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the finer details

Which site am I based at? 
Cannington

Which team am I a part of? 
Manufacturing

Who do I report to? 
Site Manufacturing Manager

Who do I look after?
Manufacturing team


Team size?
Circa 60+ employees

Do you have responsibility for a budget?
Yes

	Manufacturing  Shift Manager Cannington Site
Purpose of the Role
Nurture & Nourish People & Planet by making great food the right way, forever.
As Manufacturing  Shift Manager, you will lead the  manufacturing operation at the Yeo Valley Cannington site. You will be accountable for safe, compliant, and efficient delivery of the production and hygiene plans overnight, ensuring people, food safety, and asset care remain the absolute priority.
This role plays a critical part in maintaining 24/7 operational performance, embedding standards, and providing strong leadership, visibility, and decision-making outside of normal day-shift support. The role is full time permanent offering an opportunity to develop leadership capability while supporting site performance and stability.

Key Responsibilities
· Lead and manage the shift manufacturing team to safely deliver production and hygiene plans in line with site targets.
· Ensure full compliance with Health & Safety, Food Safety, Quality, and GMP standards at all times.
· Take full ownership of performance, escalating risks, issues, or deviations appropriately and in a timely manner.
· Deliver clear, accurate, and effective handovers to the incoming shift, ensuring continuity of information, actions, and risks.
· Manage labour deployment, productivity, and cost control in line with budget and operational requirements.
· Drive a continuous improvement culture on nights, identifying opportunities, implementing actions, and sustaining improvements.
· Work collaboratively with other shift managers, engineering, quality, and support functions to resolve issues and improve performance.
· Lead investigations into Health & Safety incidents, food safety or quality deviations, and equipment breakdowns, ensuring robust root cause analysis and preventative actions.
· Ensure shift training, competence, and compliance records are up to date and actively managed.
· Maintain and uphold standard operating procedures (Job Breakdown Sheets), ensuring standards are followed and improved where necessary.

Key Accountabilities
Employer of Choice
· Maintain a safe working environment, with visible leadership and proactive risk management.
· Ensure all colleagues are treated fairly, consistently, and with respect.
· Conduct regular one-to-ones, performance conversations, and development discussions with direct reports.
· Build engagement, capability, and accountability across the team.
· Deliver labour productivity in line with plan while protecting wellbeing and safety.

Supplier of Choice
· Maintain high standards of GMP, hygiene, and asset care.
· Deliver equipment performance and OEE in line with expectations for the night shift.
· Control costs and adhere to budget, challenging waste and inefficiency.
· Ensure all food safety, legal, and compliance standards are met without exception.
Brand of Choice
· Deliver right-first-time manufacture, protecting product quality and brand integrity.
· Act as a role model for Yeo Valley values and behaviours during night operations.

What Good Looks Like in This Role
· Safe, stable, and well-controlled shift operations.
· Clear ownership, accountability, and escalation of issues.
· Strong handovers with no loss of critical information.
· Engaged, capable teams who understand expectations and standards.
· Continuous improvement actions identified, delivered, and sustained.
· Consistent delivery of plan while protecting people, quality, and assets.



Leadership Principles
· Everyone is the same – we are all human, with similar needs.
· Humble, high-performing leadership – we don’t rely on hierarchy and hold high standards for ourselves.
· Transparency – we share information openly and honestly.
· Listen first – we actively seek feedback and input from colleagues.
· Inclusivity – we value different skills, perspectives, and backgrounds.
· Trust – we trust each other to do the right thing.
· Good humour and generosity – work should be enjoyable, success celebrated, and value considered, not just cost.

Personal Contribution Attributes
· Insightful – uses data and evidence to support decisions and actions.
· Commercially astute – balances short-term delivery with long-term impact.
· Engaging – strong communicator who listens, influences, and connects with others.
· Collaborative – works effectively across shifts and functions.
· Motivational – brings energy, confidence, and positivity to the team.
· Confident and assertive – addresses issues and drives improvement.
· Resilient and tenacious – remains focused and effective under pressure.


	qualifications & experience
Essential:

· Short Shelf life/high risk / Dairy category experience preferred.
· Proven experience of lean/ root cause in complex FMCG organizations
· HACCP level 2
· Food safety level 3

Desirable:

· HACCP Level 3
· COSHH qualification
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TOGETHER & AMBITIOUS &  DISTINCTIVE &  TRUSTED




