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	JOB DESCRIPTION


	Form

JD1

	JOB TITLE:  School Chef 

	POST NUMBER: 1100DIW

	REPORTS TO 

	Head Teacher


	DEPARTMENT: Clifton Green Primary School
	GRADE: 6

	JE REF:
	3531 B00800
	PANEL DATE:
	230615

	1.
	MAIN PURPOSE OF JOB

Prepare and cook meals within a busy school environment

 

	2.
	KEY TASKS:



	
	i.
	Preparation and cooking of meals within the school

	
	ii.
	Ordering of food stock and checking delivery

	
	iii
	Regular rotating of stock and stock checks including waste management.

	
	iv.
	Direction and supervision of assistant cook/ catering assistants

	
	v.
	Maintaining high levels of Health, Safety and hygiene

	
	vi.
	Develop seasonal menus in consultation with Head Teacher, including costings. 

	
	vii
	Create instructions/guidelines for the production of all menu options to enable standard production of items by all staff.

	
	viii.
	Daily check of equipment to include fridge/freezer temperatures and all equipment used daily 

	
	ix
	To maintain high levels of cleanliness in the kitchen and store rooms

	3.
	SUPERVISION / MANAGEMENT OF PEOPLE

Indirect:  up to 5
Day to day supervision of work with limited accountability, would not include carrying out performance development reviews or dealing with grievance and disciplinary issues



	4.
	CREATIVITY & INNOVATION

The post holder is expected to adhere to agreed quality standards and policies, procedures and practices.

In agreement with his/her line manager the post holder is expected to take personal responsibility for contributing to the: -

· improvement of existing services and quality standards

· development of new services and quality standards

· improvement of existing policies, procedures and practices

· contribute to the development of new policies, procedures and practices

The post holder is expected to use initiative to resolve any issues that arise on a day-to-day basis but may ask an appropriate colleague for support or advice if necessary.
The postholder will be expected to develop new ideas for things that might encourage the pupils to eat healthily and promotions that might encourage parents into the same. 
The postholder is expected to think creatively to develop new menu suggestions and implement accordingly.


	5.
	CONTACTS & RELATIONSHIPS

Able to work effectively as part of a team and understand the implications of teamwork 

Able to build and maintain relationships with a range of people including customers and other colleagues

Daily contact with pupils. The post holder is expected to apply good customer service principles and use initiative to resolve any issues that arise on a day-to-day basis but may ask an appropriate colleague for support or advice if necessary.  

The post holder is expected to discuss with his/her line manager issues which have a wider implication for the service and which do not require an immediate response.
Daily contact with suppliers



	6.
	DECISIONS – discretion & consequences

Day to day decisions relating to the quantity of food required - when to order new supplies and the quantities needed.
The postholder would be involved in the ongoing development of the menu, ensuring that seasonality of items is taken into account. They would also be advising on costings.
Failure to allocate resources effectively (e.g. over-ordering of food) would lead to increased waste and reduction in school meal profit, potentially affecting the business model.
The postholder will be expected to be aware of and adhere to food hygiene regulation. Failure to comply with these could lead to reputational risk
The postholder will be expected to be aware of and adhere to menu alterations for allergies/dietary needs and cultural/ethnic needs. They need to be aware of and manage the risk to health from cross contamination when preparing food as well as storage and service.



	7.
	RESOURCES – financial & equipment

(Not budget, and not including desktop equipment.)


Description
Value

Responsible for daily food order up to £500


	8.
	WORK ENVIRONMENT – work demands, physical demands, working conditions & work context

Work demands  
· To be able to manage and work in a large Kitchen with industrial equipment. 
· To provide food to the customers and to monitor waste to guage portions and likes and dislikes of the customers.

· Must be willing to direct a team and work as part of a team and in doing so attend staff meetings

Physical demands

· To work safely in a large industrial kitchen maintaining health, safety and hygiene regulations at all times.

· Moderate physical effort which will involve walking, standing, bending, some lifting and operation of use and cleaning of kitchen appliances.
Work conditions

· Must be able to work in a large industrial sized kitchen with kitchen equipment and to comply with regulations regarding environmental health and hygiene standards also be aware of temperature requirements and inform management of any issues.
· Work is carried out indoors. There will be some exposure to heat and unpleasant conditions.

Work context

· The postholder will be working in a kitchen operating equipment such as ovens, hobs, mixers, dishwashers and must be aware of safety requirements to avoid risk of accidents.  If the post holder becomes aware of any issues such as dangerous equipment  that may occasionally arise, he/she is expected to discuss this with his/her line manager or other appropriate colleague.
· To be aware of risk assessments and proper procedures for the use of burns, sharp knives, heavy equipment and food and use of electrical equipment.


	9.


	KNOWLEDGE & SKILLS

Qualifications

· Basic Food Hygiene Certificate 

· A good general standard of education to Level 2 including literacy, numeracy and ICT

Person Specification Skills and Experience

· Food preparation and understanding of the principles of food hygiene
· Ability to cook at high standard for large groups of customers with varying dietary needs e.g allergies/cultural/ethnic needs.
· Work within the catering industry 

· Understanding of ordering of produce within a budget.
· An understanding of what it means to deliver and contribute to the development and promotion of quality customer focused services and the ability to demonstrate this on a daily basis

· Confident and willing to communicate and engage with a wide range of people, including children and suppliers.
· Ability to apply solution focused thinking by:-

· using appropriate goal setting techniques

· possibility thinking

· prioritising

· planning time

· involving others 

· taking personal responsibility

· Ability to adhere to agreed service standards, policies, procedures and practices.
To have knowledge and awareness of the need for safe preparation of food to avoid the risk to health of cross contamination and allergy reaction.
· Confidence in self and ability to present oneself positively to others.

· Commitment to personal development and the development of others including customers.



	 
	Position of Job in Organisation Structure
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Job reports to: 


Head Teacher


 





This post





Other jobs at this level:





Jobs reporting up to this one:5


Assistant Cook


Catering Assistant
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