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Avara Foods
Section Manager - Late shift
Avara Foods · Dudley · via Careers - Avara Foods
Full–time
No degree mentioned
Apply on Careers - Avara Foods
Apply directly on Indeed
Apply on Jobs/Redefined
Apply on LinkedIn
Apply on Breakroom
Apply on Talents By StudySmarter
Apply on Jobijoba UK
Apply on Job Search Place UK
Job description
About the Role:

Who are we, and what do we do?

You may not have heard of us, but there’s a good chance you’ve enjoyed our products. Avara Foods is one of the UK’s leading food businesses, supplying chicken and turkey to the country’s major supermarkets and well-known restaurants.

We own and manage our entire supply chain, from farms to factory and all the way to the customer door – meaning we have careers that cover a whole range of functions. We have major processing sites across England and Wales, and an agricultural network of over 350 farms, spanning from North Yorkshire to the South Coast and Wales.

A little about our Dudley site:

Our advanced manufacturing site in Dudley, West Midlands, is a ready to cook site where value is added to the products by adding spices and other seasonings. Production capacity increases during the summer months at Dudley, as the demand for seasonal products such as barbeque food rises.

Our Dudley site employs approximately 400 talented individuals, who help to supply some of the UK’s largest supermarkets and popular restaurants!

About the Role:

Are you passionate about People and Operations? Looking for a new challenge? Do you have experience in Food Manufacturing?

As an inclusive, forward-thinking business, we take pride in our approach to investing in our people across Avara Foods and are looking for a highly competent and motivated Section Manager to join our Production Team, based at our Dudley site.

The role is factory based, so you’ll be working in a fast-paced, dynamic FMCG factory environment which is noisy and refrigerated in some areas, manufacturing short shelf life products where hygiene standards are critical. As Section Manager you’ll be working Monday to Friday 14.30 to 23.30

What will you be doing as a Section Manager at Avara?

As a Section Manager you will be accountable to the Production Manager for the operational output within your designated section to effectively manage all operations and ensure KPIs, targets and business objectives are met.

You will meet all requirements in terms of legislation & company policy, ensuring the safety of employees, equipment, infrastructure and products.

What will your key responsibilities as Section Manager include?

•Being responsible for the management and development of Team Leaders and colleagues within their zones.

•Leading your section on all food safety, health & safety and quality standards adherence.

•Being the Section lead for customer visits and audits, ensuring effective planning, co-ordination and delivery.

•With direction from the Production Manager, implement continuous improvement initiatives across a range of areas.

•Carrying out line side SICs to filter information to the Production Manager for the shift SICs.

•Utilising allocated resources within your section. Escalate shortfalls in resource, supply chain or asset reliability when required.

•Implementing processes and procedures to ensure the effective capture of data for further analysis by senior management.

•Ensuring consistency in the application of the company’s policies and procedures.

•Developing and reviewing SOPs for designated areas.

•On request, deputise for the Area Production Manager.

What you’ll need to be successful:

•An experienced Section Manager or Team Leader who has managed teams in a similar production or manufacturing environment.

•Experience of continuous improvement in a production environment of implementing change through effective management.

•Ability to deal effectively with challenging situations.

•Proven people management skills in a diverse and demanding environment with the ability to lead and motivate the team.

•Excellent communicator at all levels with internal and external stakeholders.

•Excellent time management skills, analytical skills.

•Experience of coaching and developing and mentoring a team to ensure they are reaching their capabilities.

The benefits of working for Avara Foods:

As a Section Manager you will enjoy a secure, supportive and progressive working environment, where your contribution and achievements will be recognised and rewarded.

We offer comprehensive training as well as continuous development as you build your long-term career with us. You can also look forward to benefits that amongst other things include the following:
• Competitive salary plus shift allowance
• 31 days holiday allowance
• 6% pension
• Life assurance
• Wellbeing resources, including free online health advice & support, and wellbeing assessments.
• Free staff parking

What happens after you apply for this role?

After you’ve applied, you’ll be contacted in due course by a Resourcing Team Lead at our Dudley site, to discuss your application and CV further. There’ll also be a chance for you to ask us any questions you may have about the role.

If you’re ready to work in a dynamic environment alongside talented people who take pride in delivering great results, apply today!

We are committed to being an equal opportunities employer.

INDHP #TheAvaraWay


                                              COVER LETTER 
                                                                                               58 Mallin Street,
                                                                                                    WV3 3DX 
                                                                                                 Wolverhampton
                                                                                                21 June 2026
AVARA FOODS
Hiring Section Manager
20 Navigation, Dudley
DY5 1UT    
Dear Hiring Manager,

                                                      Apply for Section Manager job.

After reading your job advert on the Avara foods website, I believe that you are looking for an outstanding Section Manager to join your team. I can engage and influence both staff and customers in a way that helps your company to grow and thrive.
[bookmark: _Int_85fX7c99]As per your requirement, I am a leader who can guide, upskill your staff and be a role model for the team. With me you will get someone who can make sure everything is spot on and in good working order. These are things i can do because i  have a strong business mind and a natural talent for organization that allows me to complete tasks not only in time but also in a profitable way.
In my current role, I have supervisor job managing the performance of each member of staff by utilizing my leadership and motivation skills to maximize employee productivity. 
I would like to work for a company like yours which not only offers great career opportunities and a very competitive salary but is more important than giving me the chance to be part of something really special. Please find attached my current CV, which further details my achievements and qualifications.
I look forward in which anticipation to hearing from you.
Yours Sincerely,
PINDER KUMAR


















Cv
Pinder Kumar
58 Mallin street
Wv3 3Dx Wolverhampton
E-mail: pinder96kumar@gmail.com
Mobile: 0742471986
Professional Profile
Experienced food production Supervisor with over 5 years of leadership experience in the food service industry. Skilled in supervising teams and ensuring quality control of products. A very motivated, reliable, and adaptable individual. Always interest in undertaking new training or learning new skills that can be used in the workplace.
KEY SKILL
· The ability to work well with others in a team environment to meet set targets.
· Patience and the ability to remain calm in stressful situation
· Hands on machine operating experience.
· Health and Safety, Food hygiene experience in the food industry 
Carrer Summary
SALISBURY POULTRY, WOLVERHAMPTON 
April 2021 to present       Supervisor job
Key responsibilities
· Successfully managed and supervised a team of employees at the workplace.
· Developed and implemented cost saving initiatives to reduce food waste and improve overall financial performance.
· Monitoring standards of products and enforcing quality control documentation to meet quality standards.
· Providing training, guidance, and support to production staff, contributing to employee growth and job satisfaction.
· Ensure strict adherence to health and safety regulations, conducting regular risk assessments, and implementing safety SOPs.
· Work with the procurement team to monitor and manage raw material inventory.
Machine Operator
January 2019- APRIL 2021
· Monitored material use and reported replenishment needs to management.
· Operated and fed raw material into equipment with a focus on proper operation and safety measures.
· Cleaned, lubricated and adjusted equipment in line with preventive maintain plan.
· Completed daily documentation, updating operational records, and company logs.
Machine Operator Assistance
September 2018- December 2018
· Monitored machine function and performance, quickly diagnosing malfunctions to reduce operational down time.
· Setup and operated machine tools to produce precision parts within allotted timeframes.
Education
University of Wales Trinity Saint David Birmingham (2021 –2024)
· Business Skills for the workplace.
· BA(Hons) Leadership and Management Skills for the workplace.
Salisbury Poultry, Wolverhampton
· Health and Safety, Food Hygiene training (March,2025)
· First Aid Training (September,2025)
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