JOB DESCRIPTION

	POSITION TITLE
	Produce Manager 

	STORE
	Thames Pak’nSave

	DATE
	June 2026

	REPORTS TO
	Fresh Foods Manager

	PURPOSE OF POSITION
	To drive sales and achieve targeted profit margins within the Produce department while effectively managing expenses. This role includes leading the Produce Team and ensuring customer satisfaction through competitive pricing and a well-planned product range. The position is responsible for accurate ordering, proper stock rotation, minimizing out of stocks. Compliance with all food safety and health & safety standards to minimize spoilage, wastage, and workplace risks. Additionally, the role contributes as an active and effective member of the store’s management team.


	STORE VISION
	Deliver the Best Pak’nSave Experience

	STORE VALUES
	Think Customer, Teamwork, Improvement, Accountable and Fair & Respectful



	Reporting Structure


Store Owner

Produce Manager 

	Relationships


Fresh Foods Manager





INTERNAL				  EXTERNAL			  COMMITTEES	
· Owner Operator			  Suppliers / Reps			  Store Management Team
· Store Manager			  Merchandisers / Demonstrators	  Health & Safety Committee
· Operations Manager		  Foodstuffs Specialists
· Other Dept Managers		  Foodstuffs Business Partners
· Duty Managers			  Other Foodstuffs Employees
· HR / Training / Compliance Manager	   Customers
· Other Store Staff

	Authorities


Staff____________ Finance________________ Operations_______________________	Accountabilities

Authorities
OPERATIONAL:
·  Manage the stock range including new lines and deletions. Ensure operational delivery standards are met  or exceeded. Ensure range matches the format and customer service requirements whilst optimising stock holding levels and stock turn.
·  Ensure that goods are purchased at the best possible prices, facilitating the stores achievement of gross profit margins as determined by the Pak’nSave group in conjunction with advice given by Foodstuffs North Island Accounting Service.
·  Ensure appropriate stock control / stock taking processes and procedures are in place.
·  Ensure that all stock is sourced through approved suppliers, all orders are placed on time and all products are checked on arrival for quality. Manage and report any delivery discrepancies.
·  Ensure that slow moving stock in the storeroom is identified by monitoring and taking appropriate action.
·  Achieve price integrity through ensuring all prices are correct in SAP and POS equipment at all times. Quoted price maintenance is achieved through ensuring that all costing details in the SAP System are correctly recorded enabling office staff to check correct charges and liaise with reps and manufacturers.
·  Complete shelf management through reviewing category shelf layouts to ensure maximum sales and profit potential is reached. Plan new line space allocation and undertake space management e.g relays / refits.
·  Handle customer enquiries and complaints appropriately and ensure effective interactions with customers at all times.
·  Ensure interaction with reps and manufacturers meets a high standard of professionalism
·  Ensure that advertising and real estate group targets are met through managing end money and promotions.
·  Ensure Foodstuffs Pak’nSave promotional and pricing programmes are adopted so that the store presents a competitive and brand consistent offer to the market at all times.
·  Ensure product merchandising standards in the store provide an attractive retail experience for the customers, meet the established criteria and contribute to the overall impact and consistency of the store in increasing the purchase size per customer.
·  Ensure sale and GP targets are met or exceeded. Monitor sales and create opportunities to increase on last year.
·  Control all costs. Manage credits in a timely manner and tidy fashion to minimise waste and reduce loss. Hold suppliers accountable for damaged stock making sure credit notes find their way to the office.
·  Undertake necessary administrative functions of the role including; New line audits, ensuring all paperwork is up to date, running credit reports, loading details of new products etc into the system.
· [bookmark: _Hlk219381343] Lead the team with clarity and purpose, fostering a culture of growth by coaching, mentoring and developing individuals to reach their full potential.


FINANCIAL:	.
· Ensure costs are kept within the parameters set out by the Owner Operator assigned activities, promotions and initiatives within plan, budget and resource deployment delegations.
· [bookmark: _Hlk219375362] Maintain effective management of leave balances to ensure total leave value remains within KPI targets.
·  Meet all annual, monthly and weekly sales, gross profit and cost targets for Produce, proactively addressing any adverse trends to keep performance on track.
·  Set and monitor wage percentage targets in partnership with the store owner, ensuring alignment with store performance expectations.
·  Maintain strong performance against all KPI’s including revenue, margin, gross profit and cost control and wastage.
·  Ensure all promotional monies, gifts, free stock vouchers etc are receipted with the owner and remain the property of the company for distribution as the owner sees fit.
·  Measure and minimise out of stocks across all departments, maintaining agreed out of stock targets and adjusting ordering / forecasting to prevent reoccurrence.
·  Continuously optimise category performance through accurate ordering, pricing, merchandising and forecasting to maximise sales and gross profit.
·  Meet productivity targets including sales per hour, waste percentage, production output, ordering accuracy, stock turn and supplier fill rates.

COMPLIANCE:

·  Ensure regulatory compliance across the store in all areas relating to regulatory impact including and not limited to compliance with store policies and the HACCP programme.


HEALTH & SAFETY:
·  Lead your team in Health and Safety
·  Act in a safe manner at all times
·  Accurately complete any accident/incident report for any injury / near miss / damage. If a hazard is identified complete the correct Hazard Identification form. Ensure all completed forms are handed into H&S / Compliance Manger or at a minimum a H&S Committee Member

SOUND SAFETY:
· Be knowledgeable in Policies and Business Rules
·  Complete all training as required
·  Be active in compliance in all areas of Food Safety and Health and Safety
·  Wear personal protective equipment allocated (where applicable) every time.
·  Show care and respect for the environment, others and equipment around you.
·  Report/correct any unsafe practices, damage to equipment and hazards following due processes.
·  Display care and follow all safety instructions with chemicals as per manufacturers  guidelines.


            UNDERSTANDING YOUR JOB DESCRIPTION

       I have read and understood this Job Description:


     	Employee Name: ___________________________   Signature: ___________________________
       
        Date: ________________






Thames Pak’nSave February 2026
