Oulton Academy JOB DESCRIPTION
Post Title: Catering Manager


Overall Purpose:
To manage and lead the Academy Catering Team. Responsible for the overall staffing, welfare and discipline, ensuring all catering documentation and records are kept up to date. Directly accountable for workplace Health and Safety, Food Hygiene, together with ordering and stock control of all food purchases.

Main Activities and Responsibilities:
● 	Developing new menus and encourage staff/students to utilise the catering facility.
● 	Providing direct work instructions to the other catering staff
● 	To be responsible for ensuring the cleanliness of the kitchen and stock rotation
● 	To have a good knowledge of special dietary requirements and the needs of the school
● 	Overseeing and controlling the preparation of the service counters prior to service.
● 	Maintaining and recording the temperatures in the HACCP book
● 	Serving food to students, staff and visitors when required
● 	To be able to use a cashless till and provide training to new staff
●	 Developing and overseeing the induction/continuation training of staff
● 	Overseeing the collection of cash from the cash loaders and deliver to the Finance team
● 	To have good IT skills and be able to input data
● 	Reporting any faults or problems within the catering department to the Director of Catering, to avoid more serious situations arising
● 	To manage and direct the Catering team with all cleaning duties
● 	To liaise directly with the Lettings Manager to facilitate and arrange any catering requirements for community lettings events
● 	To be available for occasional functions outside normal working hours, given reasonable notice
● 	Undertaking other duties appropriate to the post as required by the Operations Manager that may be required from time to time

Skills and Competences required in the roll:
The perfect candidate must be organised, conscientious, flexible and easy going with the ability to work calmly, under pressure in a busy environment and maintain a high standard of attention to details within their own cooking, the teams cooking and the general standards of cleanliness from task to task. 
A high standard of discipline and knowledge within cooking is essential to set standards in which the rest of the team must match at all times. 
The ability to manage and lead the Catering team with confidence is a must to provide an excellent dining experience for the staff and students of Oulton Academy.

All adults employed by the Academy are responsible for safeguarding and promoting the welfare of the young people s/he is responsible for, or comes into contact with
