Person Specification - Catering Manager
  
	TRAINING & QUALIFICATIONS 
	Evidence 

	Specific Qualifications and Experience
· NVQ Level 3 in Catering
· NVQ Level 3 Food Hygiene Certificate.
· Good standard of English and Maths.
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	EXPERIENCE 
	Evidence 

	· Good knowledge and understanding of personnel management, hygiene and Health and Safety. 
· Experience of the preparation, cooking and serving in a large scale catering environment in a short time period. 
· Experience of supporting/leading other staff. 
· Experience of planning/recording and general administration. 
· Thorough understanding of role related legislation such as COSHH and Natasha’s Law
· Experience of commercial catering Equipment.
· General understanding of the operation of a school.
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	PERSONAL SKILLS AND ABILITIES
	

	· Ability to work as part of a team and to use own initiative when appropriate.
· Communicate effectively (both orally and in writing) to an appropriate standard with staff and children.
· Liaise with others in a professional manner.
· Observe the boundaries of the role and respect confidential information.
· Ability to use emails, online training platforms and Microsoft Office Suite.
· Examine systems critically and suggest ways of improving efficiency.
· Knowledge of Safeguarding procedures.
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	PERSONAL CHARECTORISTICS
	

	· Tolerant and Calm under pressure
· Well-organised. Creative and resourceful.
· Motivated – willingness to undertake training (e.g COSHH and First Aid)
· Ability to lead and develop a team
	I/R
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	FAITH COMMITMENTS/UNDERSTANDING
	

	Commitment to the ethos and development of the Catholic School
	A/I
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