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Packaging Manager, Charcuterie, Cheseaux
Do you enjoy leading a team, organising production and driving processes forward? Join our company and take charge of our Packaging

department. In this role, you will lead and supervise the Packaging department, ensuring compliance with operational, quality, legal and

financial requirements. Working closely with the teams on the shop floor, you will support them on a day-to-day basis and actively contribute to

the continuous improvement of the department.

Bell Schweiz AG
Chemin du Châtelard 5
1033 Cheseaux-sur-
Lausanne

Contract type Permanent

Workload 100%

Start of employment as of now

Language French

Do you have any questions?

Mélissa Hugron
HR Specialist Production
+41 58 326 9920

Apply online

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

Your tasks

• Proactive management of a team of 25 staff members and approximately
30 to 50 temporary workers, depending on the season, ensuring their
ongoing training and professional development

• Efficient organisation of the department and staff planning, in accordance
with legal requirements

• Strict monitoring of compliance with internal and external hygiene
standards and taking action in the event of non-compliance

• Working closely with support departments (Controlling, PPS, MQ,
Technical)

• Analysing processes and implementing continuous improvement measures
to increase productivity and operational efficiency

• Ensuring day-to-day stock management, order processing and product
traceability

• Efficient handling of department-specific complaints, with sustainable
corrective actions

• Managing the store and ordering to ensure the smooth running of the
department

• Implementation and ongoing development of TopX within your area of
responsibility

• Strict adherence to and enforcement of health and safety measures at work

What you bring with you

• CFC qualification as a butcher/delicatessen specialist, cook, meat specialist
or equivalent qualification

• Proven experience in the food industry

• Ability to lead, supervise, motivate and train a team

• Good organisational skills, flexibility and the ability to prioritise

• In-depth knowledge of MS Office, particularly Excel and Word, as well as
SAP

• Fluency in French and a good knowledge of German would be an
advantage

• Ability to work equally well in an office environment and on the production
floor

• Mainly daytime hours, with occasional flexibility to monitor the
department’s activities as required

• Ability to work in cold, hot and humid environments

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. 


