ARLA FOODS

FOUNDATION DEGREE QUALIFICATION
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QD .
Cravendale

008 FRESHER ro | ONGER
> 'vnro on PURITY

WHY ARLA? WHY THE DAIRY
TECHNOLOGY
¢ We are the UK’s largest dairy. PROGRAMME?
¢ We are a farmer-owned cooperative,
passionate about leading the way in CreatlYe
sustainable and fair dairy farming, Technical
across the globe. II;Iands on g
We are the creators of some of your as.t- pace
I Varied
favourite brands, from Lurpak and .
Rewarding
Anchor butters, to Cravendale, skyr .
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and Castello. The future of Dairy!
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WHAT WILL | GET?

o We will give you all the sKills,
experience, and qualifications
you need to be successful across
dairy operations.

e Level 5 Foundation Degree in
Dairy Technology from
Reaseheath College (Chester)

¢ Level 3 award in Health & Safety

¢ Level 3 award in Food Safety

¢ Level 3 award in HACCP

Along with a breadth of experience
across all core elements of dairy
production processes

WHAT NEXT?

We would love to hear from you to
answer any of your questions, review
your application, or even just to have
a chat!

Please contact olpyn@arlafoods.com

WHERE?

We are recruiting in a number of
different manufacturing
locations:

o Oakthorpe (North London)

e Aylesbury (Buckinghamshire)

 Stourton (Leeds)

¢ Lockerbie (Dumfries &

Galloway)
o Settle (North Yorkshire)
» Westbury (Wiltshire)




