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REBECCA CLANCY
Name: Rebecca Clancy[image: ]

Employer: IRC Cucina
Job Title: Technical Manager
Year Left UGS: 2015

What is the story of your career to date?
I left university after studying Food and Nutrition for 4 years and began working for Iceland Manufacturing (IML), a ready meal manufacturing site making products for Slimming World. I worked as a Food Technologist for 1 year looking after the site complaints, reviewing raw material specs, creating finished product specs and completing taste panels. I then started working as technical services supervisor, where I supervised a team of 3 raw material technicians, a technical admin and a specifications technologist. I was responsible for the quality checks for all incoming new raw materials, my team and I would check the raw material against the specification, if it was out of specification this would be rejected, and any non-compliances were challenged with the supplier. I completed finished goods specifications and worked with Iceland head office and Slimming world to complete quality panels and share trending about their products. I have recently moved to work for a new business called IRC Cucina Ltd which has shared services from IML but is completely different in its nature. I work as a technical manager, responsible for all product safety, quality and legality in our centralised kitchen, suppling product to restaurants. I also manage the hygiene and waste at the site. 
What subjects did you study at A Level at Urmston Grammar ?
Home Economics, PE, Chemistry 
How do you feel your subjects/time at Urmston Grammar prepared you for this career?
I chose my A-level subjects based on the fact that I enjoyed Food technology at GSCE and my teacher made me aware of a career in food manufacturing, I tailored my A-level subjects to this. My Chemistry & Home Economics A-level knowledge is used every day at work. 



What does a typical day look like for you?
The day begins with a factory walk around, to assess product quality and factory hygiene standards. Daily paperwork is checked for its accuracy, to ensure the products are being cooked to the correct temperatures. Complaints are monitored and trended, any complaints are investigated with the team. Micro swabbing is completed and analyzed. Product quality validation is completed via testing and taste panel. 
What skills do you think are important in your role?
Attention to detail, communication, problem solving.
What advice would you give to someone who wants to do your job?
To be prepared for and enjoy working in a fast-paced working environment. To build good working relationships with colleagues, to learn from them, but also challenge their ideas. To push for change and create a positive environment around to change. To stay up to date with FSA guidance and stay connected with the food news including Brexit.
Does your employer offer volunteering/apprenticeship opportunities?
We don’t currently have any but this is something we are open to explore.
What is the best thing about your job?
I continue to learn and challenge myself every day. I problem solve on a daily basis and communicate with a number of other people and teams to ensure the best quality product leaves the factory.
Where can I find out more?
Visit Iceland Careers website and search for Cucina 
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