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	JOB TITLE:
	Sanitation Superintendent

	COMPANY:
	Didion Milling, Inc. 

	LOCATION:
	Cambria, WI 

	REPORTS TO:
	Corn Milling Manager


													
POSITION SUMMARY:
The person in this hands-on role is the expert and advisor in food grade sanitation and cleanliness methods and techniques for Didion’s facilities, coordinating and planning department activities to ensure that the organization is in a continual “inspection ready” status.   Because of the facility-wide exposure, the Sanitation Superintendent must dedicate their efforts to learn the operational requirements of supported departments and translate that knowledge into training, mentoring, and motivating the Sanitation Department into an effective and supportive business partner.
RESPONSIBILITIES:
Passionately commits to and takes ownership of the sanitation function, ensuring sanitation program tasks are completed timely and thoroughly while meeting or exceeding food grade cleanliness standards.  Proactively supervises and plans sanitation activities to ensure all Didion facilities meet and exceed food grade cleanliness standards through: 

· Committed administration of the Master Sanitation Schedule, ensuring operational sanitation requirements are met or exceeded, revising as needed to ensure the most effective accomplishment of objectives.
· Maintains and administers the sanitation, waste management, and pest control programs in accordance with food safety guidelines, coordinating with internal and external contacts as needed to maximize effectiveness.
· Ensures steadfast compliance with GMP’s and GOP’s, aligning both programs to support the Company HACCP program.  Continues the development of training programs for sanitation and GMP’s, and train affected employees.
· Monitors finished product quality through the use of bacteria reports, investigating all issues and applying corrective actions as necessary while keeping appropriate management informed.

PERSONAL AND WORK ENVIRONMENT SAFETY is achieved through:

· Purposefully ensures all department personnel are trained and prepared for the flawless use of industrial cleaners and operation of heavy duty cleaning equipment such as dry ice cleaners, power washers, and industrial cleaners.
· Monitors and audits, making adjustments as necessary, processing and packaging equipment cleaning systems to ensure optimal operation and sanitation..


WORKFORCE FLEXIBILITY AND BENCH STRENGTH are significantly greater due to:

· A proactive desire to learn more about all other jobs through cross-training.
· Continuous vigilance in identifying needed repairs or additions/improvements to the facilities’ operating systems.
· Works closely with management and production personnel on sanitation problems recommending changes to improve sanitation policies, procedures, and standards.
· Committed and unfailing support for millers, packers and other team members working to achieve operational excellence.

REQUIREMENTS to help ensure success include:
To qualify for this position, an individual must possess any combination of experience and education that would likely produce the desired job outcomes.  Specific requirements include:  
· Associates degree in Food Safety (or similar discipline) or equivalent demonstrated work experience required.
· Minimum of 5 years directly related experience in the milling, baking or dry food manufacturing environment, to include experience managing a sanitation department. 
· Comprehensive demonstrated experience overseeing a HACCP food safety program to include GMP’s, GOP’s, and USDA guidelines and reporting requirements.
· A positive, proactive demeanor resulting in superior training and motivation of the department to a commitment to excellence.
· Ability to read, write and speak English fluently.
· Steadfast adherence to all safety procedures at all times, serving as an example and mentor to others.
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Apply Now to join in making the Didion Difference!
www.didionmilling.com/Careers/Apply
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