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Job Title:   



Butchery Manager

Department:



Butchery

About New World 

We are a full service supermarket.  We offer customers a warm welcome and convenient supermarket shopping – all under one roof.  Our service is second to none.  Our friendly team prides itself on providing outstanding service and a pleasant shopping experience to all of our customers.  Our people play a vitally important role in the success of our store we serve.

New World Waipukurau is owned and operated by Claire and Aaron Blair.
The Butchery Department

The Butchery Department has responsibility for producing and supplying high quality meat products to the supermarket.

Position Purpose

The primary role of the Butchery Manager is to maximise sales and achieve specified profit margins whilst managing expenses and the department team.

Key Relationships

The Butchery Manager reports to the Store Manager, and will develop and maintain excellent relationships with:

	Internal
	External

	Owner Operator
	Foodstuffs Business Advisors

	Other Dept & Duty Managers
	Foodstuffs Retail Legislation Advisors

	All Butchery staff
	Foodstuffs Butchery Specialists

	Compliance Manager
	Butchery Suppliers

	Store Manager 
	Customers

	Other store staff
	


The Job

	Key Result Area
	Standards of Measure/Expectation



	Planning & Organisation
	· Create effective duty sheets and priority task lists for the Butchery Team

· Monitor and manage the team’s performance to ensure that team objectives are met



	Stock Management
	· Manage the range in accordance with Company procedures

· Undertake ordering to ensure that raw materials, ingredients, packaging etc is received and managed in accordance with Company procedures

· Manage the receipting and storage of Inwards goods & the credit returns in accordance with Company procedures

· Carry out department stock transfers accurately and efficiently to ensure accurate stock levels maintained

· Ensure product quality and storage rotation is maintained in accordance with Company procedures

· Shrinkage is managed to ensure that company targets are met

· Stocktakes are undertaken according to Company policies and procedures and all variances are investigated to determine root cause of the variance and corrective action taken



	Merchandising
	· Manage butchery promotions to ensure that merchandising is carried out as required in a timely manner

· Manage the displays and ticketing to ensure it meets the merchandising requirements

· Manage the labelling & PLU as required



	Financial Management
	· An annual operating budget and targets for sales and expenses (including wages) are set prior to the start of the financial year in conjunction with the Owner/Store Manager

· Financial reports are presented to the Owner/Store Manager on a monthly basis to track financial performance of the department

· Negative variations to monthly budgets are reported, and actions taken to rectified any negative variances to ensure that targets are met

· Sound financial practices are maintained

· Company financial practices are followed to ensure that all legal, statutory and Company policies and processes are met



	Equipment Maintenance Management
	· Maintain equipment according to the maintenance program to ensure equipment reliability


	Staff Management
	· Communicate clearly what is expected to perform, what needs to be delivered and the desirable behaviour to deliver results

· Identify critical and less critical issues and adjusts plan and schedules accordingly

· Coach and develop people to deliver required outcomes and results

· Determine project/assignment requirements by breaking them down into tasks and identifying types of equipment, materials, and people required

· Allocates task responsibility to appropriate individuals to maximise department’s and individuals effectiveness

· Create a team environment where people work together collaboratively

· Address and resolve people issues quickly in accordance with Company policies and processes

· Complete administration and documentation as required

· Build the team by selecting the right people for roles, developing individuals, assessing where the skills gaps are and how this may affect the business

· Involve the team and seeks their input where appropriate

· Devise and communicate the working rosters

· Carry out the day-to-day supervision of all Butchery staff



	Staff Training
	· Train the Butchery 2IC to become proficient in carrying out Manager’s role

· Co-ordinate training and development of all staff, including food safety and health & safety requirements and perform necessary assessments

· Ensure apprentices are up to date with all training and perform assessments as necessary



	Compliance
	· Ensure merchandising and sales practices comply with the Fair Trading Act. 

