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	Clitheroe 
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	Technical Manager 
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Role Purpose:
To provide strategic leadership of the site Hygiene function, ensuring compliance with food safety, customer, regulatory and company standards. The role is responsible for developing, maintaining and continually improving Hygiene systems, governance and performance, whilst ensuring the site remains audit-ready and hygiene risks are effectively managed..
Essential Duties and Responsibilities:

1. Hygiene Management System
· Own the development, maintenance and continual improvement of the site's Hygiene Management System.

· Manage hygiene documentation, including cleaning schedules, Cleaning Instruction Cards (CICs), procedures, SOPs, hygiene risk assessments and associated records.

· Ensure hygiene documentation remains current, compliant and reviewed within agreed timescales.

· Drive standardisation and continual improvement of hygiene systems, documentation and cleaning methodologies.


2. Hygiene Compliance & Audit Readiness
· Lead the Hygiene function during customer, regulatory and third-party audits.
· Ensure the site maintains audit readiness through effective hygiene governance and verification.

· Coordinate hygiene-related audit actions, ensuring actions are completed, verified and closed within agreed timescales.

· Monitor hygiene compliance against site, customer and regulatory standards, escalating risks where appropriate.


3. Hygiene Programmes & Verification
· Own the site's cleaning validation and verification programmes, ensuring cleaning methods remain effective and fit for purpose.

· Manage the Environmental Monitoring Programme, including ATP verification, trend analysis, investigation of adverse trends and implementation of corrective actions.

· Manage the site Pest Control Programme, ensuring effective contractor management, trend review and timely close-out of actions.

· Manage the Hygiene Chemicals Programme, including chemical approvals, titration verification, supplier liaison, usage reviews and stock governance.

· Ensure all hygiene programmes remain compliant with BRCGS, customer and legal requirements.


4. Hygiene Projects & Continuous Improvement
· Lead hygiene improvement projects, including cleaning methodology reviews, hygienic design improvements and process optimisation.

· Support the introduction of new equipment, products and processes by ensuring hygiene requirements are identified, validated and implemented.

· Identify opportunities to improve hygiene performance, cleaning effectiveness and operational efficiency.

· Drive continual improvement of hygiene systems and site standards.


5. Leadership & Cross-Functional Support
· Provide leadership, direction and technical support to the Hygiene team.

· Work collaboratively with Technical, Production, Engineering and Group functions to continuously improve hygiene standards.

· Support contractor management and ensure external hygiene service providers meet site expectations.

· Promote best practice in hygiene management across Technical and wider site functions.

6. Hygiene Culture & Improvement
· Promote and support best practice in hygiene management across Technical and wider site functions.

· Drive continual improvement of hygiene standards, documentation, verification programmes and system effectiveness.

Education and/or Experience:

Required
· Degree or equivalent qualification in Food Science, Food Technology or a related discipline. 
· Minimum 3 years' experience within Hygiene or Technical in a food manufacturing environment. 
· Strong working knowledge of BRCGS, food safety legislation and retailer standards. 
· Experience managing Hygiene Management Systems and cleaning validation programmes. 
· Experience managing pest control, environmental monitoring and hygiene verification programmes.

Preferred
· HACCP Level 3 or above. 
· Internal Auditor qualification. 
· COSHH / Chemical Management training. 
· Experience managing external contractors and service providers.

Competencies and Proficiency Requirements:
· Strong leadership and influencing skills.
· Excellent organisational and planning ability.
· Strong problem-solving and root cause analysis skills.
· Excellent communication and stakeholder management.
· Strong attention to detail.
· Ability to prioritise multiple workstreams in a fast-paced manufacturing environment.
· Continuous improvement mindset.
· Confident decision-making based on risk assessment.
· Proficient in Microsoft Office and Technical Management Systems.
Scope:
Financial/Budgetary Responsibility: Management of the Hygiene budget, including chemicals, pest control and hygiene-related service providers.
Team Size: 
· Direcct management of: N/A
· Indirect leadership of the Hygiene Team.


Conditions of Role:
· Travel Requirements: On Site Role – Occasional travel to other sites for group meetings and felxibity to support operational needs  
· Physical / Work Conditions: Regular Factory enivroment exposure (Tempeature-controller, food production areas) 
· Flexibility to support audits and business requirements where required.
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