Assistant Hygiene Manager- job post
Mitie
2.92.9 out of 5 stars
Redditch B98 0RE
£17.09 an hour - Permanent, Full-time
Mitie

Redditch B98 0RE

£17.09 an hour
You must create an Indeed account before continuing to the company website to apply
Job details
Pay
£17.09 an hour
Job type
Permanent
Full-time
Shift and schedule
Night shift
Monday to Friday
&nbsp;
Location
Redditch B98 0RE
&nbsp;
Full job description
Job Title: Assistant Hygiene Manager
Pay Rate: £17.09 per hour (£40,000 pa)
Contract Type: Full Time
Type of Employment: Permanent
Hours: 45 hours per week
Shift Pattern: Monday - Friday (Night Shift) ,18:00 - 03:30 (9 hours per night),30 minutes unpaid break
Location: Blue Earth Foods, 9B Oxleasow Road, Redditch, Worcestershire, England, B98 0RE
Job Purpose:
To support the Site Hygiene Manager in leading and coordinating hygiene operations across all areas of a seafood production facility. The Assistant Hygiene Manager ensures cleaning standards meet food safety, customer, and company requirements while promoting a safe and efficient working environment.
Key Responsibilities:
The successful candidate will assist in the day-to-day management of the hygiene team, ensuring all cleaning tasks are completed to the required standard and within the designated timeframe. They will ensure compliance with site hygiene schedules, Cleaning Instruction Cards (CICs), and Standard Operating Procedures (SOPs). A key part of the role involves supporting the delivery of hygiene training for operatives, including overseeing CIC sign-offs and conducting refresher training as necessary. The candidate will be responsible for monitoring hygiene standards across both high-risk and low-risk areas, assisting with internal audits, and helping to implement corrective actions when required. They will maintain accurate hygiene documentation and support audit preparation for customers and regulatory bodies, such as BRC and M&S.
Additionally, the individual will work closely with production, technical, and health & safety teams to ensure cross-functional alignment and the implementation of hygiene best practices. Promoting a culture of continuous improvement and maintaining high hygiene standards across the site is also essential.
Key Skills & Experience:
Candidates must have previous experience within a food manufacturing setting, which is essential for the role. Experience in hygiene supervision or leadership would be an advantage. A good understanding of food safety standards, COSHH, and chemical handling is required. The role also demands the ability to lead, motivate, and develop hygiene operatives and team leaders. Strong organisational and communication skills, along with a flexible, proactive, and hands-on approach, are critical to success in this position.
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Nicolae Bogdan Sandu Rizea
Redditch, Worcestershire, B98 
Email: 2418689@student.uwtsd.ac.uk  Tel 0745
[bookmark: _Hlk210553161]Career Objective 
Proactive and results-driven professional with over 4 years of production team leadership experience at Blue Earth Foods. I am seeking to leverage strong knowledge of food safety, hygiene standards, and team management to contribute effectively as an Assistant Hygiene Manager. Committed to promoting a safe, compliant, and efficient work environment while supporting continuous improvement initiatives.
[bookmark: professional-profile]Professional Profile
Experienced and reliable Production Team Leader with a strong background as a Chef Production. Skilled in managing production operations within high-risk food manufacturing environments, ensuring consistent product quality, hygiene, and food safety compliance in accordance with BRC, M&S, and company standards. Known for effective leadership, strong communication, and a proactive approach to maintaining hygiene and operational efficiency. I am currently pursuing Level 4 Skills for the Workplace in Business qualification at UWTSD Birmingham (2025).
[bookmark: key-skills]Key Skills
· Food manufacturing and production management
· Advanced food safety and hygiene knowledge (BRC, M&S, HACCP)
· Team leadership, motivation, and staff development
· Collaboration with hygiene, technical, and H&S teams
· COSHH awareness and chemical handling safety
· Production planning and process improvement
· Cleaning Instruction Cards (CICs) and SOP compliance
· Audit preparation and corrective action support
· Strong communication and organizational skills
· Continuous improvement and hands-on problem solving
[bookmark: professional-experience]Professional Experience
Production Team Leader
Blue Earth Foods, Redditch, Worcestershire
June 2020 – Present
- Supervise and coordinate production teams to meet daily output targets while ensuring full compliance with food safety and hygiene standards.
- Oversee production operations across high-risk and low-risk zones in accordance with BRC and customer audit requirements.
- Work closely with hygiene, technical, and safety departments to maintain high sanitation and operational standards.
- Train, coach, and develop team members in safe food handling, hygiene procedures, and equipment use.
- Monitor line performance, identify efficiency gaps, and implement effective corrective actions.
- Maintain documentation for audits, ensuring traceability and regulatory compliance.
- Promote a culture of teamwork, accountability, and continuous improvement across the night shift operation.
Chef Production
Blue Earth Foods, Redditch, Worcestershire
April 2016 – June 2020
- Prepared and cooked seafood products following strict quality and safety specifications.
- Ensured compliance with HACCP, hygiene, and safety protocols at all times.
- Assisted hygiene teams during deep cleans and line changeovers to maintain food safety standards.
- Supported the induction and training of new production operatives.
- Maintained a consistent focus on quality, efficiency, and workplace safety.

