New Life Psychiatric Rehabilitation Association

Established in 1965, New Life Psychiatric Rehabilitation Association is a leading
non-governmental organisation specialising in mental health. We aim to make a
positive difference by advocating for equal opportunities for people in recovery of
mental illness, enhancing their quality of life and moving towards an inclusive society
through direct services, social enterprises, mutual aid and family support. Starting
from 1994, the Association has been developing diversified social enterprises, which
cover business areas such as catering, retailing, eco-tourism, cleansing services,
property management & direct sales services, to provide work & training
opportunities for people in recovery of mental illness. We are now looking for high

caliber candidates to join our catering team. Our website: www.nlpra.org.hk
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1) Food Factory Manager

Job Description:

® Manage the daily operation in food factory, including the food production,
purchasing & logistics & customer enquiry

® Quality and budget control

Maintain hygiene, product & service quality

® Maintain necessary daily documentation & implementation of 1S022000 &
HACCP

® Provide training for staff & trainees

® External communications and meetings

Requirements:

® F.5 or above with 2-3 management experience in food factory, priority given
to candidate with experience in managing dessert & food processing factory
& obtained the Hygiene Manager certificate

® Knowledge in 1ISO22000 & HACCP system is a must

® Strong leadership and management skills


http://www.nlpra.org.hk/

® High self-motivated, independent with good communication skill

® Patient and willing to work with people in recovery of mental illness

Working hours:
7am — 5:30pm (shift duty)
8hrs/day, 6 days/week

2) Pastry Chef

Job Description:

® Perform day to day pastry & dessert making duties
Ingredient & sauce preparation and sandwich & other food production
Maintain the food safety & hygiene level to 1ISO22000 & HACCP standards
Provide training for staff and trainees

Research and develop new products to keep abreast with culinary trends

Assist in the daily management and operation of the food factory

Quality & budget control

Requirements:

® Self-motivated, positive & have a passion for pastry work

® Sound knowledge in food & pastry production and cooking skills

® 3 years or above of work experience in making French pastry, dessert & cake,
priority given to candidate with Hygiene Supervisor certificate & operational
kitchen experience

® Have a good knowledge in 1ISO22000 & HACCP

® Have a passion for helping people in recovery of mental illness reintegrate into
the community

® |nnovative and passionate in product development

Working hours:
7am — 5:30pm (shift duty)
8hrs/day, 6 days/week



3) Production Assistant

Job Description:
® Assist in performing daily operation including production of cake & dessert,
ingredient & sauce preparation, customer service, packaging, quality control,
product delivery, cleansing & administrative duties
® Implementation of 1ISO22000 & HACCP

Requirements:

® Knowledge in pastry & dessert production, sauce & ingredient preparation
® At least 2 years work experience in food factory or catering industry

® Knowledge of 1SO22000 & HACCP is preferred

Working hours:

7am — 5:30pm (shift duty)

Full time: 8hrs/day, 6 days/week
Part time: 4-6 hrs/day, 6 days/week
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