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	[bookmark: _Hlk138085834]JOB DETAILS

	Job Title:
	Food Innovation Manager 

	Function: Department
	Innovation/Marketing

	Location:
	Milton Keynes 

	Reporting to: Reporting To
	Chris Denoven  

	Effective Date: Reports
	Oct 2025 

	Financial Scope/Operating Budget/Revenue (P&L) (If Applicable)

	

	Old DPG Grade/New DPG Band:
	E



	[bookmark: _Hlk138086315]JOB PURPOSE & RESPONSIBILITIES

	Job Purpose:  
· The Food Innovation Manager acts as Domino’s UK&I subject matter expert for food development, leading complex development projects, managing cross‑functional workstreams, and ensuring consistent delivery of high‑quality, operationally viable products across the UK&I system. The role provides technical, commercial and operational expertise, leading menu innovation projects aligned with business strategy.

	Key Responsibilities/Job Tasks:

Please list the most important responsibilities (with a breakdown of Frequency against each e.g, sometimes, often, considerable etc).
· Lead Domino’s product development projects as the subject matter expert.
· Support the development of Innovation Strategy and plans with cross functional team
· Be part of the trend hunting obsession which helps identify consumer opportunities and new ways to beat the competition.   (Often)
· Create the food that will get people talking, based on your fascination with new ingredients and inventive ways to combine existing ingredients and platforms. Develop, optimise and validate new recipes 
(Considerable)
· Ensure products meet Domino’s critical business requirements: consistency, scalability, operational ease, and customer appeal.
· Manage large, complex cross‑functional workstreams in support of category pipeline.
· Be an excellent collaborator at every stage of the Innovation Stage Gate process, starting with the creation of inspiring Gate Papers which enable every team member to do their best work & bring their expertise to the project. (Considerable)
· Own multiple concurrent projects, leading stage gate reviews as part of Project Meetings, ensuring delivery against critical paths and governance.
· Balance creativity with commercial reality to provide initial & ongoing recipe costings, and input to sales assumptions to help create Stage 0 Business cases. (Considerable)
· Bring foodie inspiration to briefs which help motivate and excite suppliers to want to work with Domino’s. (Considerable)
· Act as development interface with key suppliers.
· Work within our Nutritional guidelines to support Domino’s contribution to better nutrition for our customers. (Often)
· Work with Operations, Technical and FPs to make sure that great ideas can be executed safely instore and within our Ingredients and Allergens policies. Validate store execution via bake tests and operational trials.
· Conduct structured sensory assessment and work with cross functional team to complete technical and operations validation.
· Be the guardian of product quality with suppliers to make the transition from kitchen samples to production samples and finished product. Work with Supplier Assurance and Technical to complete factory trials and product scale‑up.
· Think holistically about the consumer experience, including any need for new packaging that will make the product even more exceptional. (Sometimes)
· Support consumer research and stakeholder engagement by preparing food for tasting. (Considerable)
· Comply with all legal and Company policies and procedures regarding health and safety to ensure you work in a manner that keeps you and your colleagues safe.
· Comply with all applicable UK and Ireland Data Protection and ePrivacy legislation and report non-compliances, where identified, to the Data Protection team
· Ensure compliance with DPG and DPI policies.






The following sections consist mainly of a series of questions related to specific skills/job requirements.  You should focus on the role rather than the individual when considering the most appropriate answer and should base the response on what you consider to be the normal features of the job which are typical of the job and its usual working conditions over the year.

	SKILLS & JOB REQUIREMENTS (Please complete where applicable)

	Strategic Responsibility
Please provide details of the level of responsibility the role has for setting strategy: (Please indicate if a role has accountability for setting or inputting into a specific strategy e.g., a Functional Strategy, please confirm if it is Significant)
· Limited strategic responsibility, will give input to Innovation Strategy as part of Cross Functional Team 



	Problem solving
Please provide details of how the role resolves problems/issues on a daily basis: e.g. Does the role use straightforward common sense? Does the role make straight forward judgements and is guided by precedents? Does the role evaluate multiple sources of information in complex or novel situations?

· Evaluates multiple sources of input to solve product or ingredient related problems at every stage of the Innovation Stage & Gate Process, including Operations, Procurement, Finance, Supply Chain, Technical, and Marketing
· May need to seek support in generating options to solve problems if these sit outside the experience of the role
· Will need to seek support in making decisions to implement potential solutions. 


	Decision making
What level of decision making is required of the role and on what decisions does it impact? E.g., there is little requirement for decision making in the role, or role makes decisions within defined procedures, or r, or role makes decisions within broad business guidelines where there are few or no policies available.

· Limited requirement for sole decision making, the role makes recommendations to senior stakeholders within the context of the Innovation Strategy and other food related policies, and clear commercial expectations of DPG and FPs 


	Communication
Please outline the type of communication skills required: e.g., is basic common courtesy required, or regular exchange of factual information, or are influencing or negotiation skills required as an essential requirement of the role?

· Significant expectation that this role will participate in stakeholder engagement, to inspire and negotiate alignment to new product launches. This involves both very strong written and presentation skills. 

	Innovation
To what extent does the role contribute to and manage change, e.g., suggest improvements to products/processes or contributes useful ideas or regularly recommends improvements on existing procedures and quality within own area, or develops/adapts new existing processes for increased quality/efficiency or continuously searches for improvements in techniques which add value to the business and has full responsibility and accountability for implementing these.

· Innovation is a significant part of this role, responsible for generating new ideas to meet consumer opportunities, finding new ingredients or new ways of using existing ingredients, new equipment and adapting processes to enable the delivery of these new ideas.
· This role is accountable for the generation of new ideas, and is accountable for their delivery, with the support of the Innovation Team. 




Please summarise the levels of minimum education, knowledge, skills and experience this position requires (e.g., if you would be recruiting to fill this position, what aspects of background or knowledge would you expect a successful job applicant to have?)

Note: This may differ from the current job holder’s own skills and experience

	JOB SPECIFICATION

	1. Professional Qualification(s)
	• Degree or equivalent qualification, ideally in a Food Science/Technology subject




	2. Knowledge
	• Minimum 3 years working experience within the food industry in a product development capacity
•Experience in working for an OOH food or beverage brand with good understanding of how to translate new ideas into products that work within a branded operating model. 
•Good ingredient and manufacturing process understanding. Experience in food manufacturing would be beneficial.
•Endlessly curious and passionate about food
•Experience of working with suppliers, writing briefs and leading projects









	3. Skills/Ability
	
· Excellent Project Management skills able to take ownership of projects and experience of working within cross functional teams to a specific timeline
· Proactive/self-starter who wants to make a difference – can work autonomously within a framework 
· Excellent interpersonal and communication skills
· The ability to withstand pressure and undertake multiple projects
· Computer skills – including Word, Powerpoint, Excel and high level of literacy.
· Strong verbal and written communication skills. Strong commercial acumen and  numerical skills
· Driving licence and access to a car is essential
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