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OPERATIONS MANAGER JOB DESCRIPTION  

Help us grow!  
A great opportunity for a capable butchery (or restaurant) manager with an interest in sustainability. Help 
manage a busy, growing production team servicing wholesale and retail customers and working with 
some of the best produce in Australia.  

We're growing and we're looking for a strong, capable manager with food business experience to help run our 
production team. Our business is diverse and includes wholesale, retail, events and our production kitchen so 
we're looking for someone who is likes working across a few different areas. You'll help keep the engine of the 
business running smoothly so we can maintain our high standards and build a great culture as we grow. 

Hours 

Monday to Friday:  7.00 am – 4.00 pm 

Main duties 

• Oversee accurate daily order fulfillment for wholesale, retail and events, working with butchers, 
packers, pickers and chefs 

• Support and supervise work flow across all sections of the production process 
• Work with key production staff to maintain quality control and high standards   
• Ensure consumables are organised and stocked 
• Organise drivers and logistics 
• Reinforce and improve production processes, systems and efficiencies across all arms of the business 
• Work with the management team to plan and organise work flows and staff levels 
• Oversee food safety compliance to maintain our NSW Food Authority A grade rating 

Necessary skills 

• Experience managing food production systems and logistics 
• Good understanding of meat cuts 
• Experience in food safety standards compliance 
• Good team building and people management skills 
• Good customer service and communications skills 
• A track record of taking initiative 
• Well organised with a high attention to detail 
• Good computer skills – excel, Xero, POS etc 
• Punctual, reliable and energetic 
• Fit and strong 

Desirable attributes 

• Experience working with butchers 
• Interest in nutrition, cooking and butchery 
• Interest in regenerative farming and livestock production methods 

To apply for this job 

Send your cv and cover letter to hr@featherandbone.com.au. 

This job is only available to applicants living in Sydney with full legal work rights. 

About Feather and Bone 

Established in 2006, Feather and Bone is one of Australia’s few whole animal butcheries. We source directly 
from regeneratively-managed local farms and we have a reputation for sourcing and selling high quality, 
ethically-produced meat and poultry. Our small team is made up of a broad cross-section of open-minded, 
tolerant people.  

Find out more online or read our book, ‘The Ethical Omnivore’, published in August 2020 by Murdoch Books. 
Website:  www.featherandbone.com.au 
Facebook:  @featherandboneprovidore 
Instagram:  @featherandboneprovidore 


