	Position Description

	

	This document provides an indicative description of the purpose and accountabilities of the role and specifies competencies required to sustainably attain company objectives. All roles require a degree of flexibility, with additional duties to be undertaken from time to time, as directed by management.  These duties will not be inconsistent with this Position Description.
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	Title and reporting relationships

	Position title:
	Regional Food Safety Business Partner

	Reports to:
	National Food Safety Manager
	Direct Reports:
	None

	Business unit:
	People & Risk 

	Location:
	Northern: Auckland; Central: Longburn; Southern: Christchurch 

	

	Role purpose

	The Regional Food Safety Business Partner embeds the national framework into day-to-day operations across assigned sites. 
The role exists to translate standards into consistent behaviours and evidence, lift verification discipline, and maintain audit-ready execution through coaching and targeted support. 
The Business Partner supports effective incident and complaint management, particularly where impacts span multiple sites or regions.

	

	Key accountabilities

	Operational partnering
· Partner with Site Managers and operational leaders to implement national standards and close performance gaps.
· Support practical control design: temperature management, segregation, hygiene, traceability, seals/security, allergen/chemical controls (as applicable), and incident response.
Verification & coaching
· Deliver coaching, toolbox talks, and site walkthroughs; strengthen “first line” controls and quality of record keeping.
· Run scheduled verification activities (site checks, driver/dispatcher observations, documentation reviews) and confirm controls are operating.
Incident & corrective action support
· Lead/coordinate regional incident response from a food safety/compliance perspective (containment, evidence, notification pathways per internal rules).
· Support robust root cause investigations; ensure CAPAs are practical, owned, and verified for effectiveness.
Audit readiness
· Conduct internal audits and effectiveness checks to ensure continuous and consistent adherence to Hall’s Food Safety & Compliance framework. 
· Prepare sites for external audits; ensure documentation is current and evidence is readily retrievable.
· Work with the Assurance & Insights Lead to prioritise regional risk hotspots and drive closure discipline.
Regional reporting
· Maintain regional compliance dashboard; provide weekly/monthly insights and recommendations to Regional leadership.

	

	Key relationships

	Internal
	External

	Regional Managers
	Customers

	Site Managers & Team leaders
	Suppliers/Contractors

	Warehousing and transport operations
	Key Stakeholders

	Customer Services and Sales
	Ministry for Primary Industries (MPI)

	Digital team
	NZ Customs

	People & Risk team
	External auditors

	
	

	Health & Safety accountabilities
Hall’s Health & Safety Management System outlines the key responsibilities for Managers & Employees.  Please refer to this for further information.

	Comply with Hall’s health and safety rules and procedures and 
· You must take all practical steps to ensure your own Safety and Wellness while at work and follow Health & Safety Policies and procedures.
· To take reasonable care not to put other people - fellow employees, visitors, or contractors at risk by your actions while your work.   
· You must use all personal protective equipment provided by the employer.
· If you drive or operate machinery, you have a responsibility to tell your employer if you take medication that makes you drowsy.
· You must immediately report any unsafe condition you may identify or witness in the workplace, including any potential risks, incidents, and near misses so they can be investigated to eliminate or minimise any harm or risk of harm.
· Not to interfere with or misuse anything that has been provided for your Health and Safety

Take all reasonable care to look after your own safety and wellness at work, fitness for work, and the safety and wellness of others by:
· Reporting any injuries, strains, or illnesses you may suffer as a result of doing your job.
· To tell your manager if something happens that might affect your ability to work e.g. 
· Following all reasonable safety and wellness rules and instructions
· Participate in safety and wellness meetings.
· Taking all reasonable care so that any actions or inactions do not cause harm, or risk of harm, to ourselves or others.
· Reporting for work is a state that doesn’t impair performance or fitness for work.

Failure to follow reasonable safety and wellness policies and guidelines may be considered serious misconduct. 

