
  

Quality Control (QC) Technician  

LOCATION: Hwy 50 & Mayfield Rd (Bolton) – on-site 

SALARY: $19 - $22 per hour        

SHIFT:   Day Shift | Monday to Thursday: 7:00 AM - 4:30 PM | Friday: 7:00 AM – 12:30 PM 

JOB TYPE: Full-time 
 
About Sardo Foods 

Sardo Foods is a family owned and operated Canadian business with over 50 years of leadership in the food 
manufacturing industry. We produce high-quality, traditional and innovative products for retail and food service 
across Canada.   

Role Overview 

Are you detail-oriented with a passion for food safety and product excellence? We are seeking a Quality Control 
Technician to support our food safety and quality programs on the production floor. This role offers a hands-on 
opportunity to protect product integrity and provides a clear career development path into advanced Quality 
Assurance responsibilities. 

Why Join Our Team? 

• Stable Industry Leader: Work with a well-established company in a growing sector.  

• Paid Time Off 

• Employee Assistance Program 

• Health & Dental Benefits 

• Vision Care 

• Safety Shoe Allowance 

• Employee Appreciation BBQ 
 
Key Responsibilities  

• Perform scheduled in-process and finished-product checks against specifications, including packaging 
integrity, labels, date codes, and dud-detector checks on glass lines.  

• Conduct pre-op/post-sanitation inspections; perform ATP verification/swabbing where assigned and 
escalate failed results 

• Conduct GMP audits, cooler temperature checks, and routine metal detector verifications.  

• Verify allergen and changeover controls according to approved procedures. 

• Identify, document, segregate, and initiate hold of suspected non-conforming product as required, and 
escalate significant concerns. 

• Maintain accurate physical and electronic QC records and communicate quality issues immediately to 
Production, Sanitation, Maintenance, and QA management. 

• Monitor and enforce GMPs, hygiene guidelines, and facility safety standards.   

• Perform other duties and responsibilities as assigned by the QA Manager, based on operational, food safety, 
quality, regulatory, or business needs. 

Qualifications  

• Education: Post-secondary diploma in Food Science, Microbiology, or a related field.  

• Experience: 1+ years’ experience in food manufacturing.  

http://sardofoods.ca/locale/en


• Practical knowledge of HACCP, GMPs, and GFSI standards (such as SQF).  

• Intermediate proficiency in Microsoft Office and food lab testing methods.  

• High attention to detail, analytical problem-solving skills. 

• Strong verbal and written communication 

• Ability to prioritize tasks effectively in a fast-paced environment. 

• Experience with metal detector testing, temperature monitoring, and ATP systems is a plus. 
 
Working Conditions 

• Active, production-floor role requiring standing, walking, bending, and light lifting (up to 10 lbs).  

• Exposure to cold/wet production environments and food odors. 
 
Equal Opportunity & Accessibility 

Sardo Foods is an Equal Opportunity Employer.  Accommodations for disabilities are available upon request for 
applicants taking part in all aspects of the recruitment process. Please note that AI screening tools may be used in 
initial review stages, and candidates may be subject to a standard background check.   
 
We sincerely thank all applicants for their interest, however, only those candidates selected for interview will be 
contacted. 
 
Email to apply: humanresources@sardofoods.com  
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