Quality Auditor

At Finnebrogue we pride ourselves on our artisan approach to everything we produce. Our passion for excellence has led to us growing very quickly in recent years and therefore we are looking for an Quality Auditor to work alongside our current Quality/Technical Team.

Person wanted with previous meat/butchery experience, to work reviewing the quality of the fresh raw materials that we purchase for use in the manufacture of our products.  Other auditing duties will form part of the role therefore the candidate should be familiar with Excel and Word.  Full on the job auditing training will be given plus any external training deemed helpful.

The wage rate is competitive. The closing date for this position is Friday 30th September. Please email jobs@finnebrogue.com [image: image1.png]


  or call 02890 44617525 Option 3 for an application form.

Butcher

At Finnebrogue we pride ourselves on our artisan approach to everything we produce. Our passion for excellence has led to us growing very quickly in recent years and therefore we are looking for an experienced butcher to work alongside our current master butchery team.

You will be responsible for producing high quality cuts for a range of customers from local restaurants to major retailers. The ideal candidate will have at least 2 years’ butchery experience and show a passion and flare for butchery.

The salary is competitive and you will report directly to the Production Manager.

The closing date for this position is Friday 16th September. Please email .(JavaScript must be enabled to view this email address) 
or call 02890 44617525 Option 3 for an application form

