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[bookmark: _Toc235355773][bookmark: _Toc235356170]1: Comparing Two Job Adverts and Identifying Key Skills
This section compares the skills, knowledge, and qualifications required across two job adverts for the role of Hygiene Supervisor in food manufacturing. The first advert was posted by The Sterling Choice Ltd for a Hygiene Supervisor based in North Wales. The second was advertised by Alexander Steele Ltd for a Hygiene Supervisor in West Yorkshire, offering a salary of circa £40,000 per annum. Table 1 below shows a detailed comparison of the requirements identified in each advert.

Table 1: Comparing two job adverts

	Jobs
	Skills
	Qualifications / Knowledge

	Hygiene Supervisor (The Sterling Choice – North Wales)
	• Lead and manage a hygiene team
• Maintain audit-ready hygiene standards
• Conduct hygiene inspections and investigations
• Drive continuous improvement
• Problem-solving and raising standards
• Work closely with Production, Quality and Engineering teams
	• Knowledge of food safety and sanitation processes
• Knowledge of GMP and HACCP
• Food Safety / Hygiene qualification desirable

	Hygiene Supervisor (Alexander Steele – West Yorkshire)
	• Supervise and support hygiene team across production areas
• Ensure cleaning schedules and CIC documentation are completed
• Train and develop hygiene operatives
• Investigate hygiene issues and implement corrective actions
• Support external audits and customer visits
• Liaise with production and technical departments
	• Knowledge of HACCP and BRCGS standards
• Knowledge of COSHH and chemical safety
• Knowledge of allergen control
• Food Safety / Hygiene qualification desirable
• Audit standards knowledge preferred




As Table 1 shows, both job adverts share a strong and consistent set of core requirements for a Hygiene Supervisor role in food manufacturing. The most prominent common areas are team leadership and supervision, food safety and HACCP compliance, hygiene inspections and auditing, investigation and corrective action, and cross-departmental collaboration. Both adverts also indicate that a food safety or hygiene qualification is desirable, confirming that formal certification is increasingly expected at this level of role.


Common Skills and Knowledge Areas

The skills most prominently shared across both adverts include team leadership and supervision, HACCP and food safety compliance, hygiene inspection and audit support, investigation and implementation of corrective actions, and working closely with production and technical departments. The Alexander Steele advert goes further in specifying BRCGS compliance, COSHH chemical management, allergen control, and formal training and development of hygiene operatives — areas not explicitly listed by The Sterling Choice but implied through the wider hygiene supervisory responsibilities described. Despite these differences in detail, the overall profile of skills and qualifications required is very similar across both adverts, reflecting the consistent standards expected of a Hygiene Supervisor across the food manufacturing sector.

How One Key Skill Could Be Used in a Future Role

Leadership and team management is identified as a key skill in both job adverts. In a future Hygiene Supervisor role, this skill would be essential for directing the hygiene team effectively, ensuring that cleaning schedules are completed to the required standard on every shift, and maintaining accountability across the team without constant supervision. Strong leadership in a hygiene environment also means being able to communicate expected standards clearly to operatives, respond decisively when hygiene failures occur, and build a team culture where high standards are maintained consistently. Without effective leadership, even the most thorough cleaning schedules and food safety systems will fail in practice. This directly supports positive audit outcomes, ongoing HACCP and BRCGS compliance, and the continuous improvement of hygiene practices across the site.


[bookmark: _Toc235355774][bookmark: _Toc235356171]2: Self-Assessment and Evidence of Readiness for Employment
[bookmark: _Toc235355775][bookmark: _Toc235356172]2.1: Self-Assessment
The following SWOT analysis provides an honest and structured assessment of my current strengths, areas for development, available opportunities, and potential threats to my career progression. This self-assessment has been informed by reflecting on my professional experience, qualifications, feedback received from colleagues and managers, and my current stage of career development.

