BUTCHER’S SHOP CLEANING AND MAINTENANCE OPERATIVE
Donaldsons of Orkney, a well-established and historic butcher’s shop in the heart of Kirkwall, is looking for a cleaner to take care of our facilities and carry out cleaning and maintenance duties. The goal is to keep our building in a clean and orderly condition to meet both legal requirements and the excellent standards our customers expect and deserve.
A cleaner in a butcher shop is responsible for maintaining high hygiene standards by cleaning and sanitizing work areas, machinery (like mincers and bandsaws), knives, and floors to comply with health regulations. Key tasks include deep cleaning, waste removal, and adhering to sanitation schedules. The role requires physical stamina, knowledge of cleaning chemicals, and attention to detail. 

REQUIREMENTS:
EXPERIENCE: Previous experience as a cleaner preferred, preferably in a food production or retail environment. However, this is not essential as full training will be given to the right applicant. Working experience of using tools and machinery would be suitable. 
PHYSICAL STAMINA: Ability to perform physical labour (lifting, bending, standing for long periods), work in cold environments, and lift heavy items up to 20kg (50 lbs). 
SKILLS & KNOWLEDGE: Basic knowledge and understanding of cleaning chemicals, sanitation protocols, and the ability to operate, disassemble, and clean machinery safely and competently.
You must be able to use a computer to a competent level, as online training will be an essential aspect of your role. 
DIY experience, or experience and knowledge of basic use of tools and machinery, such as basic repairs and maintenance, would be very useful and preferable. 
PESONAL ATTRIBUTES: High attention to detail, reliability, and the ability to work independently.
SAFETY: Some understanding of health & safety practices, such as non-slip signs, PPE, and fire safety. 
INTEGRITY: The right person will be honest, trustworthy and reliable, with a strong work ethic.



JOB SPECIFICATION
Key Responsibilities:
General Cleaning: Washing dishes, pots, baking trays etc. Cleaning designated facility areas i.e. staff tearoom & toilets (dusting, sweeping, vacuuming, mopping, cleaning ceiling vents, waste management, etc.)
Sanitization: Deep clean, wash, rinse, and sanitize all cutting equipment, machinery (bandsaws, grinders, mincer, sausage machine), and surfaces to remove meat, fat and blood.
Equipment Maintenance: General dishwashing, clean knives, tables, and cutting boards using proper procedures. 
Floor & Area Care: Sweep, mop, and scrub floors using high-pressure washers and industrial detergents.
Waste Management: Safely handle and dispose of waste, fat, and bone scraps. Empty and clean bins according to cleaning schedules.
Exterior Maintenance: Maintain the appearance, safety & good repair of the exterior of the building and grounds. 
Compliance: Adhere strictly to food safety regulations, COSHH, hygiene policy standards, and Health & Safety regulations. Including keeping cleaning & maintenance records up to date. 
Restocking: Maintain inventory of cleaning supplies and notify management of needed repairs or replacements to Cleaning & Maintenance equipment.
General Building Maintenance: Perform and document routine inspection and maintenance activities. Notify management of occurring deficiencies or needs for repairs and make necessary adjustments and minor repairs.
Heavy Duty: Carry out heavy cleansing tasks and special projects (e.g.: Power washing floors) as per regular inspections and timely planning e.g. preparing for busy times such as Christmas. 
Teamwork: Cooperate with staff, assisting with ad hoc cleaning duties and other cleaning & maintenance duties as assigned by a supervising staff member.




WORKING CONDITIONS
Working Hours: 
This is a Full-Time position at 39 hours per week. There is a proposed start time of 8am however can be flexible, depending on the candidate. 
Environmental Conditions:
This is a position that requires long periods of standing and working in cold and sometimes damp conditions. The shop and factory can be subject to other environmental factors such as noisy, and smoky conditions. 
PPE face coverings are provided if you are required to work in the smoking area or with hazardous chemicals, as are protective gloves, aprons, and goggles where appropriate. 
Work uniform is provided; however, you will provide your own trousers, thermal under-clothes, and footwear.
Training & On-Boarding:
As part of the on-boarding process, you will be given online COSHH and HACCP training prior to commencing work in the shop, which will give you a certified training qualification.
Once you begin working in the shop you will be given full training on the use and maintenance of all equipment, including cleaning schedules. You will be mentored and supported by a trained and competent staff member while you settle into and learn your new role during your probationary period and supported beyond your probationary period. 
Wage:
Pay will be dependent on experience, skills, and the individual. Starting at £13.00/hr - Up to £13.50/hr
