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Food Process Worker – Job Description
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	POSITION TITLE:
	Filleter

	BASED:
	Moueka

	REPORTS TO:
	Fish Factory Production manager

	DIRECT REPORTS:
	N/A

	OVERALL PURPOSE:

	Responsible for accurately and efficiently filleting all species of fish to meet company yield and quality standards, including the removal of belly flap, skin, bones, and cartilage. Support trimming operations by ensuring fillets are free from bones, skin, and blood residues. 

	RELATIONSHIPS
	Internal 
	N/A

	
	External
	N/A

	DELEGATED AUTHORITY:
	As per delegated authority guidelines.




	KEY ACCOUNTABILITIES

	Areas of Responsibility:
	· To fillet all species of fish as required accurately and timely with care.  Ensure the standard of the fillets meets company standards by removing any material that is deemed sub-standard, this includes the removal of the following:  Belly flap, Skin, Relevant bones or cartilages  
· To ensure all fish are filleted to a standard that produced the best yields
· To ensure that filleting station, board, knife, apron boots and sharpener, as well as all product contact areas and the surrounds, are kept to the company’s stringent hygiene standards 
· To assist when required and ensure the standard of product at trimming point meets company standards by removing any material that is deemed sub-standard, this includes the removal of the following: Remaining bone in the fillets post filleting, Skin Blood, residual from filleting 
· 


	General:

	· To be part of the cleaning process when required at the completion of production, so the factory is ready for the next shift 
· Once a week, to be part of the cleaning crew to complete a thorough and extensive clean down of all factory equipment and surrounds, this includes:  
1. The removal of all conveyors for access to drive roller and sprockets etc. 
2. A thorough chemical scrub of all product contact areas 
3. The cleaning of all walls, ceilings, drains and floors

	Overlapping Duties
	· 

	Systems and Reporting

	·  

	Health & Safety:
	· All team members will understand and engage with the Company Health and Safety H&S Strategy, Plan and HSMS
· Be aware of and comply with the legislative requirements as defined in the HSWA 2015.
· Help establish, observe, and comply with safe work practices and equipment.
· Be involved in the development and review of procedures for identifying and managing risk/hazards in the business where required.
· Accurately report and record any events, including those relating to visitors or contractors in a timely manner in Assura.
· Use and care for safety equipment and work clothing correctly.
· Challenge unsafe behaviour by any workers in the workplace.
· Behave in a manner that does not endanger their health and safety, or the Health and Safety of others
· Halt work immediately if it would expose you (or anyone else) to a serious risk.


	Other:
	· From time-to-time other tasks may be requested of you to align with the changing needs of the business.  
· Positively contribute to improvement efforts across the wider team




	KNOWLEDGE, SKILLS AND PERSONAL QUALITIES

	Skills and Knowledge:



	· Knife skills 
· Knowledge of fish species 
· General health and safety practices 
· Filleting experience 

	Personal Attributes:



	· Strong attention to detail
· Ability to self-manage and use initiative
· Have a can-do attitude
· Be a team player
· Have a desire to learn and grown your skills further





I have received, reviewed and fully understand the above job description. I further understand that I am responsible for the satisfactory execution of the essential functions described therein, under any and all conditions as described.

	Name:
	
	Signed:
	

	
Dated:
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