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	Job Title:  Engineering & Facilities Manager

	Current Job Holder(s):  N/A

	Department: Manufacturing

	Date Created/Amended By: Feb 26 TL



	DEPARTMENT DESCRIPTION

The Operations Department at Cambridge Nutritional foods is responsible for the planned manufacture and distribution of all CWP, Serenova and third-party products, within technical specifications and commercial budgets, supporting the delivery of business plan objectives.




	JOB PURPOSE

To manage and develop the Engineering & Facilities function, ensuring all machinery, utilities, and infrastructure are maintained to support safe, efficient, and compliant production. The role combines hands-on technical expertise with operational leadership to deliver high equipment reliability, effective maintenance programs, and team performance.




	RESOURCES MANAGEMENT

Management responsibility for: Engineering Supervisor, plus indirect management of x2 Engineers

Reports to:  Head of Manufacturing

Budgetary/financial framework: Within defined limits




	KEY RESPONSIBILITIES

Engineering & Maintenance
· Oversee maintenance of all plant, machinery, and critical control equipment, ensuring high reliability and minimal downtime.
· Lead fault-finding, repairs, and upgrades across mechanical, electrical, and control systems.
· Implement and monitor preventive and reactive maintenance schedules, ensuring full traceability.
· Ensure calibration and verification of key production equipment, aligned with food safety and process control requirements.
· Support engineering improvements to increase efficiency, reduce downtime, and extend asset life.
· CMMS: Management of the system as well as required experience
· Reliability & Performance Metrics: e.g., downtime reduction targets
· Asset Lifecycle & Strategic Asset Management: Longer-term planning for machinery and critical assets

Facilities & Utilities Management
· Maintain site infrastructure, building fabric, and utilities (steam, gas, compressed air, water, HVAC) to operational and compliance standards.
· Ensure hygienic design principles and BRCGS site standards are maintained in equipment layout and facility areas.
· Manage contractors on site, ensuring all works meet safety, hygiene, and food safety requirements.

People Leadership & Development
· Lead, coach, and develop the engineering team, including the Engineering Supervisor and Engineers.
· Allocate resources effectively to deliver maintenance and project requirements.
· Manage performance, training, and competency of team members to ensure safe, high-quality work.
· Build strong working relationships across Production, Technical, and Hygiene teams to ensure smooth operations.

Budget & Financial Responsibility
· Manage day-to-day engineering and facilities costs within defined budgets, including repairs, maintenance, and renewals.
· Authorise engineer overtime and provide justification for expenditure levels.
· Provide input to capital expenditure (CapEx) projects, supporting prioritisation and business case development.
· Monitor costs and ensure engineering activities deliver value while maintaining operational and food safety standards.

Compliance & Documentation
· Maintain accurate engineering records, SOPs, risk assessments, and maintenance logs to meet BRCGS, FSSC22000, and regulatory requirements.
· Support audit activities by providing technical evidence, maintenance records, and risk assessments.
· Ensure the team follows company policies, health and safety regulations, and food safety standards.

Projects & Continuous Improvement
· Oversee engineering projects, equipment commissioning, and upgrades.
· Identify practical opportunities for improvements in equipment performance, reliability, and safety.
· Support initiatives such as process improvements, metal detection enhancements, and facility layout changes.

Other
· Undertake other duties and tasks that from time to time may be allocated to the jobholder that are appropriate to the grade of the job
· Comply with all relevant internal rules, policy and procedures, including those relating to Health and Safety, Data Protection etc, and all those contained within the issued Employee Stakeholder Handbook
· You are responsible for effectively implementing communicating and maintaining a food safety culture that supports the realisation of safe product as outlined within the FSSC22000/BRCG
· You must ensure all activities relating to food safety management system are adequately resourced and that all personnel carrying out activities that have an impact on food safety are adequately trained and competent
· You must also always ensure conformance to the company’s food safety policy champion good manufacturing practices and behaviour’s and ensure all designated food safety objectives are realised
· Promote and demonstrate the company’s core values and behaviours
· Ensure compliance with DSEAR regulations
· Ensure compliance with asbestos & legionella legislation




	MAIN JOB REQUIREMENTS 

Education/Qualifications/Training:

· HNC in Electrical and Mechanical engineering or similar
· IOSH qualification or similar
· Food Hygiene Level 3 

Desirable:

· NEBOSH qualification
· FLT license
· Scissor lift and Boom trained

Specific Experience:

Essential
· Extensive experience in food manufacturing engineering, including packing, mixing, flow wrapping, and extrusion machinery.
· Proven track record in leading an engineering team and managing operational maintenance.
· Experience managing contractors and capital or upgrade projects.

Abilities/Skills/Knowledge:
· Strong technical knowledge in mechanical, electrical, and control systems.
· Hands-on problem-solving and fault-finding expertise.
· Effective people management and team development skills.
· Planning and scheduling capability for maintenance and operational projects.
· Proficient in MS Office and CAD systems.
· Knowledge of health & safety, food safety, and engineering compliance requirements
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