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CHEF/COOK
Job Description

May 2023

Reports to: Business Manager/Headmistress

Main Purpose: School/nursery cook/chef.  Preparation and service of food, stock taking, obtaining supplies, cleaning of premises and equipment.

Main Activities:

· Purchase fresh ingredients as required.  Complete stock lists to give to the Business Manager with current stock and required stock listed.
· Preparing, cooking and serving children’s breakfast, lunch and tea.
· Making cakes, biscuits and other items as required.
· Keeping the kitchen clean and tidy – cleaning the area daily, including floor areas.
· Washing up/drying up/loading and unloading the dishwasher.
· Risk assessing the kitchen for any hazards.
· Putting used tea towels etc in the washing machine.
· Hanging the washing out or putting on the internal dryer.
· Observing Health and Safety guidelines for all appliances and all practices.
· Ensuring safe practices are used at all times.
· Complying with local environmental Health regulations and completing daily documentation.
· Complying with Ofsted Daycare Standards (Health and Safety, Nutrition etc).
· Willingness to engage in training where necessary.
· Preparing and cooking of food
· Assisting the chef with preparation of daily lunch
· Serving food in an efficient and friendly manner
· Preparing the hall for service (tables, cutlery, etc)
· Cleaning the dining area and kitchen premises
· Cleaning kitchen equipment
· Cleaning outside the kitchen area, including drains, dustbin area etc
· Any other tasks delegated by the Principal, or in her absence the school Administrator

Person Specification:  Some experience of serving food within a school/nursery environment would be desirable but not essential.  Experience of face to face dealing with people and children is essential.

Qualifications:  A catering qualification would be an advantage but is not essential.  A Food Hygiene certificate is a distinct advantage.  If one is not held the candidate must be willing to train for one.

Practical Skills:  Must be able to formulate menus and follows guidelines, codes of practice and regulations.  Working at part of a team is essential, whilst being capable and willing to work on own initiative.

· Must be able to use general catering equipment, safely and correctly
· Must be able to delegate to the catering assistant and ensure time and resources are used efficiently.
· Personal Qualities and Attributes: Able to adhere to personal hygiene standards and health and safety regulations
· Be polite, courteous and friendly towards staff, parents, children
· Willing and capable to be flexible and adjust work hours if needed
· Willing to undertake further duties
· Willing and able to undertake further training
· Able to work to deadlines responding to specific timings
· Capable of moderate physical activity, i.e. lifting saucepans, standing for long periods of time


SAFEGUARDING

APG (Alpha Plus Group) is committed to safeguarding and promoting the welfare of children and young people and as an employee of APG you are expected to share this commitment.  The protection of our students’ welfare is the responsibility of all staff within APG Schools and individuals are expected to conduct themselves in a way that reflects the principles of our organisation.
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