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Job Description
	Job Title: 
	Chef 

	Reporting to:
	School Business Manager 

	Location: 
	Aurora Chaldon School



	Main Purpose	

	You will lead the Catering Team to assist the School Business Manager in producing bespoke, high-quality meals and snacks for our young people and staff. There may be times where you will be required to work additional hours or on other days outside of term time where necessary. At short notice, you will ensure provisions are planned and available and be able to cover wider duties required by the school in the event of sickness.



	Key Accountabilities	

	· Establish consistencies in meal and snack preparation whilst considering the dietary & sensory needs of the individual young people
· Cost meal plans whilst considering a balanced, healthy diet that the young people will enjoy
· Use creativity and experience to ensure meals are varied
· Source and build on cost effective supplier relationships
· Lead, motivate, engage and develop staff to encourage high performance
· Communicate effectively at all times both verbally and in writing, which ensures clarity regarding the ordering, preparation and delivery of all food.
· Ensure that health and safety, food hygiene and other standards are adhered to across the site




	Key Duties

	Food
· To produce seasonal menus, daily bespoke school meals, serving guidelines and function catering as required, and to the satisfaction of, and standards of, the School Business Manager – based on engagement with SLT, our young people and their families
· In consultation with the School Business Manager, plan and develop interesting, innovative and varied seasonal menus, taking advantage of locally sourced fresh ingredients wherever possible, within budget.
· To prepare food adhering to menu plans, considering any special dietary requirements and food allergies, portion control, ensuring that all food produced is presented and served to the highest standard, at the required times.
· To assist in ordering appropriate stock as required alongside the School Business Manager, and to ensure that deliveries are checked against the order book.
· In the absence of the School Business Manager, to manage the Catering Department efficiently and effectively, providing a good role model and leading by example.
· To demonstrate a positive working style with an enthusiastic, committed and flexible attitude.
· In the planning and production of meals and snacks, to minimise waste wherever possible.
· To work as a team, using available time to complete food preparation and ordering ahead of schedule.
· To demonstrate a thorough understanding and safe usage of all kitchen equipment.
· To keep records of production/consumption/wastage and to produce monthly reports for the School Business Manager.
· To correctly implement and adhere to cleaning schedules to ensure that the kitchen / Dinning and ancillary areas maintain the highest standards of hygiene.
· At the end of the catering day, ensure that all facilities are secured including the stock room, fridges, freezers, clearing area, internal and external doors. All windows must be closed and locked, and all equipment turned off. 
· To cover any requested duties when necessary, including any cover i.e. sickness etc. at short notice. 
· To ensure that all kitchen staff complete their timesheets accurately.
· To perform any other duties reasonably required by the School Business Manager.
Finance
· To work as instructed to ensure the Catering Department operates at maximum efficiency within budgetary targets to deliver the required level of service at all times. 
· To be aware of food stock levels and bring to the attention of the School Business Manager if stock is running low.  Ensure there is always sufficient food stock in place to deliver and cater students and staff meal requirement. General communication of food stocks should be addressed daily.
· To assist with a physical stock take at the end of each term as well as at the end of academic year.
Legislative
· To be confident in the correct and safe operation of all kitchen equipment and chemicals, (training will be given) and to complete tasks as instructed.
· To undertake food production in line with legal requirements.
· Ensure to complete the required checks regarding fridge / freezer temperatures, hot and cold food holding temperatures, and all other Food and Health Safety documents required by law at all times. 
· To report to the School Business Manager any defects or breakdown of plant or machinery.
· To work in compliance with the School’s Health & Safety procedures.
· To undertake regular training as provided to maintain current knowledge of legislation, as well as catering trends and innovation.



	Knowledge, Skills and Experience	

	Qualifications:
· Level 2 Award in Food Safety in Catering 
· Level 2 Certificate in Hospitality and Catering Principles
· NVQ Level 2 in Cookery.
· Level 3 Award in Supervising Food Safety in Catering (desirable)

	Experience:
· Recent experience of preparing 80+ meals in a commercial kitchen (desirable)
· Proven ability to work to tight deadlines.
· Experience of preparing of menus ensuring balanced meal plans, healthy eating and variety.

	Skills and Ability:
· Able to interact effectively with neurodivergent young people
· To prioritise the wellbeing of the young people in our care.
· Use neuro affirmative language and adhere to SLT guidance on the use of language related to food choices and diet which is central to supporting those students with ARFID and eating disorders.
· GCSEs standard of literacy, numeracy, written and verbal communication
· To be polite, friendly and willing to work unsociable hours if required
· Ability to react calmly and quickly in an emergency
· Working knowledge of health and safety legislation (including COSHH regulations, manual handling, and food hygiene procedures) and requirements in relation to food preparation
· Knowledge of Natasha’s Law
· Ability to be flexible and adapt to changing requirements and routines. 



	
Requirements of Role	

	· Eligibility to work within the UK
· Satisfactory Enhanced DBS with barred list checks
· Be able to meet what can be physically challenging work at times. 
· Availability and involvement in activities outside of the school and of the school day.



	Additional Information	

	As part of the Aurora Group everyone is:
· expected at all times to behave and act in a way which promotes and contributes to the overall aims, values and ethos of the Company. 
· required to participate in regular training and other learning activities, and in supervision, appraisal and development as required by the Company’s policies and procedures
· required to participate in any relevant current and new legislative and regulatory activities as may occur from time to time
· required, through personal example and clear action, to demonstrate commitment to equality and diversity ensuring equality of access and treatment in employment and service delivery to all.
· Required to promote The Aurora Group’s Health and Safety at Work Policy and Procedure and ensure these are implemented effectively.
· The Aurora Group takes seriously its responsibility for safeguarding and is committed to safeguarding and promoting the welfare of children and young adults. Therefore, everyone employed by the Aurora Group is expected to share this and act accordingly by applying organisations policies and procedures and attending regular safeguarding training.


This job description sets out a summary of the key features of the role. It is not intended to be exhaustive and will be reviewed and amended periodically to ensure it remains appropriate for the role.
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