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Head of Cleaning, Slicer Centre (New Oensingen
Facility)
In this role, you will lead the Cleaning Department at the Slicer Centre. You will ensure that all areas – from offices to production rooms – are

cleaned efficiently, hygienically and in an environmentally friendly manner. Together with your team, you will ensure that operations run

smoothly and that quality and safety standards are met, thereby contributing to the success of the site.

Bell Schweiz AG
Südringstrasse 14
4702 Oensingen

Contract type Permanent

Workload 100%

Start of employment as of now

Language German

Working time model Night shift

Do you have any questions?

Valbona Beqiri
Deputy Head of HR Logistics
+41583265385

Apply online

You can find all the
details online as well
as the opportunity to
apply directly.

Your tasks

• Management and development of staff, including resource planning,
communication, training and motivation

• Ensuring that cleaning operations are organised in accordance with daily
and annual schedules, in coordination with the relevant departments

• Responsibility for cleanliness and hygiene in offices, cloakrooms, staff
rooms and in the cleaning of workwear

• Optimising work processes with regard to cost-effectiveness, quality,
cleanliness and health and safety

• Adherence to the budget within the area of responsibility and the
sustainability of the use of cleaning and disinfectant products

• Responsibility for safety across the entire scope of duties

What you bring with you

• Several years’ proven experience in the cleaning industry in a managerial
role

• Completed training in a relevant field (e.g. facility management)

• In-depth knowledge of cleaning processes and experience in the food
industry would be an advantage

• Proficiency in MS Office

• Very good command of written and spoken German

• Flexibility (including willingness to work at weekends and on public
holidays), as well as the ability to think holistically and a strong awareness
of hygiene standards

What we offer

Work-life balance
A healthy work-life balance is important
to us. You benefit from at least 25 vaca-
tion days as well as transparent electronic
time tracking. This allows you to flexibly
compensate any overtime with additional
time off.

Catering
Catering is very important to us: you can
enjoy freshly prepared food in our staff
canteen, a lunch menu including soup and
salad, water & tea and free fruit as well as
high-quality products at greatly reduced
prices in our outlet. 

Mobility
Benefit from convenient public transport
connections, attractive ticket subsidies
and ample parking facilities in the multi-s-
torey car park.

Professional development opportuni-
ties
Expand your knowledge with extensive
training programmes, high-quality cours-
es at the Coop Training Centre and a wide
range of personal development opportuni-
ties. 


