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                                                       Raising Cane’s Chicken Fingers


JOB DESCRIPTION:
Total Quality Poultry Intern
REPORTS TO:

Total Quality Manager
SALARY/GRADE LEVEL:
Hourly/Full Time/Temporary

Role Description
The Total Quality Poultry Intern will apply knowledge gained through coursework in Poultry Science to help maintain quality through all phases of poultry development, testing and implementation/production.  This position assists in chicken evaluations against established quality metrics/standards to help ensure adherence to specification.  The Total Quality Poultry Intern will help monitor the quality incident reporting system, as well as the temperature monitoring platform.  This position will compile data to help identify quality trends and communicate to the Total Quality Manager.  This position will support the Total Quality Manager with generating reports and actively observe supplier meetings to discuss. The Total Quality Intern will meet once per  week to discuss progress against training plan.
Required Core Competencies

· Customer and Crewmember focused
· Ability to keep up with the fast pace of a  high-growth company 

· Internally motivated, genuine and authentic 
· High level of integrity and trustworthiness

· Highly collaborative

· Strong desire to learn and apply knowledge
Job Responsibilities
· Apply knowledge gained through Poultry Science coursework,  to assist the Total Quality Manager maintain and improve quality of chicken 

· Support the development and implementation of new poultry innovations/solutions

· Observe and assist in the development and implementation of quality assurance procedures for poultry products to ensure ongoing adherence to specifications, compile data, and generate reports
· Works closely with Supply Chain, Culinary, Restaurant Excellence, and Operations to help evaluate quality 
Qualifications
· 0-2 years quality assurance experience experience in a restaurant or food manufacturing environment
· Knowledge of poultry manufacturing processing
Education (or equivalent experience)
· BS of Poultry Science recent graduate or coursework equivalent to Junior level student of Poultry Science 
Requirements
· Proficient in a variety of technology systems, including Microsoft Office (Word, Excel, Power Point, and Outlook) and preferably FoodLogiQ and Arrowstream
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