[bookmark: education-training]Education & Training
· Level 4 Skills for the Workplace in Business – University of Wales Trinity Saint David (UWTSD) Birmingham, 2025
· Level 3 Award in Food Safety Supervision for Manufacturing – Highfield Qualifications / 2023
· Food Safety Level 3 Training – Blue Earth Foods / 2023
· COSHH & Chemical Safety Training – Blue Earth Foods / 2022
· HACCP Level 2 Certification – Blue Earth Foods / 2022
· Leadership & Team Development Course – Blue Earth Foods / 2021
· Constanta Maritime University, Department of Navigation / 2004 
· Completed High School with Baccalaureate, Specialization in Electrical Technology / 1998 
[bookmark: additional-information]Additional Information
· Flexible to work night shifts 
· Full right to work in the UK
· Excellent attendance and performance record
[bookmark: references]References
Available upon request








Hiring Manager
Mitie
Blue Earth Foods
9B Oxleasow Road
Redditch, Worcestershire
B98 0RE
Dear Hiring Manager,
I am writing to express my interest in the Assistant Hygiene Manager position at Blue Earth Foods. I have over 4 years of experience in the production team leadership at Blue Earth Foods and have been a Chef Production for a long time. My knowledge of production operations and leadership skills make me a perfect fit for this role as per your requirements.
As a Production Team Leader, I have been the main person for the successful performance of high-volume production teams and strict adherence to food safety and hygiene standards, including BRC, M&S, and HACCP requirements. I have been working with the hygiene, technical, and the health & safety teams who were responsible for clean and compliant production areas but also for training and mentoring staff so that they could meet the operational and safety expectations. I have had great opportunities to develop my skill set and, in my capacity, I have managed both people and processes effectively, thus having a culture of accountability and continuous improvement.
Working in this position will be a great opportunity for me to gain more heavy hands-on experience in production operations and to be able to consider hygiene standards maintenance and enhancement throughout the site. I believe that my proactive approach to things, the ability to communicate well and especially my commitment to safety and quality could make me a strong candidate for the Assistant Hygiene Manager position.
In addition, I am a student in a Level 4 Skills for the Workplace Business course at UWTSD Birmingham (2025), which is making me better in my management, organisational, and operational expertise. I am willing to work night shifts and fully committed to supporting Blue Earth Foods’ high standards of food safety and hygiene excellence.
I really would like to have the chance to mention in what way my background and skills may bring the team of which you are part, a good amount of value. Thanks for taking my application into consideration. I absolutely wait for the occasion of being able to offer my support to the ongoing success of Blue Earth Foods.
Kind regards,
Nicolae Bogdan Sandu Rizea