· Maintain food safety compliance in the department.  Complete the Traceability forms as required.
· Have an understanding of health and safety management responsibilities relative to the position, including:

· Ensuring all methods to identify and manage safety hazards are fully adhered to.

· Ensuring regular safety inspections are carried out and that all accidents and incidents are reported and investigated by a trained investigator.

· Ensuring the safety behaviour of all staff, especially new, inexperienced and temporary staff, as well as contractors are properly managed through effective supervision and training

· Implementing and maintaining health and safety and food safety policies to agreed standards.

· Ensuring appropriate safety equipment is available to all team members.

	Stores Policies & Procedures
	· Keep all documentation up to date and relevant

· Adhere to all Store Policies and Procedures, including customer service, food safety, health & safety, food labelling, weights and measures, cash handling, security and confidentiality policies at all times, as well as the Commerce Commission and Fair Trading Act rules and regulations



	Other Duties
	· Complete other reasonable duties from time to time as requested to ensure business continuity




Role Competencies

To carry out your role successfully these are the behaviours and skills that you need to demonstrate:

Core Competencies

Teamwork

· Actively support and help one another

· Work cooperatively to provide a great customer experience

· Upskill and coach new team members

· Be friendly and courteous with other team members

· Don’t compromise your own or team mates safety and wellbeing

Customer Service Excellence

· Engage with customers at every opportunity

· Shelf stock items are well maintained with no out of stocks

· Customer queries are addressed promptly

· Customers are made to feel welcome

Integrity

· Do what you say you’re going to do

· Be honest in all your dealings with others

· Maintain high standards of performance and service delivery

· Be reliable and dependable at all times

· Always follow cash handling and commercial transaction procedures

Professionalism

· Maintain a high standard of personal presentation and appearance

· Make sure the store maintains a high standard of presentation

· Always attend work on time and stick to break times

· Be professional in all dealings with customers

· Always adhere to company standard operating procedures and food handling procedures

Communication

· Engage in conversations

· Discuss and share ideas confidently in work groups

· Use words and language that is appropriate to the situation

· Question and check for correct understanding of instructions

Leadership Competencies

Decision Making

· Identify relevant information/data from the appropriate sources

· Use data to evaluate root cause, consider options and commit to action

· Make decisions in a timely, confident, calm way

Planning and Organising

· Use time and resources effectively

· Organise routine tasks in logical sequence

· Manage conflicting and changing priorities well

· Complete tasks in an accurate and timely way

Achievement Orientation

· Apply yourself to completing tasks and achieving goals and targets

· Show a high level of determination and persistence to meet goals

· Strive to do your best

Leadership (for management positions)

· Take accountability to make decisions

· Consider options to determine the best decision option (in a timely manner)

· Own up to mistakes and try your best to fix mistakes at the earliest opportunity

· Role model best practice employee behaviours

· Always be positive and focus on entire team delivery of customer service excellence

· Know when to ask for help

· Coach and train others to reach their goals

· Encourage and support personal development

· Address performance problems

The duties in this position could involve

· Standing for long periods

· Walking

· A wide range of manual handling including lifting, lowering, pushing and pulling

· Climbing stairs / ladders

· Repetitive movements

· Use of cleaning chemicals

· Use of hand tools

· Mental activity e.g. concentration

· Use of electrical equipment

· Working in a cold environment

· Use of knives

Key Selection Criteria

To be considered for this role, the ideal person will need to demonstrate:

· Proven experience as a Butchery 2IC or Butcher with high level butchery skills

· Ability to communicate fluently in English
· Ability to use initiative, sound judgement, discretion and integrity

· Ability to maintain a high degree of confidentiality and manage sensitive information

· The ability to prioritise multiple tasks and manage time to meet deadlines whilst preserving the highest level of quality
· Ability to financially manage a department

Desirable Qualities, Skills & Experience

· Cost management skills

· Basic maths skills

· Computer literate

· Retail Butchery Experience
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