
Contract Sanitation Supervisor (Hourly)
Updated August 2021

How to apply: After reading the job description entirely, please submit a resume and cover letter to

apply@rebellyous.com explaining how your experience fits the skills needed in this position and why

you want to work at Rebellyous Foods. We are seeking to hire for this position immediately.

About Us: Rebellyous Foods (RF) is an early-stage, plant-based food start-up. As a food production and

manufacturing technology company, we are working to substantially increase the volume and lower the

price of high-quality, plant-based meat products to effectively serve the foodservice and consumer retail

markets. At Rebellyous, we not only produce plant-based meat, but also design new production

equipment and novel production systems in order to meet growing demand.  We work to replace

animal-based meat on a large scale.

About the Role: Rebellyous Foods is seeking an experienced, conscientious, flexible, and detail-oriented

Contract Sanitation Supervisor who enjoys making a difference, being a part of a team, and takes pride

in working in a fast-paced, constantly changing early-stage startup environment, and who can thrive in

an intensive food manufacturing workplace. In this position, you’ll be responsible for supporting the

design, implementation, and training program for production staff on the day-to-day sanitation of the

production line and complete daily disassembly of machines for full sanitation. In collaboration with the

current team, you will be developing sanitation protocols and performing sanitation alongside

production trainees. You will also conduct daily sanitation inspections and oversee and provide daily

hands-on staff training.

The Contract Sanitation Supervisor is a key member of the Production Operations and Engineering

teams and reports to the Director of Engineering Operations. As such, we expect this Sanitation

Supervisor to be detail oriented and provide clear on-site leadership to ensure production staff have the

information needed, possess a commitment to our mission and food safety, while demonstrating an

outstanding work ethic.

Contract Hourly Rate: Commensurate with experience and market rates.

Location: West Seattle production facility.

Shifts: Typically 2:00 PM to 6:00 PM between 1-3 days per week.  Likely more shifts available as we grow.
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Key responsibilities will include, but are not limited to:

● Daily disassemble and reassemble equipment, perform sanitation of equipment and properly set

up equipment for production in a timely fashion to meet production deadlines.

● Support, design and implement sanitation policies and protocols and inspect the manufacturing

process to determine sanitation protocols effectiveness.

● Routinely train production technicians in sanitation procedures to support the Sanitation

Supervisors work.

● Responsible for managing quality of work and productivity of the sanitation team.

● Coordinate closely with the production department to accommodate production needs,

including scheduling delays and changes in production equipment usage.

● Coordinate closely with the Engineering Ops team to train on equipment assembly and

disassembly training as well as equipment maintenance.

● Work closely with other department supervisors to ensure smooth operation .

● Coordinate and monitor cleaning schedules.

● Direct, hands-on support and along-side cleaning of equipment.

● Support creation and distribution of sanitation tasks for the supporting staff.

● Perform daily inspections of the manufacturing facility and reporting of any irregularities.

● Conduct daily sanitation pre operational inspection in coordination with the QA department

(depending on shift).

● Investigate sanitation issues and implement corrective actions to ensure compliance with

regulatory authorities.

● Provide feedback to company managers and advise on manufacturing changes that impact

sanitation.

● Monitor and advise on the preparation and use of cleaning chemicals, and train others on these

practices when necessary.

● Train sanitation workers and (possibly) organize refresher workshops for existing staff.

Qualifications:
● Bachelor’s degree in food science, food engineering, microbiology, or a similar field or

comparable years of experience in food manufacturing sanitation practices.

● Commitment to food safety.

● Excellent mechanical aptitude.

● Previous experience as a sanitation supervisor.

● Extensive knowledge of the food and beverage manufacturing industry.

● Strong attention to detail and advanced managerial skills.

● Detailed knowledge of cleaning chemicals and safety protocols and experience using this

knowledge.

● Excellent analytical and problem-solving skills.

● Strong written and verbal communication skills.

● Ability to design and implement training programs.

● Ability to provide proof of vaccination against COVID-19.



Non-Discrimination and Anti-Harassment Policy: At Rebellyous Foods, we aim to attract the most

qualified and creative problem-solvers to the mission of providing sustainable, affordable meat

alternatives. In achieving that goal, Rebellyous Foods does not discriminate on the basis of race, color,

religion (creed), gender, gender expression, age, national origin (ancestry), disability, marital status,

sexual orientation, or military status, in any of our operations. Women, minorities, people of color, and

those with non-traditional educational and experiential backgrounds are encouraged to apply. Further,

we are committed to providing an inclusive and welcoming environment for all members of our staff,

subcontractors, vendors, and clients. Discrimination or harassment in any form or based on any of the

above factors is prohibited, as is retaliation against a person who has made a complaint or given

information regarding possible violations of our policy.


