and Figures: approx. 105 butchers per shift. The Butchery assessor will be experts within the butchery department and understand yields 8g scrape 10g wishbone

	Accountabilities
	Behaviours
	Knowledge, skills, experience

	· To assess butchers working in the butchery department to understand current performance and capability against the butchery competency matrix.
· Reviewing information from the competency assessments and effectively communicating with the butchery management on the results and feeding back results to employees.
· Maintain assessment logs ensuring all information is completed, correct and up to date.
· Support and maintain the butchery performance management system working with HR and agency to ensure that employee information is current.
· Liaising with payroll, HR and agency to ensure registers and pay rates are maintained 
· 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


	· An understanding of butchery and yields and the costs associated.
· Know how to perform butchery tasks
· Experience of working in a fast paced unionised environment
· Excellent communication skills with the ability to influence key stakeholders 
· Willingness to continue own personal development
· Confident decision maker and has the ability to challenge the status quo
· Able to work alone and manage own time and workload.
· Be a calm patient influence 
· Food Safety Level 2






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

Name……………………………………………………………………………………………………...

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

Date………………………………………………………………………………………………………..
	Author: HR Manager
	Created: January 2020
	Review: January 2021
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