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What may you be doing?


How do you get there?


Where will it take you?


What are the benefits?


The Room Monitor is responsible to the Supervisor / (Assistant) Plant Manager for the following:


the overall organization of the killing room


supervising staff in the killing room


the quality of the product leaving the killing room


monitoring compliance with Good Manufacturing Procedures (GMP’s)


maintaining hygiene and OH&S standards in the killing room


advising and assisting management in improving the performance of the killing room and the well being of his/her staff


training and assessing staff in the killing room to reach competency





This is a hands-on position.  The Room Monitor will work with the staff under their care and will be able to perform all jobs in the killing room.








There are no educational pre-requisites to become a room monitor.  It would be expected that a room monitor would be an experienced process worker.  


A Room Monitor must be able to communicate well with people and be able to organise staff to complete daily activities.


Completion of Certificate III in General Foods - Processing would be expected.  This course would have been undertaken when first employed at Luv A Duck.








Room Monitors are able to promote within Luv A Duck to positions of Plant Supervisor or Assistant Plant Manager.





The Room Monitor is responsible for the daily running of the killing room in the processing plant.





www.luvaduck.com.au





www.food.vic.gov.au





Protective clothing provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








