
Our innovative and growing company is looking to fill the role of food. To join our
growing team, please review the list of responsibilities and qualifications.

Responsibilities for food

Weigh or measure ingredients, such as meats and cheeses
Prepare fresh condiments, including lettuce, tomatoes, and onions
Cut or grind meats, poultry, and seafood in preparation for cooking them
Mix ingredients for salads
Place food trays over food warmers for immediate service
Develop products that meets customer’s specifications targets from
conception to commercialization
Research and development of long-term projects and key accounts
Manage and complete assigned research & development projects within
specified timelines
Responsibilities include formulation, bench top, and scale up to full
production volume
Oversee pilot and start-up, adapting formulas and processes as required

Qualifications for food

Must be able obtain/maintain any necessary certifications and/or licenses
Bachelor’s degree in Food Science, Chemical Engineering or a similar
discipline preferred
Frequent walking throughout venue for entire length of shift
Food handling certification may be required according to legal regulations
3 years demonstrated successful experience in food product development or
food science area
A proven track record of results in an FMCG food technologist role
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