Job Title: Food Safety Auditor
Location: Cardiff
Employer: McBurgers 
About us:

At McBurger’s, we are dedicated to providing first-class, safe, and tasty food while maintaining the highest standards of food hygiene and safety. Our mission is to guarantee every customer experiences a safe and enjoyable eating experience in every single restaurant, without exception. As a member of our team, you will have an essential job in upholding these standards, promoting an ethos of excellence, and safeguarding our brand’s reputation via thorough food safety procedures.
Job Purpose:

The Food Safety Auditor is contracted to ensure that all McBurger’s restaurants in Cardiff conform with food safety protocols, company values, and local legislation. The job comprises of carrying out in-depth audits, delivering training, and supporting restaurants in upholding the maximum levels of food hygiene and safety.

Key Duties:

1. Perform Food Safety Audits:
· Conduct regular and unannounced spot inspections of McBurger’s restaurants to evaluate compliance with food safety standards (UK/EU regulations, Safer Food Better Business, HACCP).

· Assess food handling, preparation, storage, cooking, and serving procedures.

· Inspect food hygiene, equipment maintenance, staff hygiene practices and pest control.
2. Reporting & Documentation:
· Create comprehensive audit reports with results, corrective actions, and recommendations of improvement.

· Follow up on non-compliance problems and verify corrective processes.

· Manage and maintain accurate documentation of audits and compliance status.

3. Training & Support:
· Offer training and guidance to restaurant management and employees on best practices in food safety.

· Contribute in implementing up-to-date food safety procedures and policies.

4. Regulatory Compliance:
· Ensure compliance to McBurger’s international food safety standards in addition to UK regulations (Environmental Health & Food Standards Agency).
· Keep up-to-date on changes in industry best practices and food safety laws.

5. Risk Management:
· Identify possible food safety risks and work with restaurant employees to lessen hazards.
· Investigate customer complaints or food safety incidents associated to hygiene.

Skills & Qualifications:

· Essential:
· Food safety Certification (Level 3 or higher in Food Hygiene/Safety).

· Experience in food safety inspecting, if possible, in QSR (Quick Service Restaurant) or hospitality.

· Good knowledge of UK food safety protocols.

· Excellent analytical skills and attention to detail.

· Ability to train employees at all levels and communicate well.
· Desirable:
· Experience working with a similar fast-food company.

· Auditor certification.

· Knowledge of McBurger’s in-house food safety procedures i.e. e-learning modules.

Working Conditions:

· Required to travel across various restaurant sites in Cardiff and possibly neighbouring regions.

· Flexible hours, as well as occasional early mornings or late evenings to assess different shifts.
Benefits:

· Competitive salary (depending on experience).
· Company benefits i.e. further training opportunities and discounts.
· Career progression within McBurger’s or its franchise chains.

Application Process:

Interested applicants should forward a CV and cover letter specifying relevant experience to McDonald’s Careers Portal or jobs@mcburgers.com
Name: Emil Greavu

401 Newport street, Cardiff, Wales, UK, CF387HP

Mobile phone: +44 07865432211

Email: emil.greavu@gmail.com
Date: 04.07.2025
Dear Osman,
I am writing to express my interest in the Food Safety Auditor position at McBurgers, Cardiff, UK as advertised on Indeed / 28.06.2025. 

My name is Emil Greavu and, with over 10 years of experience as an auditor in food manufacturing environments backed by HACCP, ISO 22000, BRC/FSSC Certification in both manufacturing and hospitality sectors, I am confident in my ability to provide an upgrade to your organisation’s food safety and compliance standards.

During my current position as a Food Safety Auditor at Burger King UK – Cardiff Cluster, I have conducted more than 25 internal and external site audits annually, from manufacturing areas to supplier depots. I am experienced in identifying non-conformances and risk areas, conduct corrective action that have as a result a minimum of 20% reduction in compliance issues yearly. I am also a capable trainer for production staff to get them familiarised with UK Food Safety protocols and Pest Control procedures.
What made me want to be a part of your company, McBurgers Cardiff is your focus on rigorous food safety standards and sustainable practices. I hold certifications in HACCP and ISO 22000 Lead Auditor (IRCA). These qualifications helped me to conduct food safety audits with precision, leading to a lot of benefits for my employers (achieving higher BRC grades and Health & Safety certifications for their sites, leading to a decrease of food non-conformances overall).
I am looking forward to work alongside your company and to bring my experience in food safety audits and communication / training skills to McBurgers Cardiff. 
I am fully flexible for a face-to-face interview at your earliest opportunity. 
Thank you for considering my application. I hope to speak with you soon.

Kind regards,

Emil Greavu
Name: Emil Greavu

401 Newport street, Cardiff, Wales, UK, CF387HP

Mobile phone: +44 07865432211

Email: emil.greavu@gmail.com
Personal statement
Certified Food Safety Auditor with 10 years’ experience in food manufacturing environments. Skilled in HACCP, ISO 22000, BRC, FSSC 22000, UK Food Safety protocols. Experience in conducting external supplier & internal food manufacturing sites audits. Able to identify non‑conformances in food and safety environments, implement  corrective actions and work alongside production teams to ensure high quality on finished products. Experienced in training production staff regarding food safety protocols and able to support all levels of management in upholding compliant levels of health and safety in a modern food manufacturing site. Excellent communication skills, able to adapt to a flexible working schedule and experienced in taking decisions in fast-paced production environments.  
Employment History
06/2021 - present

Burger King, Cardiff, UK

Internal Food Safety Auditor

· Conducted internal food safety audits at all Burger King sites located in Cardiff, UK and reported non-conformances regarding UK Food Safety Standards to company Lead Management structures

· Ensured that all food production sites of Burger King UK – Cardiff Branch (preparation & storage & cooking areas) are compliant with HACCP, ISO 22000, BRC, FSSC 22000 and current UK Food Safety protocols
· Performed equipment inspection (Hygiene and Manufacturing) and trained production staff in current Hygiene Protocols and Pest Control regulations

02/2014 – 06/2021
Tesco UK LTD, South London Cluster
Quality Food Safety Auditor
· Conducted external audits to supplier sites (food manufacturing areas) to identify and report all non-conformances related UK Food Safety Protocols

· Investigated customer complaints regarding food safety for TESCO finished products (ingredients, finished products) and completed reports regarding these issues alongside corrective actions to be implemented

· Drafted detailed audit reports, risk assessments procedures and facilitated company-specific food safety training, reducing non-compliance issues by 15% during the last financial year

· Reviewed suppliers audit reports and coordinated corrective actions

· Developed internal SOPs and delivered HACCP training sessions to staff, improving audit readiness by 35% alongside TESCO sites reporting to South London Cluster
Education and Qualifications

1) 09/2010 – 03/2011

      HACCP & ISO 2200 Lead Auditor (IRCA) / UK Food Safety Agency London

2) 09/2006 – 06/2010

       BA: Environmental Health / London Metropolitan University

3) 09/2003 – 05/2006

      GCSE’s: Seven including English, Business Studies, Mathematics, Economics

      Kensington College, London

Key Skills
· HACCP, ISO 22000, BRC, FSSC 22000 Audits

· Audit report writing

· Allergen & Risk Assessments, corrective action plans

· Analytical Thinking and attention to details

· Clear writing and good verbal communication

· Training experience in UK Food Safety regulations

· MS Office, CRM Audit Software usage

References available on request.