	

	Key Performance Indicators


· Target: Regional sites consistently audit-ready.
Measurement: % readiness checks completed on schedule; audit outcomes trend.

· Target: Consistent execution of key controls and records.
Measurement: % completion of required checks/records; record quality conformance rate.

· Target: Incidents/complaints investigated to standard and within timeframe.
Measurement: % investigations completed on time; % meeting quality criteria.

· Target: CAPAs implemented locally and remain embedded.
Measurement: % CAPAs completed on time; % passing effectiveness checks.

· Target: Repeat issues reduce in region.
Measurement: # repeat findings/incidents; trend of recurring themes.
	Competencies

	Inspiring Others
	· Taps into what motivates others
· Motivates others to change
· Creates a spark in others
· Can rally the troops
· Moves others beyond what they thought possible

	Getting Work Done Through Others
	· Sets clear objectives and measures
· Tells people what, but less about how
· Follows up to ensure results
· Provides a sense of priorities
· Provides ongoing feedback

	Keeping on Point 
	· Anticipates obstacles
· Alters plans as needed
· Gets things done under tight time frames
· Efficiently allocates resources.
· Orchestrates multiple efforts simultaneously

	Dealing with Trouble
	· Takes the lead in tough situations
· Steps up to conflicts
· Not afraid to challenge someone up the chain of command
· Provides direct reports timely, actionable corrective feedback 
· Faces up to the problem

	Proactive Accountability
	· Takes full responsibility for actions, decisions, and their impact on others.
· Approaches situations with an open mind, eager to learn and grow from experiences.
· Communicates openly and honestly, fostering trust and collaboration.
· Focuses on finding solutions rather than dwelling on problems.
· Actively promotes teamwork and open communication among team members.

	Energy & Drive
	· High value on getting things done
· Deep sense of urgency
· Seizes opportunities
· Never gives up
· Tends to look for the fastest and simplest route to get somewhere.

	Building Positive Work Culture
	· Shares credit; celebrates wins
· Rallies people around common goals
· Shares information; good communicator
· Gets the right talent mix
· Inspiring

	Caring About Others
	· Goes out of his/her way to help others 
· Listens to Others' problems/concerns
· Understanding of others' troubles
· Is there for others when needed
· Demonstrates concern


	

	Qualification and experience

	Education 
	· Bachelor’s degree in food science, Food Safety, Regulatory Affairs, or a related field or similar
· Relevant certifications in food safety and compliance (e.g., GFSI/SQF, HACCP) are highly desirable.
· Lead auditor qualification (ISO/SQF or relevant) is desirable.

	Technical/Functional
Expertise/Industry experience
	· 5–8+ years in food safety/quality/compliance across multi-site or fast-paced operational environments.
· Strong auditing/verification background; proven ability to coach non-technical teams.
· Familiarity with food safety compliance roles that combine auditing + operational leadership. 
· Lead auditor or internal auditor training desirable; strong incident/CAPA competence essential.

	Behavioural skills
	Robust experience in: 
· Strong partnering and coaching approach; influences without creating friction.
· Clear, practical communicator who simplifies requirements for frontline teams.
· Calm under pressure; structured incident support and stakeholder coordination.
· Constructive challenger; confident addressing gaps while maintaining relationships.
· Persistent and solutions-focused; drives follow-through across multiple sites.

	

	Mission/Values

	Mission
	First choice in Cold Chain Solutions - easy to do business with

	Values
	TRUST and RESPECT each other
GROW our people and our business
LEAD with uncompromising EXCELLENCE and ACCOUNTABILITY for our success

	
	

	Disclaimer

	The above statements are intended to describe the general nature and level of work being performed by incumbents in the assigned position. They are not an exhaustive list of all responsibilities, duties, or skills required of the incumbent and due to changing circumstances and Halls desire to constantly improve systems and processes these may be permanently altered in consultation with you. From time to time, you may also be required to perform other duties within your capability outside of their normal responsibilities as needed.
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