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	[bookmark: _Hlk138085834]JOB DETAILS

	Job Title:
	Innovation Technical Manager 

	Function: Department
	Technical – Food Safety, Quality and Regulatory 

	Location:
	Milton Keynes 

	Reporting to: Reporting To
	Director of Food Safety and Quality 

	Effective Date: 
	October 2026

	Financial scope/ Operating Budget/ Revenue (P&L) (If Applicable)
	N/A

	Old DPG Grade/New DPG Band:
	E



	[bookmark: _Hlk138086315]JOB PURPOSE & RESPONSIBILITIES

	The purpose of the role is the technical lead for Domino’s innovation portfolio, providing end-to-end food safety, quality and regulatory assurance for new products, ingredients, packaging, processes and equipment. Working from concept through trial, approval, launch and post-launch review, the role ensures that innovations are safe, legal, operationally practical and compliant with Domino’s standards, the Food Safety Management System and the Innovation stage and gate process. The role manages shelf-life validation for frozen, chilled, open, prepared and make-line products and supports the controlled implementation of approved innovations in stores.

The role will work closely with the cross-functional Innovation Team and Food, Safety, Quality and Regulatory enabling high performing, multifunctional project delivery that adheres to the Domino’s Technical standards and the Innovation stage & gate process.

This role is accountable for – 
· Delivering the Innovation plan through the right supplier selection relating to food safety. 
· Managing each campaign to ensure delivered on time and to expected standards.
· Managing key stakeholders and supplying all information for Steerco sign off where required. 
· Ensuring new suppliers and products meet the Legal expectations on Food Safety & Sustainability.
· Managing budget for testing vs campaign and product selection. 
· Guiding Innovation team on food safety and having confidence to recommend putting projects on stop when they do not meet DPG standards.


	Key Responsibilities/Job Tasks:

· To be the lead in technical team for Innovation in new products, processes and equipment ensuring food safety, product shelf life, requirements of stores HACCP and the Food Safety Management System are met.
· Set Food Ingredients policy for Innovation team and suppliers to work towards food safety and brand reputation requirements, including Domino’s Pizza Group’s approach to additives & nutritional requirements. Identify continuous improvements to reduce DPG’s exposure to food safety, allergens & brand reputational issues from ingredients used. 
· To engage with innovation suppliers, ensuring new products meet safety and allergens requirements and adherence to Dominos Food Ingredients policy & commitments as laid out in the Supplier Manual & product development briefs.
· Ensuring product compliance to food ingredients policy, providing guidance on claims and ingredients permissibility to suppliers 
· Engage with Supplier Assurance Managers, Procurement and Innovation on the development of supplier product briefs and identification of potential new suppliers. 
· Design, commission and assess proportionate validation for new products, ingredients, packaging, processes and equipment, including microbiological, chemical, physical, allergen, sensory, shelf-life, temperature, cook, hold, handling and transport requirements. Define acceptance criteria in advance, retain auditable evidence and ensure that outcomes are translated into specifications, operating procedures, training and store controls before launch.
· Lead the food safety risk assessment and HACCP review for every innovation, covering supply, distribution, storage, preparation, cooking, holding, and foreseeable misuse in stores. Confirm critical limits, monitoring, corrective actions, verification, equipment capability, colleague training and operational documentation before trial and launch, and review controls using evidence from test-and-learn activity and post-launch performance.
· Working with Innovation and Operational teams to complete in-store test and learn and temperature profiling, using expertise of external contractors for temperature profiling for new or complex products. 
· Supporting the Innovation and Operations teams with shakedown requirements/documentation and actively working with Innovation Supplier Assurance Manager on any product or packaging modifications following the stores operational shakedown
· Working with Innovation Supplier Assurance Manager to ensure Product Specifications, QAS documents and production records are completed and documented.
· Support the Regulatory Manager on confirming legality of packaging and customer facing collateral with the wider business.
· Own the accuracy, approval and timely provision of technical data required for innovation projects and business systems, including ingredients, allergens, nutrition, HFSS scoring, claims, shelf life, preparation instructions and product status. Maintain version control and an auditable approval record, ensure authorised data is consistently reflected in specifications, Marketing and IT briefs, websites, digital channels and customer-facing materials, and coordinate prompt correction where discrepancies are identified.
· Approval of customer facing allergens leaflet and calories for printed and online menus. 
· Act as technical lead for New Product Rollout, confirming through a documented launch-readiness review that supplier approval, specifications, product and process validation, packaging and artwork, allergen and nutritional data, traceability, distribution controls, store procedures, training, and contingency plans are complete. Monitor agreed technical and quality measures after launch, resolve emerging issues and capture lessons for future innovation projects.
· Responsible for advising the Primary Authority when new products and process outside of current scope of PA Agreement are launched, ensuring the HACCP programme is approved by PA with documented assured advice.
· To feed into Innovation stage and gate update and deliver feedback for change at lessons learnt campaign wrap up.
· To stand firm when suppliers do not meet the required standards (technically, ethically, or suitable for SCC Operations) by feeding back to wider team at the earliest possible point.
· 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
· Responsible for actively participating in Domino’s performance development process to ensure knowledge and skills remain current and relevant for role.

