
[image: CV Technical logo]

Engineering & Hygiene Manager
· CV Technical
· Gravesend (DA11)
· Permanent
· Published: 5 days ago
· £61000 - £62000 per annum


Engineering & Hygiene ManagerCV Technical
Hygiene & Engineering Manager (Nights)

Salary: £62,000
Location: Gravesend
Shift: Monday to Friday | Nights | 5:00pm - 5:00am
A leading UK food manufacturer is looking to appoint an experienced Hygiene & Engineering Manager to lead its night shift operation. This is a senior leadership opportunity within a fast-paced FMCG environment, where you'll be responsible for driving engineering reliability, food safety, hygiene excellence and operational performance across the site.
Working closely with senior site leadership, you'll oversee both the Engineering and Hygiene functions during night operations, ensuring compliance with food safety standards while delivering continuous improvement and exceptional operational standards.
The Role
As a senior manager on site during nights, you will:
· Lead Engineering and Hygiene teams to deliver safe, efficient and compliant operations.
· Coordinate planned engineering activities to maximise equipment reliability and minimise downtime.
· Ensure all machinery is maintained to the highest safety and maintenance standards.
· Deliver the site's hygiene strategy, ensuring all production areas remain audit-ready.
· Manage hygiene validation processes including ATP testing, environmental swabbing, allergen controls and cleaning verification.
· Maintain cleaning schedules, SSOPs and hygiene documentation to meet customer and industry standards.
· Lead investigations into incidents, implement corrective actions and promote a proactive safety culture.
· Monitor and improve departmental KPIs including hygiene performance, engineering reliability, chemical usage and labour efficiency.
· Drive continuous improvement initiatives using structured problem-solving methodologies.
· Act as the senior decision-maker on site during night shifts, supporting operational continuity and emergency response when required

About You
· We're looking for an experienced leader with a strong background in food manufacturing who can motivate teams and deliver results in a demanding production environment.
You'll ideally have:
· Proven leadership experience within Engineering, Hygiene or Operations in an FMCG manufacturing environment.
· Experience within chilled, high-care or short shelf-life food production.
· Strong knowledge of food safety legislation, BRCGS standards and hygiene best practice.
· Excellent understanding of microbiological, allergen, chemical and foreign body risks.
· Experience using KPIs, audits and continuous improvement tools such as RCA, 5 Whys, PDCA, Lean or Kaizen.
· Excellent communication and people management skills with experience leading multi-skilled teams.
· Strong IT skills including Microsoft Office.
Essential Qualifications
· Minimum HNC in Engineering.
· HACCP Level 3.
· Food Safety Level 3.
· COSHH Assessor qualification or IOSH Managing Safely.
Desirable Experience
· High-profile UK retail customer standards and audits.
· ATP testing, cleaning validation and digital hygiene systems.
· QMS software.
· Lean, Six Sigma or Green/Yellow Belt qualifications.
· Hygienic engineering design and root cause analysis.
· Site expansions, factory change projects or customer onboarding.

What's on Offer
· £62,000 salary.
· Monday to Friday night shift (5:00pm-5:00am).
· Modern manufacturing facility with excellent working environment.
If you're an experienced Engineering or Hygiene leader looking to take ownership of a critical night operation within a growing food manufacturing business, we'd love to hear from you.

Dear Sir/Madam, 

Please find attached a copy of my CV for your consideration.  I am interested in applying for the vacancy as area Engineering  and hygiene manager, opportunity that you have available at total job website.
As an hygiene and Operations Support manager and the skills achieved from several years in this field and with the different environments and situations such as: supervising staff performance, control and distribute budgets, maintaining cleaning services and creating quotations for clients, the appropriate skills come into play. The challenges involved within the job responsibilities provide extra motivation for the efficient completion of tasks. Communication with co-workers and clients alike is readily supported through my fluency in Spanish.
 A further account of my skills and professional experiences is shown in the CV attached to this letter. Thank you for taking the time to considering my application, I look forward in hearing from you in the near future.

Kind regards,

J. Eduardo Alvarado











JESUS EDUARDO ALVARADO

3 LANDMANN HOUSE, RENNIE ESTATE, LONDON, SE16 3PF         
MOBILE: 07877223470
E-MAIL: j.eduardoalva@outlook.com     
Personal profile
An experienced and versatile site contract cleaning/ hygiene manager with excellent knowledge in the cleaning and maintenance of the  industrial, commercial fields . As an operations support cleaning manager, I am capable to effectively lead and work with numerous employees in various settings simultaneously. I am multi-linguistic in both Spanish and Portuguese whereby they support my role and expand the number of people relations I can develop between staff, customers and potential clients. By involving myself in new and challenging environments and responsibilities, I become motivated to adapt quicker and ultimately develop my skills further. I have had extensive experience in managing budgets according the building necessities such as schools and places of high education. During these experiences, I have been trained in the health and safety procedures in hygiene within the workplace. I would like to have the opportunity to demonstrate all my qualities and skills to merits a position within your company. 
Education

