
R&D Manager needed 
You are known for your technical intuition and quick uptake, and people are 
amazed at your ability to engage, ask the right questions, and inspire a culture of innovation around you. 
You easily pick up on underlying concepts and patterns in complex situations, and have a keen grasp of 
global issues and an astute understanding of international trends. And you are excited about new 
ingredients and ways to stand out in the development of vegan meat-alternatives that will take the 
markets by storm. 

We make real, simple, and good food… that is simply really good for you. 
Big Mountain Foods is packed with people passionate about health, nutrition, and plant-based lifestyles. 
And we excel at vegan, allergen-free meat-alternatives that North America is going to know about. 

Are your innovative ideas going to hit the world stage with us? We want you 
to join our growing team at our Annacis Island (Delta, B.C.) facility. If you fit the bill, and don’t have the 
good fortune to be living in this beautiful part of the world yet, we’d be happy to help with relocation. 

Duties and Responsibilities 

• Reporting directly to our Vice President, you will leverage your solid product development skills 
and creativity to lead Big Mountain Foods in the innovation and evaluation of improved and new 
products, technologies, and ingredients from concept, to trial runs, right through to 
commercialization. 

• You will protect the Intellectual assets for our projects. 
• You will connect and consult with ingredient suppliers and equipment vendors, propose new 

materials, processes, and equipment that deliver new benefits and are in line with project 
objectives. 

• You will stay on top of and ahead of trends in the product category, and continually source 
innovative ingredients, methods of sustainability, consumer insights, and the activities of our 
competitors, both commercial and technical. 

• You will lead hands-on, in-house development and collaboration that will deliver projects on 
time with agreed standards, identifying project objectives, providing guidance, and 
communicating results to management in a timely manner. 

• You will manage these activities, as well as projects that we outsource to our partner food 
centres, monitoring the output of all project participants: co-workers, contract manufacturers, 
and consultants. 

• You will communicate and manage the risks and opportunities of the project, and you will drive 
problem solving activities. 

Job Requirements 

• Bachelor’s of Science, with a Food Science and Technology specialization; a Masters is an asset. 
• Minimum four years’ experience in food industry product development, food technology, and 

research and development, with knowledge of plant-based products. 



• High level of technical understanding and scientific knowledge, ability to formulate and develop 
innovative products. 

• Proven project management and organizational skills. 
• Excellent oral, written, and presentation communication skills. 

Compensation & Working Conditions 

• This position comes with a competitive salary to be negotiated depending on candidate and level 
of experience.  

• Full-time position; hours may vary to evenings or weekends 
• Start date: January 11, 2021 

How to Apply  
Please apply to Jasmine Byrne, Vice President, Big Mountain Foods: hr@bigmountainfoods.com 
 
 
Big Mountain Foods is proud to be an inclusive employer, committed to providing a welcoming, 
respectful, and equitable work environment. We encourage applications from women, persons 
of colour, Indigenous persons, persons with disabilities, and members of other marginalized 
or underrepresented groups. 

 
 


