Name of your organisation and contact details
Please include your email address and telephone number


PMP Recruitment 
deimante.dubikaltyte@pmprecruitment.co.uk
07923238657
Number of vacancies
Tell us if this is an exact number or an estimate

150

Job description
Include:
· types of vacancies, for example sales or administration
· job descriptions
· contracted hours
· salary or hourly rate of pay
· any experience or qualifications required
· how to apply
Apply - https://cordantconnect.com/candidate/register?b=110


Production Operative - £10.50 - Days and Nights available. ( Working in fresh fruit factory - cold environment (+4-+6) full training provided, no experience required)
Line leader training rate £11.50 after training £12.50 ( No experience required - full 
training provided).
Job description:
Team leaders- Reporting to the STL/Shift Manager your main duties will include:
·          Managing, motivating and training Operatives; ensuring all tasks are understood and carried out efficiently and effectively in line with Company policies.
 
·          Ensuring all customer orders are packed correctly both in line with Company and customer requirements.
·          Maintaining the correct amount of raw materials in designated areas adhering to strict stock rotation procedures.
·          Undertaking all relevant checks, ensure they are performed, documented and in line with Company and legislative requirements to ensure products meet both the customer specification and the requirements of food safety legislation.
·          Communicating with all relevant departments including Production, Planning and QA to ensure any issues are addressed immediately.
·          Using Company IT systems.
·          Maintaining high standards of hygiene, Health, and Safety within your area of responsibility to ensure product quality is maintained, and to minimise accidents and health problems to employees.


Special Hygiene Operative - £12.00 (Night shift 00:30 - 8.30am)
Job description:
Special Hygiene operatives-Maintain a clean working environment through the cleaning, sanitisation and preparation of equipment in order to allow production staff to maintain exemplary food hygiene standards.
Clean machinery and the general factory areas in line with the Company’s standard operating procedures as well as the weekly and periodic cleaning schedules.Use, handle, transport and store equipment correctly and safely at all times.
To use only the chemicals that have been instructed by either the Hygiene Manager or Coordinator and in the correct manner, and in accordance with the chemical supplier data sheets.
Demonstrate full working knowledge of all cleaning equipment and materials.
Observe fire and safety regulations plus demonstrate and promote good safe working habits.
Follow security procedures on site for visitors, personal items, information, valuable items and equipment etc.
To undertake any other related duties and cleaning tasks which are within the job-holder’s capability, according to the needs of the business.
he role may involve working in hazardous areas, which can include extreme heights or areas that have been restricted from the wider workforce. The work typically involves using safety equipment and the post-holder will also be required to wear protective clothing provided by the Company for their own safety.
As part of a small team this position may be required to complete additional duties to meet the needs of the business.
The incumbent may also undertake or be involved in ad hoc projects as and when required.




Closing date for applications

N/A ongoing work all year around.

If the person moves, could they be transferred to another site in your organisation?

Yes

Tell us if you are recruiting nationally, in a number of locations or a single location
Give the names of the towns or cities and postcodes, if you know them


Wisbech
What level of English language is required?


Basic communication 