Table 2: SWOT Analysis

	STRENGTHS
• Over 11 years of progressive food manufacturing experience
• Proven Hygiene Supervisor and Compliance Officer background
• Strong knowledge: HACCP, GMP, BRCGS, COSHH, food safety
• HACCP Level 3 and Food Safety Level 3 certified (2024–2025)
• Successfully built a hygiene department from the ground up
• Led Listeria investigations, root cause analysis and CAPA
• Introduced the 'Walk Away Standard' team accountability initiative
• Strong leadership, communication and cross-functional skills
	WEAKNESSES
• Higher education qualification still in progress
• Limited formal business or management qualification to date
• English as a second language – may affect written work under pressure
• Limited formal experience with HR processes and performance reviews
• Short tenure in current role means less site-specific visibility

	OPPORTUNITIES
• Currently studying Business in the Workplace at UWTSD
• Growing demand for experienced hygiene leaders in food sector
• Clear pathway to Hygiene Manager or Technical Manager level
• Access to mentors and experienced colleagues at current site
• Bilingual skills (Polish/English) valuable in diverse team environments
	THREATS
• Competitive job market for senior food manufacturing roles
• Rapidly evolving food safety legislation requires constant upskilling
• Candidates with degree-level qualifications may be preferred
• Balancing full-time work alongside academic study is demanding



My key strengths lie in the breadth and depth of my food manufacturing experience. 
Over 11 years, I have built expertise across hygiene supervision, compliance, and production operations, giving me a well-rounded understanding of how different departments interact and depend on one another. My professional certifications in HACCP and Food Safety at Level 3 demonstrate that my knowledge is not only practical but formally accredited. The 'Walk Away Standard' initiative I introduced at The Real Wrap Company is a clear example of how I translate knowledge into action — identifying a gap, designing a solution, and embedding it into daily team practice.
My main areas for development centre on formal academic qualifications and people management experience at a structured HR level. While I have led teams effectively in practice, I have had limited exposure to formal performance management frameworks and HR processes. This is something I am actively addressing through my current studies and by seeking opportunities within my workplace to observe and learn from experienced managers. English being my second language is another area I continue to develop, particularly in formal written contexts such as academic assignments and technical reports.
[bookmark: _Toc235355776][bookmark: _Toc235356173]2.2: Evidence of Readiness
Work Experience
My professional experience provides strong and direct evidence of readiness for a senior hygiene leadership role. As Hygiene Supervisor at The Real Wrap Company (December 2023 – September 2025), I led and coordinated hygiene teams, monitored KPIs, conducted audits, delivered staff training, and ensured full compliance with GMP, HACCP, BRCGS, and COSHH standards. A particularly significant achievement in this role was building a hygiene department from the ground up — establishing team structures, introducing cleaning schedules, setting KPIs, and developing a culture of accountability that had not previously existed on site. I also introduced the 'Walk Away Standard', a practical team initiative that improved hygiene consistency across all shifts and was positively recognised by site management.
I played a central role in the site's Listeria control plan, conducting root cause analysis and implementing corrective and preventive actions (CAPA) following non-conformances. This experience demonstrates the ability to manage serious food safety risks calmly and systematically. Prior to this, as Compliance Officer (January 2022 – December 2023), I managed product specifications, customer complaints, technical documentation, and non-conformance investigations, developing a strong technical understanding of quality systems. My current role as Multiskilled Operator and Line Leader at Finsbury Foods continues to broaden my perspective, allowing me to experience the production environment first-hand and understand the operational pressures that hygiene teams must work alongside.
Qualifications and Certifications
I hold a number of industry-recognised qualifications that directly match the requirements identified in both job adverts:
1. HACCP Level 3 (2025) – advanced food safety management systems knowledge
1. Food Safety Level 3 (2024) – professional-level food safety competence
1. COSHH Chemical Safety (2025) – safe chemical handling in hygiene operations
1. Internal Auditor (2022) – ability to assess and evaluate compliance systems
1. Health & Safety in the Workplace (2022) – awareness of legal H&S responsibilities

In addition to these professional certifications, I am currently studying a Certificate of Higher Education in Business in the Workplace at the University of Wales Trinity Saint David (commenced 2025). This programme is developing my formal knowledge of business management, leadership theory, and workplace communication — skills that complement my operational experience and support my progression into a more senior management role. Pursuing this qualification while working full-time demonstrates my commitment to continuous professional development and my ability to manage competing priorities effectively, which is itself an important quality for anyone in a leadership position.


