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Vacancy: Operational Manager Production (Full-time)

We are a growing bakery business with three shops/cafés, a viennoiserie production
facility, and a large bakery for bread production. Together, we provide high-quality
products to our own locations and various wholesale customers. To elevate our
production processes to the next level, we are looking for an energetic and experienced
Operational Manager Production.

Your role

As the Operational Manager Production, you are responsible for the efficient and
successful operation of our production facilities (bread, viennoiserie, and deli). You
are an essential link between management and the operational teams, with the goal
of ensuring high-quality and profitable production.

Tasks and responsibilities:

« Developing / monitoring the production schedule in collaboration with section leads.
« Supervising logistics and inventory management.

« Optimizing margins and costs.

« Ensuring the output and quality of the products.

« Recruiting, training, and mentoring new colleagues.

« Creating a safe and efficient working environment.

« Continuously improving processes and systems.

You have:

« A minimum of 3-b years of experience in an operational or managerial
role in a production environment.

« Strong organizational skills and the ability to oversee multiple processes
simultaneously.

« Affinity with the bakery/food industry (experience is a plus).

« Akeen eye for quality and detail.

« Excellent communication and leadership skills.

« Financial insight and experience in achieving margin targets.

« A hands-on mentality: you're not afraid to roll up your sleeves and
solve ad hoc problems.

What do we offer?

« Achallenging full-time position in a dynamic and growing company.
« The opportunity to play a crucial role in our growth.

« A competitive salary and good secondary benefits.

« Opportunities for personal and professional development.

Interested?
Send your CV and motivation letter to jobs@bakkerijlouf.nl. We look forward to meeting you!
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