
 
 

Utility & Hygiene Operative | Build Your Career with Coombe Fisheries 
Monday to Friday | 48 hours per week 

Overtime required across the weekend depending on business needs 
7.00 am to 5.00 pm 

Salary:  £12.82 per hours with premium rate on overtime 
Reporting to: Technical Lead 

 
About Us 
At Coombe Fisheries, we're proud to supply Premium British Seafood to customers around the world. 
As our business continues to grow, we're looking for an organised and motivated Operations 
Administrator to join our team. 
 
Why Join Us? 
Our culture is built around one simple value: One Crew, One Goal. We believe the best results come 
from working together, supporting one another and taking pride in what we do. If you enjoy a fast-paced 
environment where no two days are the same, love solving problems and want to build a long-term 
career with a supportive team, we'd love to hear from you. 
 
No experience in the seafood industry? Don't worry—we'll provide full training and support to help 
you succeed. 
 
About the Role 
This is a key site-wide role responsible for maintaining high standards of cleanliness, hygiene, 
housekeeping and Good Manufacturing Practices (GMP) across the whole site, including production 
areas, offices, yards and external areas. 
Working closely with the Technical Team, you will complete daily and weekly tasks based on site 
inspections and identified areas for improvement. 
 
Key Responsibilities - To include but not limited to 

• Maintain high standards of cleanliness, hygiene, housekeeping and Health & Safety across the 
site, including production, offices, communal and external areas. 

• Complete cleaning, waste removal, PPE management, equipment cleaning and general 
housekeeping tasks to agreed standards and timescales. 

• Follow BRCGS, cleaning and safe working procedures, including the safe use of chemicals and 
equipment. 

• Work closely with the Technical Lead to identify and resolve issues and maintain site standards. 
• Report any concerns and identify opportunities for improvement. 
• Support the site in meeting the requirements of BRCGS audits, Environmental Health 

inspections and customer visits. 
• Work effectively as part of a small team while maintaining a clean and organised environment. 



 
Skills & Experience 

• Able to work under your own initiative to a consistently high level.  
• Excellent communicator, able to accurately feedback and report information.  
• Excellent attention to detail and can think outside the norm, identify better ways of working, 

areas requiring attention whilst having the strength to implement at speed.  
• Problem-solving abilities and determination to see the job through.  
• Flexible and willing to support the site team, contribute across other areas if necessary.  

 
The Extra!  
 Training Provided by the Company  

• Food Safety & Hygiene Certification level 2.  
• Knowledge of controls within the business for BRCGS and legal audits.  
• HACCP level 2.  
• Chemical & cleaning training.  

 
Why You'll Love Working Here 

• Free on-site parking. 
• Cycle to Work Scheme. 
• 28 days' annual leave (including bank holidays). 
• Company Pension Scheme. 
• Employee Discount Scheme. 
• Free Employee Assistance Programme (EAP). 
• Regular team-building events. 
• £1,000 Employee Referral Bonus. 
• Company accommodation available (subject to availability). 
• Join a local family business committed to sustainability and responsibly sourced Premium 

British Seafood. 
 
Food Safety Culture  
Coombe Fisheries Limited (the Company) are committed to ensuring that staff work in an environment 
that is inclusive with shared values, beliefs and norms that instil valued personal attitudes and 
behaviour towards food safety in, across and throughout the organization.  
  
The Company wish staff to share these values and, in that respect, welcome suggestions for personal 
and Company improvements and involvement.  
  
 