[bookmark: _Toc235355777][bookmark: _Toc235356174]3: Employment Goals and Personal Development Plan
[bookmark: _Toc235355778][bookmark: _Toc235356175]3.1: Set Employment Goals
[bookmark: _Toc235355779][bookmark: _Toc235356176]3.1.1: Short-Term Goals (0–12 months)
My primary short-term goal is to successfully progress through Year 1 of my Certificate of Higher Education in Business in the Workplace at UWTSD. This directly addresses the weakness of having no degree-level qualification and is actively building my formal knowledge of management and leadership. Alongside this, my second short-term goal is to secure a Hygiene Supervisor position where I can apply the leadership, food safety, and compliance expertise I have developed over 11 years in food manufacturing. These goals are important because they represent the next logical step in both my academic and professional development, and align directly with my ambition to take on greater responsibility for food safety outcomes, team development, and hygiene performance on site.
[bookmark: _Toc235355780][bookmark: _Toc235356177]3.1.2: Long-Term Goals (1–3 years)
In the longer term, I aim to progress into a Hygiene Manager or Technical Manager role within a food manufacturing organisation. Achieving this will require completing my higher education qualification, gaining broader experience in people management and formal HR processes, and continuing to update my knowledge of evolving food safety legislation and industry best practice. This goal is important to me because I want to contribute at a strategic level — not just delivering hygiene standards on a daily basis, but shaping the hygiene culture and systems across an entire site. It aligns with my long-term career aspiration to become a recognised and respected leader within the food safety and hygiene profession.
[bookmark: _Toc235355781][bookmark: _Toc235356178]3.2: Develop a Personal Development Plan
The following Personal Development Plan outlines the specific actions I will take to address the weaknesses identified in my SWOT analysis, including timelines, required resources, and how I will measure progress.

Table 3: Personal Development Plan

	Area for Development
	Actions to Take
	Resources Needed
	Timeline
	Measure of Progress

	Formal academic qualification
	Complete Certificate of Higher Education – Business in the Workplace at UWTSD. Attend all lectures and submit assignments on time.
	University materials, tutor support, online library
	Ongoing – Year 1 complete Summer 2026
	Module pass rates; assignment feedback grades

	Written English communication
	Read professional reports and BRCGS guidance regularly. Use grammar tools. Practise through coursework.
	Grammarly, BRCGS publications, academic coursework
	Ongoing – review at 6 months
	Improved assignment feedback; confidence writing documents independently

	People management and HR processes
	Shadow line managers during HR processes. Study ACAS guidance. Apply learning in current leadership role.
	ACAS website, workplace mentors, HR team
	6–12 months
	Confidence in performance conversations and basic HR situations

	Securing senior hygiene leadership role
	Apply for Hygiene Supervisor/Team Lead roles. Tailor CV per application. Prepare for competency interviews.
	LinkedIn, Indeed, Reed job boards; CV; interview preparation guides
	0–6 months (active search)
	Interviews secured; offer for hygiene leadership role received

	Continuous food safety CPD
	Monitor CIEH and BRCGS legislation updates. Work towards Food Safety Level 4 qualification.
	CIEH website, BRCGS resources, employer-funded training
	12–24 months
	Completed CPD log; Level 4 qualification achieved




This Personal Development Plan is built on an honest assessment of my current position. Each goal addresses a specific weakness from the SWOT analysis and connects directly to my short and long-term career aspirations. Progress will be reviewed every three to six months to ensure actions remain relevant and achievable alongside my work and study commitments.


