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Job Description for:
 


Date



November 2026
Position
Produce Technician – mid shift
Reports to


Produce Manager
Overview 

The primary responsibility and purpose of this role is to provide cohesion between the dayshift and the operations of the evening Produce team, ensuring efficient and effective picking, packing, loading, and warehousing; while upholding the high standards expected of the produce we supply our customers. This role requires flexibility and the ability and willingness to take on a variety of tasks, as and when required, to ensure the efficient running of the shift as a whole.
Functional Relationships

Produce Manager, Nightshift Manager, Operations Team Leaders, produce and warehouse staff, Operations Manager, Compliance Manager, GM.
Key Responsibilities:

The efficient communication and flow of work between the day and night shifts, of the Produce Department of Bidfood Palmerston North. Setting up the nightshift team to successfully and efficiently complete remaining orders and pallets; by providing support, guidance, and training for any staff nightshift staff working in Produce.
Cooperate and work with other departments to ensure the overall objectives of the company are met.

Ensure all requirements of the company’s Health & Safety and Food Safety programmes are met.
Picking and Packing
· Pick stock from Pick sheets to fulfil customer’s orders. Ensure stock substitutions or random weights are noted on pick sheets

· Follow any instructions on invoices or pick sheets 

· Ensure that changes to stock locations are advised to the Produce Manager and other pickers.
· When required, conduct investigations to locate missing stock, and advise the Produce Manager of outcome.
· Ensure all stock picked for orders meets quality expectations

· Pack orders efficiently, handling with care to ensure quality is maintained.

Loading

· When time allows, assist with the palletising of packed orders (restacking pallets into order) using run sheets for trucks.

Stock storage

· Ensure stock is rotated on a first in – first out basis (FIFO). 
· Ensure the evening team are isolating all quality issue stock correctly
Administration
· Monitoring of the Produce inbox, responding to email requests and updating orders as needed

· Run and check the open order at end of shift
· Re-key out of stocks as required

Key Performance Indicators (KPI):

· Reduction of damage to stock through careful handling and packing  

· Reduction of pick errors and unnecessary ‘out of stocks’
· Ensuring all picked stock meets quality standards
· Efficient and clear cross shift communication 
· Ensuring that any and all staff concerns are communicated to the Produce Manager in a timely manner.
· Product knowledge
· Ensuring warehouse output functions concerning storage, stock filling, and rotation, is efficient, effective and accurate on stock handing.

· Compliance with Food Safety Programme

· Compliance with Health and Safety Manual

· Compliance with correct completion of auditable documents

· Warehouse organisation and tidiness
· Contribution to achievement of goals within overall operations group and company

Health and Safety

· Perform daily equipment and machinery safety checks as required before use. Advise the Compliance Manager of any damaged or faulty equipment immediately.

· Ensure the Produce Department is operated in a fully compliant manner to our Health and Safety Manual..

· Actively participate in Health and Safety committee if required to do so.

· Ensure all staff and visitors comply with Health and Safety directive

· Ensure all accidents and incidents are accurately recorded in Engage in a timely manner

Under the Health and Safety at Work Act 2015 you are obliged to:


· Take reasonable care of your own health and safety, including reasonable care that others are not harmed by something you do or don’t do.
· Follow reasonable health and safety instructions given by anyone at Bidfood, as far as you are reasonably able to.

· Cooperate with any reasonable Bidfood business policy or procedure relating to the workplace’s health and safety. 

· Ensure that all accidents, injuries near misses or hazards that occur at work or that affect your work are reported as soon as possible to your Team Leader/Manager or branch Health and Safety Coordinator. 
Food Safety

· Bidfood has a HACCP based Food Control Plan (FCP), developed to meet the legal requirements of the Food Act 2014 and other Food Safety requirements
· You are responsible for following Bidfood’s Food Safety requirements under the FCP.  Please see the branch Food Safety coordinator for a copy of the FCP if needed.
· You must immediately report irregularities or non-conformances using the standard operating procedure defined in the FCP.

· Ensure evening shift staff keep areas tidy and free from rubbish at shift completion or at more regular intervals.

· Ensure that damaged and unsaleable products are removed from picking locations and stored in a location solely for this purpose.

· Ensure all Food Safety procedures and documentation are completed and adhered to by all evening produce staff.

· Ensure chemicals are stored separate from food lines.

I accept this position and its accountabilities and I agree to use the systems, to meet the standards and to produce the stated outcome.

Signature:

______________________________________________

Date signed:

______________________________________________