The responsibilities listed are not exhaustive and may vary as business priorities evolve. Any additional duties will be appropriate to the role’s level and will not displace its primary accountability for technical leadership of innovation projects. It is the nature of the Company that tasks and responsibilities are in many circumstances, unpredictable and varied. All colleagues are therefore, expected to work in a flexible way when the occasion arises and acknowledge that tasks not specifically covered in their role profile are not excluded.









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)
Sets and improves the technical approach for innovation, covering food safety, quality, ingredients, validation and launch controls. Provides clear, evidence-based recommendations on supplier capability, testing, risk and post-launch improvement.


	Business Knowledge
Please provide details of how much business knowledge the role requires as a minimum requirement i.e. how much internal knowledge of the business is required, and how much if any external commercial awareness is required? Which teams does the role work closely with?
Needs a strong understanding of Domino’s innovation process, food safety systems, supplier standards, store operations, supply chain and approval routes. Must understand the impact of change on stores, customers and the brand, alongside wider QSR, supplier, technology and regulatory trends. Works closely with Innovation, Operations, Marketing, Procurement, Supply Chain, Regulatory, IT, Supplier Assurance, franchisees and external partners.

	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? Does the role use other skills for problem solving? Does the role require advanced analytical thinking to develop innovative solutions to problems?
Assesses technical, supplier, laboratory, sensory and operational evidence, often where there is limited precedent. Uses risk assessment, HACCP, root-cause analysis and store trials to resolve issues and put practical, proportionate controls in place.

	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.
Makes risk-based decisions on supplier and product evidence, validation, shelf life, allergens, specifications, trials and launch readiness. Can require further controls or recommend pausing a supplier, product, trial or launch. Escalates significant or unresolved risks through the appropriate governance route.

	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?
Communicates complex technical issues clearly and in a way that supports commercial decisions. Confidently influences and challenges senior leaders, suppliers and operational teams, while producing clear briefs, specifications, procedures and training requirements.

	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.
Provides technical leadership from concept through supplier selection, validation, store trial, launch and review. Develops practical controls for new products, processes and equipment, then uses lessons learned to improve specifications, store procedures, training and future launches.


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)
	· A degree or equivalent qualification in food science, food technology, microbiology, nutrition or a related discipline
· Recognised HACCP and food safety training at Level 3 or above 
· Current allergen management knowledge 
· At least five years’ technical or supplier assurance experience in food manufacturing, retail, hospitality or QSR, including taking products or processes from concept through trial and launch.
· Lead auditor and project management training desirable 

	2. Knowledge
	· Strong knowledge of UK and Ireland food law relevant to innovation, including food safety, allergens, nutrition, claims, labelling, packaging and HFSS.
· Sound knowledge of microbiological risk assessment, results interpretation and shelf-life validation.
· Experience of product specifications, supplier approval, audit, traceability, withdrawal and recall, with a practical understanding of QSR operations.
· Good understanding of food manufacturing, distribution and cold-chain controls.
· Knowledge of Primary Authority arrangements, ethical sourcing and sustainability requirements is desirable.

	3. Skills/Ability
	· Confident in coordinating projects involving multiple stakeholders. 
· Excellent communication skills at all levels demonstrating ability to both influence and challenge stakeholders.
· Ability to challenge existing practices and manage change with a strategic and pragmatic approach.
· Uses evidence and sound judgement to assess technical risk, identify launch blockers and escalate concerns where safety, legality or brand reputation could be affected.
· Exceptional organisational and project management skills. 
· Presents technical evidence clearly in papers, pre-reads and senior stakeholder updates.
· Strong supplier and relationship management skills. 
· Self-motivated, proactive and able to work independently. 
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