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	Job Information

	System Job Title
	
	Function
	Operations 

	Working Job Title
	Team Leader 
	Sub-Function
	Production 

	Job Code
	
	Team
	

	Location Job is Performed
	Grimsby 
	Reports To
	Shift Manager 



Date of Creation/Most Recent Update: 22 October 2026 

Role Purpose:
To manage the day-to-day efficient running of the meat free CRM and soup factory operations to deliver competitive advantage, optimising customer service, innovation, quality and cost in a safe working environment.
Specific responsibilities include delivering KPIs with a well-trained team whilst supporting and delivering a culture of continuous improvement and development.
To efficiently manage the storage, control, supply and movement of all materials, packaging and finished stock within the areal, minimising waste at all process stages.
To deputise for Shift Manager during absence or holiday.


Essential Duties and Responsibilities:
Team Leader Collaboration (70%) 
· Control all aspects of Operations by the efficient management of a Lead Operator and operatives.
· Ensure the appropriate storage of equipment, materials and chemicals.
· Comply with all health and safety and legislative requirements.
· Ensure all relevant KPIs are maintained, monitored and communicated to the team.
· Ensure all standard operating procedures are up to date and operator compliance.
· Ensure accurate and efficient data control – timely compliance with Quality Control records, use of M3 and scada, and all other relevant paperwork/systems.
· Through effective regular meetings with peers and team ensure that all opportunities for improvement are captured, evaluated and implemented.
· Control and manage the training and coaching of all operators, ensuring any time bound training is captured and updated.
· Interface with customer/technical visits.
· Maintain a high standard of hygiene and housekeeping.
· Introduce Visual Management.
· Maintain and update H&S Risk Assessments, complete regular Tops Talks and Near Miss Reports.
· Conduct root cause analysis investigations e.g. 5 ‘whys’, to support improvement activity and non-conformance.

Budget Control / Company Policies and Leginslation & Cross Functional (15%) 
· Comply with direct labour usage as directed by Shift Manager, continuously reviewing demand daily against production schedule.
· Develop effective waste management controls& communication channels
· Fully support and drive through continuous improvement on health & safety. 
· Ensure all aspects of the site quality management system are adhered to.
· Encourage effective communication and cross-functional working to deliver an efficient operation. This includes regular interface with Supply Chain, Process, Technical, NPD and Commercial.
Generic management responsibilities (15%) 
· Ensure absence management and control procedures are maintained.
· Monitor and manage team performance.
· Maintain high standards of discipline involving appropriate procedure where necessary.
· Respond swiftly to grievance matters, maintaining confidentiality at all times.
· Support identified training and development needs for direct reports.
· Involvement in delivery of team brief to support a two-way communication.

Education and/or Experience:
Education 
· Relevant level of education – GCSE C or above. Advanced Food Hygiene Certificate desirable. 
· IT literate. 
· An  understanding of M3 , Scada

Years Experience 
· Team Leader or similar within the food industry, minimum 2-3 years.
· Demonstrable understanding of the food industry, processes & equipment.
· Demonstration of Lean Manufacturing/Continuous Improvement experience.
· Up-to-date understanding of relevant legislative policies and procedures.
· Effective interpersonal skills.


Competencies and Proficiency Requirements:
· Ensure staffing levels are maintained to achieve maximum production efficiency. 
· Responsible for the training and development of all staff within designated area to ensure they are competent to perform their jobs and in line with legislative requirements.
· Responsible for the discipline of direct reports within Company Guidelines and policies.

The post holder is expected to carryout the following duties in order to fulfill the position to a satisfactory level:  
· Support management on strategy and initiatives 
· Ensure areas of responsibility are fully compliant with Company and and Legislative requirements, Health & Safety and Food Hygiene Policies..
· Respect individual and Company confidentiality rights.
· Demonstrate a positive and committed attitude.
· Support a culture of continuous improvement.
· Demonstrate commitment to personal and site team development.
· Demonstrate a flexible approach.#

Scope:
Financial/Budgetary Responsibility: None 
Team Size: Direct approximately 15 – 20 Individuals 
Conditions of Role: Working in a chilled factory environment. Some travel to other, Group, sites if required. 
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