
T o r t i l l a  P r o d u c t i o n  L e a d  
Are you passionate about baking with organic Maine ingredients 
and delivering delicious, lovingly-prepared food to Mainers? Then, 
let’s talk!  
 

Tortillería Pachanga is a small producer of a variety of fresh corn 
tortillas in Portland Maine using organic corn and other organic 
ingredients. We focus on sourcing locally and using traditional 
methods of preparation. 
 

We are hiring for a full-time production lead. We are looking for 
someone who is detail oriented and passionate about local food. 
We hear from our customers that our tortillas are the best in 
Maine and we want someone who can build on that reputation 
and take it to the next level. 



This position is Tuesday through Friday 6:30 a.m. to 4:30 p.m.  

Although incredibly cool, making tortillas is hard work. It is 
repetitive and physically demanding. However, with awesome 
coworkers, a positive attitude, good music and humor, 
production can be a lot of fun. This is the ideal job form someone 
who wants to grow with a company and be a part of re-localizing 
our food system. Many people ask us if we pat our tortillas by 
hand and, thankfully, the answer is no! We have a beefy grinder 
fitted with traditional volcanic stones that turns our nixtamalized 
corn into dough and a special tortilla oven (from Mexico via 
Michigan-it’s a good story) that handles the shaping, baking, and 
cooling of the tortillas for us. You’ll be responsible for the care 
and feeding of this special equipment. Mechanical/electrical 
aptitude and an ability to “roll with the punches” are musts for 
this job. We can call in professionals when needed but 
maintenance, adjustments, and quick fixes are a definite part of 
this position. You will be supervising two to three other 
employees during the production run and ensuring we turn out a 
quality product to meet our orders in a timely manner. 

Job description: 

• Supervise and support production team and process. 
• Keep track of inventory of raw materials, packaging materials 

and other consumables 
• Repair and maintain equipment when possible 
• Maintain a clean and organized work space that is in 

compliance with food safety and manufacturing laws 
• Deliver orders to customers on assigned routes 

 



Skills and Experience:  ��� 

• Strong interpersonal skills and supervisory experience 
• Problem solving with a positive attitude 
• Strong organizational and prioritization skills 
• Ability to lift at least 50 pounds 
• Ability to work in hot and noisy environment 
• Ability to work on feet and in various positions 

throughout work day   
• Comfortable with repetitive motions 
• Self directed with good critical thinking 
• Ability to go with the flow 
• Mechanically apt   
• Desire to learn   
• Detail and quality oriented 
• Clean driving record  

 “���Nice to haves”���: 

• Familiarity with plumbing and electric 
• Previous bakery or food production experience 
• ServSafe certification and familiarity with other food 

production and safety programs  

Compensation: 

• Competitive hourly wage 
• Four day work week (guaranteed 40 hours) 
• Paid time off (sick or vacation) 
• Health Benefit Option 

 

Interested candidates can send a letter of interest and resume by 
email to lynne@tortilleriapachanga.com or mail them to Tortillería 
Pachanga, 1 Industrial Way, Suite 9, Portland, Maine 04103 