· October 2025 – Present – University of Wales Trinity Saint David (UWTSD), London Certificate of Higher Education (CertHE)- Business Skills for the Workplace.
· May 2019 – British Cleaning Certificate Award.
· July 2019 – Legionella awareness control.
· March 2017 - HABC level 3 award in Supervising Food Safety.
· October 2017 – Emergency first aid at work.
· 2006 - Unfinished - B Eng. HND in electrical and electronics engineer at South Bank University.
· 2003– 2004 - Access course in electrical and Electronics engineering at Lambeth College. 
· 1998 – 1999 - First Diploma in electrical and electronics engineer at Lambeth College.
Work experience
March2022 – Current Date:  VAN DRIVER employed by SANDS CATERING.
· Loading and unloading catering equipment
· Delivering catering equipment to customers
· Setting up and breaking down catering equipment
· Collecting payment upon delivery
· Maintaining cleanliness of vehicle Ensuring safety of goods and equipment
July2020 – February 2022: SITE CONTRACT CLEANING  MANAGER employed JULIUS RUTHERFOORD & Co LTD.
· Responsible for all day-to-day aspects relating to the management of the cleaning service within the contract specifications: ordering cleaning stock and monitoring its usage.
· Liaising with the afternoon supervisors to ensure cleaners absences are covered, instruct supervisors and operatives with information related to outcome events.
· by Induct new cleaning staff with the new coshh regulations after COVID-19 global pandemic.
September 2016 – Oct 2019: HYGIENE & MAINTENANCE MANAGER employed by FLOUR POWER CITY BAKERY, LONDON.
· Responsible for the daily management and maintenance of the cleaning quality to improve the productivity and effectiveness of the company’s assets. 
· I supervise and control the budget need for projects, identifying ways to advantageously save while still providing top cleaning quality.
· I provided full training to managers and area supervisors in cossh data and correct application of cleaning products in accordance to health and safety policies. 
2010 – September 2016: OPERATIONAL SUPPORT/ CONTRACT MANAGER employed by BRITANNIA CLEANING LTD 
· service within the contract specifications: ordering cleaning stock and monitoring its usage, liaising with the area supervisors and area managers to ensure cleaners absences are covered also induct new cleaning staff with coshh regulation to prevent any problem.
· Responsible to create new contract specification, quotation and operative’s monthly roster according to the necessities requested by the clients or building managers.
· Responsible to supervise and control budget according to projects, identifying ways to drive efficiency savings through reducing over time, sickness, materials and consumables.
2007 – 2010: PRESS ROOM OPERATOR at DAILY MAIL, EVENING STANDARD - employed by ASSOCIATED NEWSPAPER LTD.(DAILY MAIL)

· Responsible for the professional delivery of all day-to-day print-based projects through the effective use of equipment whilst simultaneously maintaining quality control standards.
· Daily visual press checks, and also assist main engineering staff on the weekend machinery maintenance including Adjusting press colour previous and during production runs to maintain specific registration and colour densities.





2004 – 2007: PRESS ROOM OPERATOR at DAILY MAIL, EVENING STANDARD employed by FACILICOM CLEANING COMPANY. 

· An assistant supervisor of the production area accountable for industrial cleaning and general maintenance on floors, carpets and other sectors regarding general cleaning. 


2002 – 2004: Cleaning Operative employed by GOM CLEANING COMPANY AT HARMWORTH QUAYS PRINTING COMPANY.

· Industrial Cleaning maintenance a
· I was also in charge of hard floor maintenance and carpets.

1998 – 2002: RESTAURANT MANAGER / HEAD WAITER employed by NOODLE HOUSE restaurant. 

· Duties included managing kitchen staff by: recruiting, training, assigning, evaluating and enforcing discipline when necessary.
· Assisted in maintaining preparations and service areas in a sanitary condition.
· Cleaned and inspected galley equipment, kitchen appliances, and work areas.
· Resolved all customer complaints in a professional manner whilst prioritizing customer satisfaction.
· Organised special events in the restaurant, including receptions, promotions and corporate lunches.
· Effectively managed payroll and timekeeping by completing proper paperwork for new recruits and leaver
FOREIGN LANGUAGES

· Fluent communication skills in Spanish, Portuguese and English language (reading, writing and speaking)

COMPUTING BACKGROUND:

Excellent background in MS office including:
· Microsoft Word
· Power point
· Microsoft excels
· Spread sheet

REFERENCES: Upon request
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