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PIZZA FACTORY
Senior Hygiene Operative (Level 5)
Location: Finch Close, Nottingham, NG7 2NN
Company: Pizza Factory – Part of Two Sisters Food Group
Salary: £32,000 – £38,000 per annum
Contract: Full-Time, Permanent
Shift Pattern: Rotating Days/Nights (40 Hours per Week)
About Us
Pizza Factory is one of the UK's leading pizza manufacturing facilities and forms part of the Two Sisters Food Group. Based in Finch Close, Nottingham, the site produces high-quality pizzas for major retailers across the United Kingdom while maintaining excellent food safety and hygiene standards.
Job Purpose
We are seeking an experienced and motivated Senior Hygiene Operative (Level 5) to lead hygiene operations across our manufacturing facility. The successful candidate will ensure all production areas meet food safety, quality, and hygiene standards while supporting continuous improvement initiatives.
Key Responsibilities
· Lead hygiene teams during operational shifts.
· Ensure all equipment and production areas are cleaned and sanitised.

· Carry out hygiene inspections and audits.
· Complete hygiene records and documentation accurately.
· Support BRCGS, HACCP, COSHH and food safety compliance.
· Train and mentor Hygiene Operatives.
· Report hygiene issues and corrective actions.
· Promote health, safety and food hygiene best practice.
Requirements
· Previous food manufacturing hygiene experience.
· Strong understanding of food safety procedures.
· Knowledge of COSHH and HACCP systems.
· Team leadership or supervisory experience.
· Excellent communication skills.
· Ability to work under pressure and meet deadlines.
Reporting Structure
Reports Directly To: Hygiene Manager 
Works Closely With:
Production Managers
· Quality Assurance Team
· Health & Safety Department
· Maintenance Team
Benefits
· Company Pension Scheme
· Training and Development Opportunities
· Career Progression
· Employee Assistance Programme
· Free On-Site Parking
· Paid Annual Leave
Apply Now
Human Resources Department
Pizza Factory, Finch Close, Nottingham, NG7 2NN
Tel: 0115 986 8204
Ref: SHO-L5-2026




















AJADALU ODION TERRY
Nottingham, United Kingdom
Email: ajadaluodionterry@gmail.com
Mobile: 07404399281
Professional Profile
Experienced Hygiene and Food Manufacturing Professional with over 7 years of progressive experience at Pizza Factory (Two Sisters Food Group). Promoted from Factory Operative Level 1 to Hygiene Operative Level 4 through strong performance, leadership, and commitment to food safety. Skilled in HACCP, COSHH, hygiene auditing, team supervision, and maintaining high standards in a fast-paced food manufacturing environment.
Key Skills
· Food Safety
· HACCP
· COSHH
· Hygiene Auditing
· Team Leadership
· BRCGS Awareness
· Health & Safety
· Continuous Improvement
· Staff Training
· Documentation & Record Keeping

Employment History
Hygiene Operative Level 4 | Pizza Factory (Two Sisters Food Group)
2023 – Present
• Lead hygiene activities across production areas.
• Conduct hygiene inspections and complete records.
• Support HACCP, COSHH and food safety compliance.
• Train and mentor hygiene operatives.
• Assist with audits and corrective actions.
Hygiene Operative Level 3 | Pizza Factory
2021 – 2023
• Performed deep cleaning and sanitation of production equipment.
• Maintained hygiene records and cleaning schedules.
• Supported food safety compliance and inspections.



Factory Operative Level 2 | Pizza Factory
2018 – 2021
• Operated production equipment safely.
• Maintained quality and food safety standards.
• Supported production targets and team objectives.
Factory Operative Level 1 | Pizza Factory
2017 – 2018
• Assisted production activities and packaging operations.
• Followed food safety and hygiene procedures.

Education
Higher National Diploma (HND) in Food Science and Technology
Federal Polytechnic Idah, Kogi State, Nigeria

Training & Certifications
Food Safety Training
HACCP Awareness
COSHH Training
Health & Safety Training
Manual Handling
Fire Safety Awareness

Achievements
• Progressed from Factory Operative Level 1 to Hygiene Operative Level 4.
• Over 7 years continuous service with Pizza Factory.
• Developed leadership and supervisory skills supporting hygiene excellence.

References
Available upon request.

























Odion Terry Ajadalu                                                                                                                       Cemetery Road Stapleford Nottingham
20th of June 2026.

Hiring Manager
Pizza Factory
Finch Close
Nottingham
NG7 2NN


Dear Hiring Manager,
Application for Senior Hygiene Operative (Level 5)
I am writing to express my interest in the Senior Hygiene Operative (Level 5) position at Pizza Factory, Finch Close, Nottingham.

I have worked at Pizza Factory, part of Two Sisters Food Group, for over seven years and have developed extensive knowledge of the company's operations, food safety standards, hygiene procedures, and commitment to quality. During this time, I have progressed from Factory Operative Level 1 to Factory Operative Level 2, then to Hygiene Operative Level 3, and I currently work as a Hygiene Operative Level 4. This progression reflects my dedication, reliability, and commitment to continuous improvement.

In my current role, I am responsible for maintaining high hygiene standards across production areas, conducting hygiene inspections, supporting HACCP and COSHH compliance, completing hygiene documentation, and ensuring equipment and work areas are cleaned and sanitised to the highest standards. I have also supported the training and development of new team members and worked closely with Production, Quality Assurance, and Health & Safety departments to maintain compliance with company and customer requirements.

I hold a Higher National Diploma (HND) in Food Science and Technology from Federal Polytechnic Idah, Kogi State, Nigeria. This qualification has strengthened my understanding of food safety, quality assurance, and hygiene management, which I have successfully applied throughout my career.

I am confident that my experience, technical knowledge, and commitment to the business make me a strong candidate for this position. I would welcome the opportunity to further contribute to Pizza Factory's success as a Senior Hygiene Operative.

Thank you for considering my application. I look forward to discussing my suitability for the role.
Yours sincerely,

Ajadalu Odion Terry
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