
 

Kitchen Production Manager 

 

Job responsibilities  

 Contribute actively in the development and implementation of a clear IKEA Food action 

plan for the store using the store business plan, develop and execute an annual action 

plan based on agreed goals 

 Serve high-volume dishes that suit the taste of the many people on the local market 

 Ensure efficiency and customer in focus in the serving line by setting up the serving line 

with flexibility based on peak and non-peak periods, in conjunction with the Commercial 

direction.  

 Ensure the proper production levels in order to ensure freshness, maximize sales and 

minimize waste, and daily work routines are in place, e.g. goods flow, stock control, 

purchasing, ordering, production and waste management 

 Ensure that the team know our top-selling products, and are available and clearly 

communicated and displayed at all times. We promote alternative products when these 

are unavailable 

 A passionate leader who can bring business and people together. Inspired by the IKEA 

core leadership capabilities and strive to continuously develop as a leader 

 Committed to the development of the team and secure their training to ensure all co-

workers understand the IKEA Concept and other key guidelines, and how they have an 

impact on their specific roles. Actively develop successors to meet the succession needs 

of the IKEA store 

 Work actively to make the IKEA store successful and high performing, today and tomorrow. 

For example,  attracting visitors, achieving sales growth and reasonable profitability, 

ensuring the satisfaction of customers and co-workers, and excellent operational 

performance  

 Working in a lean, simple and cost-conscious way using and sharing good examples and 

encouraging the team and colleagues to discover smarter ways of working 

 Ensure that the operations of all IKEA Food areas in the IKEA Store operate in accordance 

with IKEA Quality and Food Safety requirements and other relevant legislation. Promote a 

“safety first” culture where co-workers are encouraged to raise and discuss concerns and 

solutions and co-operate with external service providers and authorities when needed 

 

 

 



 

Job requirements 

 4 yrs+ experience preferably gained in a retail/food service environment from areas like 

events, catering, social restaurant operations or traditional restaurant business 

 Ability to work in a high-volume, fast-paced, and constantly changing retail environment 

 Advanced knowledge of food production, food safety and local food regulation. Such as: 

knowledge of HACCP/ISO 

 Knowledge in Food & Beverage trend in global and local market 

 Experience of creating long term action plan and setting budget and following up on goals 

Proven record of meeting agreed goals 

 Experience of managing /leading and developing a team and able to take personal initiative 

and be a team player 

 Ability to prioritize and organize individual work duties in order to make the most efficient 

use of time available 

 Confident in approaching and talking to people and demonstrating a friendly manner  

 Good personal discipline and attention to detail 

 Basic English communication skills 

 


